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Amuse-bouche
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Marinated salmon topped with button shrimp and salmon roe tartar, basil sauce
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Bourguignon style shellfish in a jumbo mushroom
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Soup of the day
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Pan-fried halibut with green lentil ragout and tomato-bearnaise sauce
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Please select one from the following items
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Pan-roasted beef tenderloin or sirloin

served with red wine sauce and seasonal vegetables
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Roasted lamb chop served with potato gratin and mustard sauce
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Please select one from the following items
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Vegetable parfait
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Purple sweet potato mont blanc
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Dessert of the day
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Coffee, tea or herbal tea
served with petit four
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All prices are subject to consumption tax and 13% service charge.
Please let us know should you have any food allergies or special dietary requirements



