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FULL COURSE MENU
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1. Royal Course A7 34 zv)2 27

I3

Seafood Appetizer with Beluga Caviar
W 271 Anj o) 7 B 5o % djakE A A
A Glass of White Wine
3}lo] E ¢}¢] Carmen Chardonnay

Chef's Supreme Soup
| go] 58| dote T2y 5

Seafood Meuniere
AtE v Yo =
A Glass of Red Wine

Caesar Salad
AlA A =
g = 9}9l Farnese, Fantini Sangiovese

Abalone, Veal Steak with Truffle and Foie gras
2 Al Folaetr ZEAR HAE AH oA} TFAF Fopx| ¢k AHol A

Gelato and Homemade Cheese Cake
AP 9} Folo] = A =7
A Glass of Dessert Wine
Tl A E 9}9l Monticelli Moscato d'asti

Fresh Fruits
A sE Al 3

100% Blue Mountain Coffee or Tea
#4532 100% EF vhd A¥ =2 H

W180,000

BAAA A BARE A0 EehE o] Yeruh
(V.A.T. & Service charges included.)
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2. Course A(Chivalry) A7 3o aug 2714

Escargot with Fine Sauce
A E Fofo] A
A Glass of White Wine
3}o] E ¢}¢l Carmen Chardonnay
Chef's Supreme Soup

Ze ol B et 1y 5

Seasonal Gratin
Ade Y= 189

Choice of Sesonal Fresh Salad
AlASE A= dE
A Glass of Red Wine

= )¢l Farnese, Fantini Sangiovese

Lobster, Chateaubriand Steak with Truffle and Foie gras
FEWA I Fol1etrt B vpg Al o v 4k AFE B Q) AH ol A

Gelato and Homemade Cheese Cake
Aol Suo] = X =7 <]
A Glass of Dessert Wine
] A E ¢}<l Monticelli Moscato d'asti
Fresh Fruits
Al sk Ald 3

100% Blue Mountain Coffee or Tea
HAHY 100% =F vhed 719 52

............................................................. W150,000

7L 7F A A 9 BAFRE 7 el 23 E o] QlG YT
(V.A.T. & Service charges included.)
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3. Course B(Honour)

Grilled Mero with Lemon
d&o] 257 HZF0]

Seasonal Fresh Salad
AMst Al okl 2 Ful sk Ay =

King Prawn and Chateaubriand Steak
GA)g-9F v] 4k AR B 2] Q) AH o] A

Gelato or Homemade Cheese Cake
A £ THo]E X ZA ¢

Fresh Fruits
Al sk Ald v

Hawaiian Kona Coffee or Tea

shsfolel vt A3 F2 ¢

AN BARE 74 o] 2gE o gt
(V.A.T. & Service charges included.)
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FULL COURSE MENU
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4. Course C(Courage)

Shrimp Cocktail
A5 ZEd

Soup of Today
s =

Seasonal Fresh Salad
A AAE ofA| 2 Fn|sk A=

French Foie Gras Steak
HERVE RN N E

Gelato or Homemade Cheese Cake

AT &8 Fuo|= X =7

Fresh Fruits
Al st Al 3l

Hawaiian Kona Coffee or Tea

shsholet 7} AT E& ¥

o] AR ARE

# RPN 9 BALRE 7FA o] 25E o] lHF U
(V.A.T. & Service charges included.)
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W100,000



