g0 GETY LE B Aoe A0 WY ART GAs oby UK o2 A4 FAW AFAYY

THE CHEF'S RECOMMENDATION — MEAT® |44
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4. Veal Steak with Fresh Mushroom .....cccoooevvevivieiieeiiieeennnn. W75,000
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5. French Goose Liver Steak ..o, W59.000
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6. Pepper SteaK ..o W55,000
FT5F9 553 o] AEl AEF o kY Hy AHola
T. GArlic Steak ...ooooviiiiiieeeeeeeee e W55,000
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8. Filetmignon Steak ....ccccccooiviiiiiiiiiiie e W53,000
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9. SITLOIN StEAK oo W53,000
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10. ADAlONe StTEAK oo W75,000
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11. Lobster with Lemon Butter Sauce ........ooovvoeeeeieeeeann. W75,000
dEHE 225 B9 A% vigrta) 28
12. Grilled Scallop & King Prawn ......ccoooooiiiiiiiii W55,000
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13. Lobster Spaghetti
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....................................................................... W40,000
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(V.A.T. & Service charges included.)
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