COURSE MENU

Royal Course
3

Welcome Drink & Dish

White wine, Trebbiano D’abruzzo
glo] E opjl, Efn]ol ThH 72
Seafood Appetizer with Belugar Caviar
ol

Chef recommended Soup with Freshly Baked Bread

Seafood Meuniere with Capers

Padano Caesar Salad

Red Wine, Fantini Sangiovese

Abalone, Chateaubriand Steak with Truffle, Foie gras

)

Truffle Cream Pasta with Spanish Jamon
R

Fruits Flambe

Sautern, Sauvignon Blanc
2EE 9, v £

Royal Dessert Plate

Blue Mountain Coffee or Tea

w 200,

(V.A.T. & Service charges included.)



COURSE MENU

Course A

Welcome Drink & Dish

White wine, Trebbiano D’abruzzo
3lo) E ¢}ol, Egn]o}y thH F&

Classic French Escargot

French Onion Soup with Freshly Baked Bread

Baked Seafood Gratin

Traditional French Salad

Red Wine, Fantini Sangiovese

Lobster, Veal Steak with Truffle, Foie gras

Sautern, Sauvignon Blanc
AEE 9, vl £

Dessert Plate

Blue Mountain Coffee or Tea

w 160,

(V.A.T. & Service charges included.)



DINNER MENU

Dinner Course

Welcome Dish

White or Red wine
3lolE = Y= 2l
Smoked Salmon and Shrimp with Caviar

Sl

Daily Soup with Freshly Baked Bread

Seasonal Green Salad

Choose 1 option Tenderloin Steak
Sirloin Steak
Lobster Spaghetti

Veal Steak +3.0
Abalone Steak +3.0

Grilled Lobster +3.0

Goose Liver Steak +2.0
Pepper Steak +1.5

Garlic Steak +1.5

Signature Sherbet

Dessert Plate

House Blend Coffee or Tea

w 85,

(V.A.T. & Service charges included.)



