LUNCH MENU
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Lunch Course
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Seared Scallops and Shrimps with Lemon Sauce
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Daily Soup with Bread
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Seasonal Green Salad
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White or Red wine
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Choose 1 option Tenderloin Steak with King Prawn <t4 AH|o|=2} 2A)]$ Qg
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Sirloin Steak on lemon butter #HEHE SA AEo|=

Lobster Spaghetti 3 2~E} A 3}A g
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Veal Steak <-o}Zx] Q4] ~AH|o|= +30.0
Abalone Steak A& ZAE|o|= +30.0

Grilled Lobster B}SZ7FA] 8 2] +30.0

Goose Liver Steak A #7F b4 ZH o] = +20.0
Pepper Steak 3|3 <gF4] A®|o]3 +15.0
Garlic Steak Z¥ AH|o]|3A +15.0

Old Fashioned Dessert
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House Blend Coffee or Tea
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(V.A.T. & Service charges included.)
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Sirloin Steak Set FAlAH ol AE
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EnlE &= 38 &2~ Tomato or Cream Sauce
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(V.A.T. & Service charges included.)
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