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Soup #F % oo S 50
Cauliflower Soup  #% ¥ = & F
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Salad 7 &

Caesar Salad
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Main Course i ¥
Any one of the following main courses ¥ 51 F H ¢ — 24 %

A. Kurobuta Culet In Japanese Style (serve with Inariwa Udon)
PREIRRpIrd et g tREART A
B. Roasted Beef Tenderloin (serve with Butter Peas Rice)
AR HER L R FE A
C. Roasted Duck Leg Confit ~ is a genuine taste of the European classic
A D e = NI IR L DR
D. Fusion Combo Dish
[fefed s o %]
Grilled Octopus Ball 7 ¥ % & -] 1 +

Golden Potato Prawn Roll + 4 & iig %
Vegetables Saute P 3% %) I 3

I Seafood & Homemade Olive Pesto with Linguine Saute & + I ¥ % # & &
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orol18 continental cuisine

Dessert # &
Lemon Créme Cheesecake 18 #f & B 7. L itk 44
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Vesuvio Coffee Bean

100% Arabica (Double Roasted)
OR

English Fruit Tea with Honey
(Naturally Caffeine Free)
TP & f X% R

$88 per person (= )

Plus 10% Service charge




