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Soup #iF

Minestrone Soup & = fl 3 % &
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Salad )&

Shrimp with Garden Salad in Tartar Sauce
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Main Course i ¥
Any one of the following main courses ¥ i 12 T H ¢ — 24 %

A. Wagyu Beef Teriyaki (serve with Inariwa Udon)
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B. [DuckalOrange ] serve with Healthy Rice
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C. Spaghetti Carbonana
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D. Fusion Combo Dish
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Fish Cake in Thai Style fr Fal A
Escargot Volau-vent 7% 3% s‘ﬁl i
Pickled Vegetables #% %l fi fit
I Filet de Sole a la Florentine 3”4 j& % Y& *f] 4. 17

Dessert # &
Blueberry Cheesecake & % & - 1 4
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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
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orol18 continental cuisine




