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oro 18 continental cuisine

Chef Recommend Dinner
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Serve With Soup And Dessert
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Main Crouse 3 ¥

Any one of the following main courses
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A. Grilled US Prime Grade Rib-Eye Steak ~ 140z $268
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B. Pan Fried Kurobuta Pork Loin Boneless Barbecue Sauce $188
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C. Roasted Tiger Prawn with Paris Butter Sauce serve with Inariwa Udon ™ 2pc For Person $158
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D. Beef Teriyaki Casserole serve with Healthy Rice $158
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E. Black Trufflé + Mushroom - Pasta Sauté $158
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Plus 10% Service charge

100% Arabica (Double Roast)
OR

English Fruit Tea with Honey
(Naturally Caffeine Free)
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Special Drinks Package For Designated Set Dinner
Drinks For Whole Night Z=B&{E&X

Only $100 Can Drinks For Whole Night;

House Red/White Wine, Sangria & Soft Drinks
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Only $50 Can Drinks For Whole Night;
Non Alcoholic Soft Drinks
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