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MENU

STARTER

LOBSTER BISQUE
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MAIN COURSE

CHAR-GRILLED ANGUS BEEF TENDERLOIN
AND SEASONAL VEGETABLES WITH RED WINE GRAVY

IRIELZISH T, KRS, ALET

OR

PAN-FRIED NORWEGIAN SALMON FILLET
AND HOKKAIDO SCALLOPS WITH LEMON BUTTER SAUCE
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DESSERT

OPERA CAKE WITH VANILLA ICE CREAM
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$358

&1l PER PERSON

SUBJECT TO 10% SERVICE CHARGE
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