Inside the oMenu:
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eAppetizer
DO

e

A1~ “Ham roll w. Foie gras squce

oA2- Roasted apple slice, apricot w. balsamic sauce
A3~ Prawn cocktail coated by pesto sauce

oA4- Seared s%' edley w. pea wasabi puree
oAb Vol-au-vent apple ratatouille

A6 Prawn eggplant & ham cornetto

A7~ Sweet potato crabcake w. mustard aiok

S1-Pasta salad with tuna

S2- Cubed salad

83~ Dried Yien Vaa salad with shrimp
S4-Tresh salad .

S5- Potato mayonnaise salad with bacon
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9346‘ - oNisoa salad
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S7-Diced Salad with Salami
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Chreakfast
DO

(B1- %Korean cAbalone porridge

(B2- Grouper porridge

(B3- Lobster porridge

(B4- YVietnamse chicken porridge with herbs

(B5- SHemibagrus porridge

(BG6- Ghinese sticky rice with sausage and pork paste

(B7- %Korean beef porridge with lotus seed

(B8- Stewed beefwith lotus seed, phd (Vietnamese noodle)and vegetable

(BY- Roasted chicken with sticky rice, sausage and lotus seed

CB10- Sticky rice with grilled sausage, eqq and stewed pork

B11- Sweet gourd sticky rice with pork paste

B12- Sweet gourd sticky rice with grilled chicken thigh

B13- Sauteed Pho with beef and vegetable

(B14- Sauteed vermicelli with ocean crab and vegetable

B15- Sauteed vermicelli with shrimp

B16- Pancake, sausage with bacon and vegetable

(B17- Grepe rolled with eqq and grilled bacon, sausage and vegetable

(B18- Seafood Kisotto

B19- YVietnamese Pho with beef

B 20- WVietnamese Phé with chicken

(B21- Sweet and sour sauteed seafood noodle

(B22- E9g noodle with shrimp and vegetable

(B23- %Hué beefnoodle

(B24- Seafood soup

B25- England clams chowder

(B26- oAsparagus soup



Aoz,
Yunch/ Dinner
ST

oM 1- Grilled beef, potato and vegetable coated with pepper sauce

oM2- Roasted beef, potato with demiglace sauce

OM3- beef steak dressed by mustard sauce and potato

M4~ Grilled lamb chop, grilled potato with cheese and demiglace sauce

M5- Roasted lamb thigh, grilled fondant potato with demiglace sauce

M6~ MWellington lamb chop with vegetable, black olive sauce

OM7- Beef with black pepper sauce, rice and vegetable

OM8- Chinese style sauteed beef with rice and vegetable

oM 14~ God simmered with pepper, rice and vegetable

oM 15- Ueriyaki salmon, rice and vegetable

OM16- Steamed red snapper with soy sauce, mixed rice and vegetable

oM 17- Roasted shrimp coated by saffion sauce, rice and vegetable

M 18- Shrimp rolled with bacon and tomato sauce, noodle and vegetable

M19- Shrimp with XO sauce, eqq noodle and vegetable

M20- TFrench style Seafood with garlic sauce, spaghetti and vegetable

M 21- Seafood with pescatora sauce, spaghetti and vegetable

oM9- “Korean bulgogi beef; rice and vegetable OM22- SHrench style flambee lobster, tomato sauce with noodle and vegetable

M 10- Japanese teriyaki beef, rice and vegetable M 23~ Grilled salmon with mushroom cream sauce, linguine paste and vegetable
oM 11- Grilled pork ribs with pepper sauce, rice and vegetable oM24- Grilled Ylemibagrus, sauteed noodle

M 12- Chinese stewed beef with rice and vegetable eM25- Grilled salmon with Tarragon cream sauce, mashed potato and vegetable

M 13- Japanese grilled Yuan cod with rice and vegetable ﬁ M26- Grilled duck with demi honey sauce, potato and vegetable
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D1- Black sesame pudding
(D2- Green tea panna cotta
D3- oMocha cheesecake
(D4- New Vork cheesecake
D5- Black forest cake

D6- Fruit tarlet

(D7- Pineapple crumble

DE- Lemon tart






