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Christmas
Semi-Buffet Dinner

Soup of the Day 2H®EYE &  Antipasti Buffer HB)E

CHOOSE ONE OF THE BELOW MAIN COURSE #4##—#k L TF 3%

Australian Wagyu Beef Rib Eye Steak
NP Roast New Potatoes & Sautéed Spinach
21N red wine sauce

B4 PRI\ E R REALE T $408

Pan-Fried Cod Fillet on Saffron Risotto Cake
Tomatoes, Truffle-Glazed Onion Confit
red wine reduction

BRRERMIESAF RESENRNEFERALET $348

Boston Lobster & Alaska Crabmeat Pappardelle with Lobster
with Lobster brandy cream sauce

iR YR BE 9k R POy T N 28 P B RE MR B B Mt B R R AR B $318

Herb Crusted Australian Rack of Lamb with Ratatouille

i
T BEHERANFRARNEERERERIBAET $308

Slow-cooked Turkey Breast with Smoked Ham
honey glaze

e 72K 2 B9 E K BREC ZE AR B 0 $288

Dessert Buffet Hifitsh &  Coffee or Tea WMBESEZ%

Subject to 10% service charge based on original price.
BN —R#EE, MURESE.

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
RETERER, NHEORVERBKE, FRRBEHE,



