The Kitchen

Executive Lunch {7 &
$480.00 per person

Appetizers FE&%

Selection of Salads from our Salad Bar
H 5/ D

or =%
Cream of Asparagus Soup with Crabmeat
HER RSN

Main Course E£3¢

U.S. Boneless Short Rib
EHEFF BN

or =Y

Tiger Prawns with Sauternes Sauce
PP SR AR BT
or =Y

U.S.D.A. Prime Sirloin
FEEIFHRPE S
(Supplement FEFf11$100)

or =Y

Charcoal Grilled Japanese Black Pork collar steak
e H AR BRFER A
(Supplement ZE[{}1$100)

or =Y

Australian M7 Wagyu Sirloin
Pl e g I R hes
(Supplement ZE[{}1$200)

or =%

Charcoal Grilled Boston Lobster and Australian Wagyu Bolar Blade
PR TR BE MR FOBUOMAI A S HH A
(Supplement Z&[(}/1$200)

All main courses are accompanied by two vegetables of your choices
Sautéed Brussels Sprouts, Glazed Carrots,
Sautéed Broccoli, Creamed Corn, Sautéed Asparagus
Mashed Potato, French Fries or Baked Idaho Potato

FiTA E3S9 A RIRE S
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All Executive Lunch Sets are accompanied by

PP TR B3

Japanese Melon with Ice Cream
HAZ \ACE ke

Coffee or Tea

1L/ =S

All prices are in MOP and subject to 10% service charge
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