AMY's 05
Amy's California Fine Steak & Cuisine

T E | UNCH SET MENU
{HPER%RS Available : 11 : 00~14 : 30

1. FEEEE Soup of the Day
2. BEFERIE (IBXE / K& / &HEBL) Salad Bar (with Appetizers, Fruits & Desserts)

FEHEEE—) CHOICE OF MAIN COURSES

1. BHEXHBMETENRET 450
Homemade Vegetable Ravioli with Wild Mushroom Cream Sauce

2. BEFEALICAAIZER 480
Seafood Saffron Spanish Rice

3. BGHHE A R EAMZE 480
Angel Hair Pasta with Clam & Pomodoro Sauce

4. EREOEEHHAMRIETRREEH 550
Roasted Free Range Thyme Chicken with Grilled Italian Vegetables Olive Oil

5. IRERMEEE (7FF) 580
Homemade Waygu Beef Hamburger (7 0z)

6. JHIFIFFNEEBEBRICMHIATHEE 620
Confit Pork Tenderloin with Caramelized Apple Confit Garlic Hollandaise

7. FEXFHHOEREEEMEMIDERSE 720
Rack of Lamb Shoulder Mint Herb Olive Oil with Braised Red Wine Cabbage

8. MN#MLLIBEERLIRIE S BRE ML 500
Chilean Sea Bass with Summer Fruit Salad & Mozzarella Tomato Gratin

9. EEMEEARRRASLIEIZIEEE(6 FR) 800
Washington Wagyu Flat Iron Steak with Smoked Apple Wood Sea Salt (6 0z)

10. EFEFNORMEALEFWIT (6 57) 880
Wood-fired Beef Tenderloin with Red Wine Reduction (6 0z)

11. EETERZEHSF/\HE (8 7)) 1080
USDA Angus Prime Short Ribs (8 0z)

12. XEIRHREZEHANER (14 #F]) 1600
USDA Angus Prime Rib Eye Steak (14 0z)

13. EEMEEMFHEE (14 Fa5) 1600

USDA Wagyu New York Steak (14 0z)

fi&e¥ CHOICE OF BEVERAGES

2= RMINE Hot Americano JKEERZ  Iced Fruit Tea
EKhaTes Hot Cappuccino EBZET  Mixed Fruit Juice
LS|4 Iced Drip Coffee BMEEZX  HotHerbal Tea



FEREFHE TEATIME

#®
*

FERSRS Available : 14 : 30 ~17 : 00
FHRME A (SetA)

- X EfE5 Soup of the Day
- BEERE (PR | BB %) Organic Salad Bar (with Organic Salad & Appetizers)
- MHEERI(fE32H —) Choice of Beverages:

HMEIORMIGE / BFMEHE [ ABER | BREEET

Hot Americano / Hot Cappuccino / Hot Herbal Tea / Lemon Juice

- THEEHHAE Dessert Plate

*

10.

11.

FH#E B (SetB)
HREFMHIEE B A)
Homemade Chicken Mini Burger
EEERMG/NEE B A)
Homemade Waygu Beef Mini Burger
B RS G B zEmE T
Homemade Vegetable Ravioli with Wild Mushroom Cream Sauce
IBEEEALEAIIA ER
Seafood Saffron Spanish Rice
HE I A R AR 2D
Angel Hair Pasta with Clam & Pomodoro Sauce
EER B B RE B S AE
Roasted Free Range Thyme Chicken with Grilled Italian Vegetables Olive Oil
MESESENERERR M AT R E
Confit Pork Tenderloin with Caramelized Apple Confit Garlic Hollandaise
FERFHHOERN S EEMERIDAERSE
Rack of Lamb Shoulder Mint Herb Olive Oil with Braised Red Wine Cabbage
m#tbstERrimE BB EmE L
Chilean Sea Bass with Summer Fruit Salad & Mozzarella Tomato Gratin
S EIR EARBRA A NE(EIBE (6 = R))
Washington Wagyu Flat Iron Steak with Smoked Apple Wood Sea Salt (6 0z)
EREFFNERMEAUES AT (6 &7
Wood-fired Beef Tenderloin with Red Wine Reduction (6 0z)

B

280/E set

=

Alacarte Set meal
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380

380
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EEEE DINNER SET

* ¥ (fF¥#H—) CHOICE OF MAIN COURSES

1.

10.

11.

LS e S N ST

Wild Mushroom Lasagna and Truffle Mushroom Beurre Blanc
IBEHHERARA K FEEMRT

Seafood Risotto with Pomodoro Mitaiko Lobster Sauce
TR R I RE K B

Sautéed Wild Snapper with Creamy Pesto Orzo

B AT B B A

Seafood Linguine with Shell Fish Olive Qil
R SET NI IS S

Oven-roasted Cornish Hen with Truffle Mushroom Couscous
JMERBRRCISAR B E

Duck Confit with Bacon and White Bean

EEEE B A BHAADEKE M

Roasted Natural Pork Chop with Red Wine Pear
EREAEFRNH I ENEN

Spit Roasted Chicken with Chicken Thyme Jus and Herbs Olive Oil

ERERERERPHIEMEIUEE T RBATHERIEER

Roasted Kurobuta Pork Loin Wrapped with Bacon Cranberry Red Wine Demi and

Vegetable Risotto

AN EFHHO BRI & E Mg

New Zealand Rack of Lamb Chop with Mint and Herb Olive Oil
B RIRRE REALTCIS M BER A 15 h & TR 8871

Seared Humphead Wrasse with Saffron Butter Risotto and Cucumber Clam Jus

B

EE

Alacarte Set meal

360
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420
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ZEJE4HE CHOICE OF WOOD-FIRED STEAKS

B EE
Ala carte Set meal

1. EEEERENG (8 &FR) 700 980
USDA Wagyu Flat Iron Steak (8 0z)

2. EEERZEIG/E (8 &/ R) USDA 720 1000
Angus Prime Short Ribs (8 0z)

3. EEIRRZHBETG/HE (8 &F) 720 1000
USDA Angus Prime Short Ribs (8 0z)

4. EBIR#RIES (8 &|F)) 980 1260
USDA Prime Filet Mignon (8 0z)

5. XEIRMKIES (10 &7) 1200 1480
USDA Prime Filet Mignon (10 o0z)

6. EBIRREEIEN KAEREATER FMEERT 1050 1330
USDA Prime Filet & Roasted Jumbo Prawn w/Tomato and Lobster Sauce

7. EEIRRLIEITAIREHE (14 7)) 1250 1530
USDA Angus Prime Rib Eye Steak (14 0z)

8. EEMEMAMFIZ(14 FF) 1250 1530
USDA Prime Wagyu New York Steak (14 0z)

9. XEIRHRESAER (16 7)) 1790 2070
USDA Prime Bone in Rib Eye (16 0z)

10. EBIRHR T B8 (18 &FA) 1950 2230
USDA Prime T-Bone Steak (18 0z)

11. EETERARTEIRGBFE AEE (20 £R) 3200 3800

USDA Prime Wagyu Bone in Rib Eye (20 0z) (for two people)

SHIEEOMBREERERRE SRREE TN ERFNHERAEHE - BRAERSEREZEF

%7&;8E8 - All steaks come with our special sauces and different kind of sea salt.



EESEIF SET MEAL INCLUDES

EEar 1)

Homemade Herb Focaccia

TR
Soup of the Day

WhI ({F3%#—38) CHOICE OF SALADS

L SsseoRirBE RS - NIGER - S0FE - B3 - AIE - (FRE
Herb Marinated Fresh Salmon with Caper Mustard Seed Dressing

2. MEEASSHFERBSESRERENEE - BEES  TASHE  BRERE - BEEN - ANFEL
Grilled Asparagus Trumpet Mushroom Poached Organic Egg Salad with Black Truffle Aioli

3. R EFEAWNNICIEGEENE - HADE - FEHE  HAEX - MEREL - 28
Herb Slow Roasted Beef Salad with Lemon Anchovy Vinaigrette

4 ESEOREE KRS REMES - SRAR - KRS - Bt

Fresh Prawn Salad with Summer Fruit Salad & Lemon Basil Vinaigrette

Ki&e¥ CHOICE OF BEVERAGES

2= RMIE Hot Americano JKEERZ  Iced Fruit Tea
EBKhaTis Hot Cappuccino EBZET  Mixed Fruit Juice
LTS/ 9)11713 Iced Drip Coffee BMEEZX  HotHerbal Tea



BSBEIE A LA CARTE

% SOUPS DU JOUR

1.

FNFR BRI T B IR FLER
French Onion Soup Gratinee with Gruyére Cheese
SNEIRBHITES

Manhattan Seafood Chowder

EIE% STARTERS

1.

BELEE #3%7 300/ 1/2 doz
Fresh Oyster on Half Shell

MBI ERTEMRR

Truffle Cauliflower Gratin

EETEEQERH

Roasted Clams in White Wine and Thyme Butter

MBI AR R A BB 25 AR

Grilled Wagyu Steak with Truffle Mushroom

FripT T ELR (REMHE)

Fresh Prawn and King Crab Cocktail on Iceberg with Lemon and Cocktail Sauce
(Limited quantity available every day)

ERURA T B EILRE (REME)

Pan-seared Foie Gras with Aged Balsamic Fig Sauce (Limited quantity available

every day)

120

140

—3#7 550/1 doz

120

320

490

490

790



