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24T & LUNCH SET MENU
[l Available: 11:00~14: 30

1. = &= Soup of the Day
2. IﬁiEL:”‘ DI( E'fs’:/?f‘%\[/ﬂ%b
Salad Bar (with Appetizers, Fruits & Desserts)

= & CHOICE OF MAIN COURSES

1. FradFRat s s ﬁ[ Rt 450
Homemade Vegetable Ravioli with Wild Mushroom Cre@auce

3. Q@ﬁ N U e 480
Seafood Saffron Spanish Rice

4. BEUGFICS (A R e 3 e 500
Fresh Codfish Angel Hair Pasta with Pesto Sauce

5. ZETIEIA fi IR RS T A 540
Roasted Free Range Thyme Chicken with Grillaliah Vegetables Olive Oil

6. ISR AL T 580
Duck Confit with Bacon and White Bean

7. 2 BRI B (7 55D 580
Homemade Waygu Beef Hamburger (7 02)

8. (REA L BT AR R A 590
Slow Roasted Kurobuta Pork Loin with Confit Tdm&auce

0. MY TR A AF o iy 700
Slow Roasted Lamb Shoulder with Cheese Polenta

11, S By REA I e (6 k) 780
Washington Wagyu Flat Iron Steak with Smokedlappood Sea Salt (6 0z)

12, FHSE] P DT BT (6 41) 860
Wood-fired Beef Tenderloiwith Red Wine Reduction (6 0z)

13. SBEREA R TP (B 54D 1000
USDA Angus Prime Short Ribs (8 0z)

14. F IR &—Lﬁ} R (14mf‘) 65
USDA Angus Prime Rib Eye Steak (14 0z)

15. SR R (1424 7) 165
USDA Wagyu New York Steak (14 0z)

CHOICE OF BEVERAGES [f4&&xE|

ES A IIPE Hot Americano
2T HJ i F'” Hot Cappuccino
FH= gl lced Drip Coffee
(s i Iced Fruit Tea

S E N Mixed Fruit Juice
f‘F‘, R Hot Herbal Tea
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TEATIME Jﬂﬁﬂjﬁ M e Available - 14 : 30~ 17 : 00
* TH; “”F* A (SetA) 280
= BRHEN Soup of the Day

RGP (2 1 EF'J'Zt) Organic Salad Bar (with Organic Salad & Appetizers
IFEBORI (32 - ) s SV | BVt /BRI 1 g

Choice of Beverages:
Hot Americano / Hot Cappuccino / Hot Herbal Teamon Juice

ﬁ“%ﬂ#ﬁﬂ% Dessert Plate

*x TRF Fﬁ' B (SetB) Alacarte  Set meal
1. ﬁﬁJF,ruﬁﬁ@’fhﬁﬁi 37) ?ﬂ&ﬁ 199 =# 380
Homemade Chicken Mini Burger
2. = %‘fﬁ%ﬂlq‘ Tl (37) 230 410
Homemade Waygu Beef Mini Burger

3. PRI HREER B 350
Homemade Vegetable Ravioli with Wild Mushroom Cre@auce

4. Q@ﬁ N U e 380
Seafood Saffron Spanish Rice

5. 7 S A P R B 390
Fresh Codfish Angel Hair Pasta with Pesto Sauce

6. ZEF Elﬁﬁﬁ@% WRAER A AR 430
Roasted Free Range Thyme Chicken with Grillaliaih Vegetables Olive Oil

7. PR 1 480
Duck Confit with Bacon and White Bean

8. MRAEA L VA AR PR R A T T 500
Slow Roasted Kurobuta Pork Loin with Confit Tdm&auce

9. kN K JFE# LA F o 610
Slow Roasted Lamb Shoulder with Cheese Polenta

10. SR RAT BT (6 24 Til) 690
Washington Wagyu Flat Iron Steak with Smokedl&pffood Sea Salt (6 0z)

11 BRI el - AR (624l 770

Wood-fired Beef Tenderloiwith Red Wine Reduction (6 0z)
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PrER &
DINNER SET

*2 R (EEH-)

CHOICE OF MAIN COURSES Eﬂ%ﬁA la carte =% Set

1. Eﬁiﬁﬁﬁf EE lﬁ?ﬁfﬂiiﬁﬁgﬁ e 360 640
Wild Mushroom Lasagna and Truffle Mushroom Beurlang

2. VRGP PN e 420 700
Seafood Risotto with Pomodoro Mitaiko Lobster Sauce

3. PR P Bk B 420 700
Sautéed Wild Snapper with Creamy Pesto Orzo

4. YEIFEF N FIE P AR 500 780
Seafood Linguine with Shell Fish Olive Qil

5. &*ﬁ‘?g‘é e y#)f“%{ﬂlﬂ -+, 590 870
Oven-roasted Cornish Hen with Truffle Mushroom Cous

6. iﬁlﬁﬁ%ﬁ%iﬁﬁflp 610 890
Duck Confit with Bacon and White Bean

7. S B IR A 2 640 920
Roasted Natural Pork Chop with Red Wine Pear

8. ZJEFIEIH fi (REf F‘[EIWEI 640 920

Spit Roasted Chicken with Chicken Thyme Jus and$i&iive Oll
9. &*ﬁ*ﬁﬁ‘ HJE,IE?FH* RV E RS R AR 690 970
Roasted Kurobuta Pork Loin Wrapped with Bacon CeanbRed Wine Demi and Vegetable Risotto

1035 = rEY Y }éﬁg%ﬁ'sﬁg'[wpi 800 1080
New Zealand Rack of Lamb Chop with Mint and H&ltve Oil
LFTIiE A i P g P 840 1120

Pan-roasted Monk Fish with Lobster Curry Sauce
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BT PE

CHOICE OF WOOD-FIRED STEAKS

1 BRI (8 2Rl 700 980
USDA Wagyu Flat Iron Steak (8 0z)

2. LB frﬁ‘*’ﬁ“ I P (854 F) 720 1000
USDA Angus Prime Short Ribs (8 0z)

3. BIEAIE] (8L 980 1260
USDA Prime Filet Mignon (8 0z)

4. prEERIE] (1054R) 1200 1480
USDA Prime Filet Mignon (10 o0z)

5. X BIfIRs A IET ) P S A F[;{o[;ﬁ e 1050 1330
USDA Prime Filet & Roasted Jumbo Prawn w/Tonsid Lobster Sauce

6. I BIFARY fr‘F‘ TP PR (1485 1250 1530
USDA Angus Prime Rib Eye Steak (14 0z)

7. BRI R (1455 ) 1250 1530
USDA Prime Wagyu New York Steak (14 0z)

8. %;E&'ﬁ$&i”°l?1’§4jﬁi (1624 7)) 1790 2070
USDA Prime Bone in Rib Eye (16 0z)

9. SUBIHAT 1t £ (1834 i) 1950 2230
USDA Prime T-Bone Steak (18 0z)

10. SCB PR A U prTELT PSR S 2(20 B i) 3200 3800

USDA Prime Wagyu Bone in Rib Eye (20 0z) (footpeople)

I PE=
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ISR S AT R B R SRR R AT PEIRP I sl i R [
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All steaks come with our special sauce and diffekamd of sea salt.
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* 22 EF SET MEAL INCLUDES:

Ry

Homemade Herb Focaccia

= B
Soup of the Day

1 (EEH-)
CHOICE OF SALADS
L. AT IR gy B DAY AT T
Red Wine Marinated Duck Breast Asparagus Sal#d @iange Miso dressing
2. YREAPY b P A S
Trio Seafood and Fresh Fruit Salsa Salad withayidravender Vinaigrette
3. [P B HEARE |EE BEr fi po
Caesar Salad with Organic Poached Egg, ArtichOkees, Capers and Parmesan Cheese
4. P SR R A T T P AR

Garden Salad with Fresh Fig, Parma Ham, Brie &haad Lemon Basil Vinaigrettes

*]ﬁ‘f%!ri’*?fﬂ A LA CARTE:

iﬂ SOUPS DU JOUR
HFER %}Eﬁ}wrrw ngrr' B 120
French Onion Soup Gratinee with QteyCheese

2. éupf UENAI R 140

Manhattan Seafood Chowder in Our Homemade FrBnead Bowl

ﬁﬂﬂﬁ STARTERS

1. 3 f, 2 i 44" 300/ 1/2doz — §7 550/1 doz
Fresh Oyster on Half Shell

2. HRYEAS F LA 120
Truffle Cauliflower Gratin

3. *‘i”'fifl,é[ iF uﬂ[ 320
Roasted Clams in White Wine and Thyme Butter

4. WRIER E A ;f EHAES ﬁﬁﬁt‘% 490
Grilled Wagyu Steak with Truffle Mushroom

5. fEgT = H R (DR 490

Fresh Prawn and King Crab Cocktail on Iceberdpwi#mon and Cocktail Sauce
(Limited quantity available every day)

6. PR PP TR (R ) 790
Pan-seared Foie Gras with Aged Balsamic Fig Sauce

(Limited quantity available every day)
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