4-COURSE IN-ROOM DINING DELUXE SET MENU
EERENEXREBRE

Appetizer
Assorted Seafood Platter
(Snow Crab Legs, US Oysters, Canada Sea Whelks, Blue Mussels & Sea Shrimps)
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(BTEEH, ZEEE, MEAEE, EFOREE)

Soup
Lobster Bisque
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Main Course
Baked Fillet of Beef Wellington with Truffle & Red Wine Sauce

PR 57 W5 Bl IR - 10014 BN EE AL 5+
OR
Roasted Rack of Lamb with Herb Crumb on Truffle & Red Wine Sauce
BEEFHHENELAET
OR
Baked Cod Fillet with Miso Paste and Seasoned Foam
SRR IR IS 22 45 85 2 Al
OR
Capellini Pasta with King Prawn and Scallop in Lobster Sauce
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Dessert Platter
Mango Napoleon

ERTBHABEER

White Mocha and Green Tea Puff
HEER&EZBR

Coffee and Matcha Parfait
MEEER B IE

Freshly Brewed Coffee OR English Black Tea
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s H KS988 per person

Subject to 10% service charge B U NI—RIZE



