~Festive Dinner Menu E
| 24 Dec 2025

A ;\_::'S-érrano Ham, Fig & Artichoke Salad with Cheese & Truffle Balsamic = / “g

|

PREESF A BE, SEER, MSZ 12 L 01E fic MM REE . O

Scallop al Ajillo with Miso Lemon Sauce ¢

A mESF i MgEERE ‘i

| Lobster Bisque with Dill Cream
BEUERIS B BESHE

Slow-Cooked Turkey Ballotine with g\ _'
Honey Glazed Gammon Ham XA ~'
IERNEHBE B BNEEFIABE

x org\

Vel Pan-fried Barramundi Fillet with Spanish Saffron Cream Sauce

ERIEEAN i B AIESERT
orgk
Grilled Sirloin Steak with Truffle Red Wine Jus

FiEFL i MBALEH

Mille Feuille Praline Hazelnut Vanilla Custard with
Homemade Ice Cream

BRREMREREECRTR

Inclusive of a glass of house wine or juice or

*
$798 soft drink (Add $99 to upgrade to free-flow)

. UBE—M EEAL. BB, Rit 58K
Per Person&HiI S B EN TS !
(IN$99 FIFHAREERR)

=% *Subject to 10% service charge * 53R iIN—ARFSE

'Ey(m have any food allergies, please inform your server when ordering

METEEARYBRNER, SR TERBNRERBAS

=4 A il m&.‘\\




- Festive Dinner Menu BT
: 25 Dec 2025

& '\S\érrano Ham, Fig & Artichoke Salad with Cheese & Truffle Balsamifcf‘j;s’!:'
PENESE KBE, R W ITZ LR B B RER "

Scallop al Ajillo with Miso Lemon Sauce o
FUIFHEST B S %
% Lobster Bisque with Dill Cream
5 REMRS AL RS R

Slow-Cooked Turkey Ballotine with

Honey Glazed Gammon Ham
A 1B AERHIS B BHEEIIAAR
V- orZg
: _ Pan-fried Barramundi Fillet with Spanish Saffron Cream Sauce
ERIEEAN ik BMFAESEET

orgk

Grilled Sirloin Steak with Truffle Red Wine Jus
| -' FRATS B MEBATET

Churros with Vanilla Ice Cream
PRI R Bic EREERE

Inclusive of a glass of house wine or juice or

*
$798 soft drink (Add $99 to upgrade to free-flow)

FUBE—MNIEE4A. ABE. B 55K
(IN$99 RIFAHEREERR)

Per Personfg{ii

\?':, *Subject to 10% service charge *SRIN—RFEE

>

If you have any food allergies, please inform your server when ordering

M TEAARNBEAER, SR TERENEERBAS | &‘it




- Festive Dinner Menu BiEFBET
s 31 Dec 2025 | v

_i‘S’éllrano Ham, Fig & Artichoke Salad with Cheese & Truffle Balsamic ‘h ,

PaYESF N BB, HETER, M PTZ 101 B MR RER o -‘
Scallop al Ajillo with Miso Lemon Sauce \ L
EHF R E ST 6 ISR »
LS

T, Lobster Bisque with Dill Cream
SRS B SRS

Slow-Cooked Turkey Ballotine with | i ™
Honey Glazed Gammon Ham &

1B XEHIE S EREEFINAE

N orgk
!« Pan-fried Barramundi Fillet with Spanish Saffron Cream Sauce
R ENEHEN 5 ENFAESRT

orgl,
Grilled Sirloin Steak with Truffle Red Wine Jus

&HIEFQ S MT|ALET

Tiramisu Layered with Mascarpone, Kahlia and Almond

IEEERAIR

Inclusive of a glass of house wine or juice or

= *
$798 soft drink (Add $99 to upgrade to free-flow)

BUBE—MIEEL. ATH. Bt 38 58K
(IN$99 BJFHARE(EEN)

*Subject to 10% service charge * SR IN—RFS &
If you have any food allergies, please inform your server when ordering

o METEEARVEENER, S TERENRERBAR

B
.

Per Personfg{ii




i~ - Festive Dinner Menu EiEEE T
N 1)an 2026

- Serrano Ham, Fig & Artichoke Salad with Cheese & Truffle Balsamigf o

PRI A BE, AR MZ TS 9078 B MBS

Scallop al Ajillo with Miso Lemon Sauce o
BT HEEF i KIgEERE %

Lobster Bisque with Dill Cream
RElRR % G TR

Slow-Cooked Turkey Ballotine with
) Honey Glazed Gammon Ham gt/
1B AEIE B EESPIANE 7=
V.o ors #2
! _ Pan-fried Barramundi Fillet with Spanish Saffron Cream Sauce :i
By EREERY i BTSSR -2
. orgg,

Grilled Sirloin Steak with Truffle Red Wine Jus
-' B B MBALET

Churros with Vanilla Ice Cream

IS iR id ZERETH

Inclusive of a glass of house wine or juice or

*
$ 5 5 8 soft drink (Add $99 to upgrade to free-flow)

BUBS—M EEA. ARA. Rtk
= (IN$99 AIFAAREERR)

Y .“{
/ *Subject to 10% service charge *B R IN—RFEE

4 Per Personf& il

Yl
!f z \ﬁfy@u have any food allergies, please inform your server when ordering
- A Z— C METEEARYBRRER, FRTERBNERERBAS
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