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(Lunch and Dinner)

Fot REFINAF 8 R R
Pan-fried Lobster Steak in Chef’s Secret Sauce
served with Fresh Fruit

PE B o N =
‘Tanjia’-style Flambé Double-boiled Shark’s Fin with Millet
served in Coconut

$o39 2 5k
Star Garoupa Prepared in Two Ways
o )37 7 Steamed with Minced Garlic
e /3 Deep-fried with Light Soya Sauce

SRR KB G BELSEY
Braised 6-head Abalone and Sea Cucumber with Vegetables

& R Z SN & T E B R AR
Pan-seared Foie Gras and Irish Duck Skin
served on Pancake with Cherry Tomato

FKE TN EAG E E AEE
Poached Inaniwa Noodles with Scallop and Egg

T o IR
Chilled Mango, Pomelo and Sago with Ice-cream
served in Mini Coconut

$168++ #-4% / per person

¢ R.0.M menus/packages are not applicable in conjunction with promotions, discounts,
privileges/membership cards and/or voucher/e-voucher payment.
e Gross bills will be subjected to 10% service charge and 7% GST.
e Menu is subject to changes.



