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Monday to Friday, 12 to 3 pm. Saturday to Sunday 12pm onwards
6-8 SECOND STREET SAI YING PUN P58 55 — 1172-85/%

2k, =it
STARTER B3
CHOOSE 1 33—
SEAFOOD CHOWDER LOBSTER BISQUE HOUSE SALAD CRAB CAKE WITH TARTAR SAUCE
BEEEIE R BEIE R SR BisE s
MAIN I 32
CHOOSE 1 3#E—
SLOW-COOKED $138 GRILLED HALF $188 TRUFFLE WILD $138
BEEF CHEEK LOBSTER  wHOLE $2.98 MUSHROOM RISOTTO(V)
ERF AR SRESMAT - HEIRF ERCEEFMIVE HEEFREE AR

With Creamy Mashed Potato & §4 wild mushroom, white wine, parsley

Gravy

With Fries & Mixed Leaves

ROAST $158 MUSSELS $148 RIBEYESTEAK  $158
BLACKTIGER PRAWNS MARINARALINGUINI “GRASS-FED”
l%ﬂlﬁi‘mxk1r¢,ﬂﬁu*’ B1XER BEEZLTEOSH ERERRhIRFHIECE R RS
%’ arlic butter and truffle mash Chilean mussels, marinara sauce, ~ With Fries, Salad & Creamy Black
parmesan cheese Pepper Sauce

CHEF DESSERT X Ef&H

ADD A DRINK hlER S&
COFFEE OR TEA $15 ' SOFT DRINKS $15 ‘ HOUSE RED/WHITE WINE $40 ' STELLA BEER $50
1)1 [ 451 23 57k AREH 15

s‘,\a RECOMMENDED DISH #E#7
10% Service Charge Applies



