Appetizer GE%E

Slow Cooked Pear
with Blue Cheese and Chili Honey Dressing
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or
Soup of the Day
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Main Course 3

Australian Sirloin Steak
with Red Wine and Onion Marmalade,
served with Mashed Potato and Seasonal Vegetables
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$228
or

Saltimbocca-Style Snapper Fillet
with Lemon and Caper Sauce,
served with Quinoa Rice and Seasonal Vegetables
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SR Confit Duck Leg

with Citrus Dressing, served on a Creamy Farro,
Cannellini Bean and Spinach Stew
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$168

Indian-Spiced Pork Kebab with Pita Bread
served with a Fresh Peach and Cucumber Salad,
Coriander Chuz‘ney and Mango Chutney
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$168
or
Vegetable Spaghetti with Creamy Avocado Sauce
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$168

Dessert &Han
Daily Dessert
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(additional 510 $38)

%t Menu

‘_J:z.'iozj

Al

K3 Find us on Facebook*

Find out the latest information on upcoming

Tea or Coffee

2026/09



CNE DISTIrO

af Hong Lok Yuen




