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Executive Lunch Set {TEFE

Appetizers B
(Choice of one appetizer B3&—:RGa48)

Selection of Salads from our Salad Bar
B& DR

Caldo Verde (A Portuguese Classic)
BANEERS
Cream of Asparagus Soup
ER=ERS
m—_—

Main Course F2
(Choice of one main course EE—ER)

Korean Style U.S. Boneless Short Rib
BREREEFHER

Charcoal Grilled Spring Chicken
ie=

Grilled Norwegian Salmon Fillet

I\ =S il

Tiger Prawns with Sauternes Sauce

P\rRiRAC A BIRH 0T

U.S.D.A. Prime Sirloin
ERIFRAS
(Supplement Z#7#4 $100)

Charcoal Grilled Japanese Black Pork collar steak
REAAREBFEEA
(Supplement 25477 $100)

Assorted “Nigiri” Sushi
HEREE)
(Supplement 2547/ $100)

Charcoal Grilled U.S. Scallop and U.S.D.A Tenderloin
RGBTSR A
(Supplement 24117 $200)

Charcoal Grilled Giant River Prawn and Australian M7 Wagyu Sirloin
RERE ARRIRHHRIMN CRAI4 S
(Supplement Z#74 $200)

Charcoal Grilled Boston Lobster and Beef Hanging Tender
PRIGEIR T TARERHHEIPI A9
(Supplement Z#74 $200)

All main courses are accompanied with two vegetables of your choices
FrEL RGN T EEAER
Sautéed Brussels Sprouts / Glazed Carrots / Sautéed Broccoli / Creamed Corn / Sautéed Asparagus
/ Mashed Potato / French Fries / Baked Idaho Potato
WIHIE / JEHE / WTRITE / SERK / WEE / EEE / BIX / #EEE
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Dessert g
Intense Chocolate Mousse or Coffee Jelly
FERBR G DR SMTEEE
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Coffee or Tea

IR

$430 / per person L

All Prices are in MOP,Subject to 10% Service Charge
P IR LU TE Ry B - S 10%E AR 2
Please Inform our Service Staff of any Food Allergies or Dietary Requirements
APAAE e B BECE EIRE] - SH AT mARM RS 2




