ZI1IGA ZAGA

=3 AR RER R S
Tloftnsy Kstesee in Every Bite

B8E (perset) | {H#FEBFRI Serving Hours
NT$2,980 | 2/13-15+ 3/13-15

i E 3858 WELCOME COCKTAIL

B EERE Whisper of Berry
SO ~ R ~ B8 Sparking wine, mixed berry, rose

FEILEE MAIN COURSE | MH3E— Please Choose One
EEMEAEMFHE - BXIER ‘
B  BIEET

Herb-crusted N.Z. lamb chop, prawn
seasonal vegetable, port wine glaze

IBEEEENFH - BRI
Rt « R EET

Grilled U.S. beef tenderloin, prawn
seasonal vegetable, port wine glaze

MEELER A« BKIR -« Bk
ErkEHE

Baked halibut, prawn, seasonal vegetable
crab-flavored seafood sauce

MEIERERR - TnrliEFLER
BF -~ hhEES
Baked vegetable pie, filo pastry, Ricotta cheese
pine nut, black truffle cream sauce

BERIAFHENIE
ITALIAN-STYLE SEMI BUFFET

o B WHIE o ABHMm o JEFEIRIE
Antipasti Bar Hot Section Oven-baked Pizza

o ST o RKEHFSIE o MHERE - BH

Live Station Live Dessert Station Curated Cocktail & Premium Beer

@ go%@ns pork N go%ins nuts i?e%??f?nd lacto-ovo vegetarian

o L LERSHEINIE S ZTHRFEE All prices are subject to 10% service charge

® EEX BT EKERUCEKIRFEE » i 1,000 75 The corkage charge is $1,000 per bottle
o MBRKERMBHABARBRRES ' FEHSHRBASHHEE

If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance




