
F oo� Prom otioç
D EC EM BER 2019 - J ANU ARY  2020

Grilled tender Austra lia n T-bone stea k served with  red 
wine sa uce

CASSIOPEIA T-BONE STEAK

B A H T

850++

S erved with  tra ditiona l trim m ings, giblet, sweet pota to, 
ch estnut a nd cra nberry sa uce 

R OASTED R OLLED TU R KEY  BR EAST W ITH HER BS 

B A H T

650++

CHINESE NEW  Y EAR  SOU P
Com bined with  lotus root, dried oyster, dried shita ke 
m ushroom , h a ir sea weed, ca rrot a nd sliced pork

B A H T

300++

STU FFED TOFU
S a utéed a nd stuffed tofu with  m inced pork, sea soning 
with  shrim p, green ch ives, bla ck m ushroom  a nd oyster 
sa uce

B A H T

450++

W AGY U  SU SHI R OLL W ITH OZONI 
Th inly sliced wa gyu beef rolled with  com bina tion of 
cra b stick, vineg a red rice, a voca do, Ja pa nese 
cucum ber a nd Ph ila delph ia  crea m  ch eese, served with  
Ja pa nese New Yea r ozoni

B A H T

750++

W AKAM E R AM EN – Y AW AR AKE KANI TEM PU R A
W a ka m e ra m en a nd served with  soft shell cra b tem pura  

B A H T

380++

B A H T

180++

“J OY FU L”
(C O C K T AIL)

Beefeater gin | Cherry 
Cranberry juice

B A H T

120++

“W INTER ”
(C O C K T AIL)

Cherry | Red apple
Cranberry juice

FR E S H  D R IN K
DU RING DECEM BER 2019 AND JANU ARY 2020, O UR S IG NATURE D RINKS  
ARE M AD E O F M IX TURE O F IM PO RTED  ING RED IENTS  AND  FRUIT JUICES   
CRAFTED  BY  O UR TEAM  O F BARTEND ERS  …


