
F oo� Prom otioç
OC TOBER - N OV EM BER 2020

M ixed  green with tom ato and  m ozzarella in pesto 
d ressing

MOZZARELLA SALAD

B A H T

180++

Served  with teppan sauce, asparagus and  m ashed  
potato

GRILLED SALMON STEAK

B A H T

520++

STEWED BEAN CURD
Com b ined  with d ry fungus m ushroom  and  b roccoli 
in vegetarian oyster sauce and  b lack soya

B A H T

220++
DEEP FRIED CRAB CLAW
Stuffed  with shrim p m ousse and  served  with sweet plum  
sauce

B A H T

850++

VEGETARIAN YAKI UDON
T hick nood les stir fried  with m ixed  vegetab les and  tofu 
in soya sauce

B A H T

150++

WAGYU NIGIRI AVOCADO 
Vinegared  rice with avocad o topped  with wagyu 

B A H T

1,400++

B A H T

80++

“CHEER UP ” 
(M OCKTAIL )

Longan | Honey syrup
Red grenadine  

B A H T

180++

“LEMON DRIZZLE MOJITO ”
(C OC KTAIL )

Beefeater gin | Brown sugar | Lime wedge
Soda water

F R E S H  D R I N K
DUR IN G  O CT O BER  AN D N O VEM BER  2020, O UR  SIG N AT UR E DR IN KS AR E 
M ADE UP O F T AST Y M IXT UR E O F IM PO R T ED LIQ UO R  AN D FR UIT  JUICES. 
CR AFT ED BY O UR  FAN T AST IC T EAM  O F BAR T EN DER S, YO U’R E SUR E T O  BE 
DELIG HT ED BY T HE CO LO UR S AN D FLAVO UR S …


