Traditional Prix Fixe Dinner

¥15,000

Starters

Please Choose / H—2OHEUP & W

Cosmo Tidbits Prawn Cocktail
Sparerib, Crispy Prawn, Crab Rangoon & Sesame Pork Traditional Cocktail Sauce & Lemon
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Soup or Salad
Please Choose / HF—2HFENICIZE W

Bongo Bongo Soup Trader Vic's Salad
Glazed Cream of Spinach & Oysters Heart of Palm, Endives & Javanese Dressing
HBECFSNABDD U —LR—=T U= —-T1r v DORYSE
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Tom Yam Goong San Francisco Caesar Salad
Thai Fragrant Spicy & Sour Soup with Prawns Romaine Lettuce, Parmesan Cheese & Garlic Croutons
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Main Dishes

Please Choose / HF—2HFEU)LZE W
BBQ U.S. Filet of Beef Domestic Sea Bass

Served with Cabernet Sauce & Seasonal Vegetables Served to Your Liking BBQ or Steamed

USEHRRSF I LAT—F EERAZXF HFRMUSXEZAF-AL
ANIRY — 2 ESEHORBERZ (REFHOBIBEICTTHARNELED

Add ¥1,500
Land & Sea U.S. Prime T-Bone Steak
Filet of Beef & Broiled Spiny Lobster Tail USETSAALAT-M—Y2A5—F
2O 4 URT—F & BRBEBES—ILOBDE Add ¥8,000
Add *¥7,000 (For Two 28#%)

Grilled Seafood Platter

Spiny Lobster Tail, Sea Bass, Salmon & Scallop
JUIY—=D—FR
ANAZ—0TRAF—, AXF, U—FY, MITORDEE

Indonesian Rack of Lamb
Served with Mango Chutney & Peanut Butter

FFEO1YERIPRE,
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Wagyu Filet A4
METrLURAT—F A4
Add ¥10,000

Desserts

Please Choose / HF—2HFENILC & W
Snow Ball

Rum Ice Cream
Vanilla Ice Cream with Chocolate Sauce & Coconut

Praline Sauce
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Please inform us if you have any food allergies or special preferences.

BHIZEBTLULF—DHEIEESEL. HOMLHRISEBELDFIZEN,
service charge will be added to your bill.
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The above menu is subject to change without prior notice. BMOAFHIRRICEYAZ 1 —ABNERICEDHEEATEVET,



