SET DINNER K-TOWN

Wednesday & Thursday 6pm-10pm b ar & gl‘ili

STARTER

=)

(choice of aTiE—2k)

Soup of The Day
=HES
Heirloom Tomato, Beets & Burratta Salad
AIE R RREE N, HE

Seared Sesame Tuna Chunks
Served with wasabi mayo & ginger soya

ZHEER KR EHE

Beef Carpaccio
With an anchovy, aioli, rocket & caper dressing
BEEFWEA R, EF2ERET

MAIN

(choice of mI3&—2x)

US Grilled Hanger Steak +$20
Served with cauliflower mornay, grilled asparagus,
heirloom tomato & Bearnaise sauce

HP B2 HIRHIRTE BE RSN ER1E

Baby Lamb Fillet +$20
Marinated in herbs, served with roast potatoes,
veggies & red wine jus

BEMF(A B E ISR ADET

Seabass Fillet

Served with mash potato, asparagus, capers &
saffron butter sauce
iR KBS, B BAESHT

Linguine Vongole
Tossed with white wine & extra virgin olive oil sauce

RARER

Pumpkin Asparagus Risotto
with Parmesan Cheese
FNEERATER

DESSERT

Carrot cake
HEERE

$228

plus 10% service charge

ENJOY A GLASS OF OUR HOUSE WINE FOR $38
OR A GLASS OF STELLA FOR $50
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