LUNCH MENU
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2,500

Lasagna with mozzarella and chili con carne
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FISH Seafood Crab Cake with Bisque Sauce 2,700
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MEAT : A Waffle & Chicken with Maple Gravy Sauce 2,500
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MEAT : B

Roast Pork Shoulder Stewed in Vinegar Gnocchi Frites with Miura Vegetables
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MEAT : C

Classic meatloaf cedar style
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MEAT : D

2,700

Grilled Australian Free-Range Beef Sirloin Roast with

Shariah Pin Sauce and Garlic Mustard 200g
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MEAT : E

3,200

Coarsely ground beef patty special CD burger (Limited to 10 servings)
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3,500 Course

Tuna Carpaccio Black Pepper Flavor Served with Salad
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new england clam chowder
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homemade cornbread
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Seafood Crab Cake with Bisque Sauce
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Poulet au Vinere Roast Pork Shoulder Stewed in
Vinegar Gnocchi Frites with Miura Vegetables
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pastry chef characteristic dessert
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Coffee or tea
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5,000 Course

A plate from the chef
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Chicken Confit Romaine Caesar Salad
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New England Clam Chowder
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homemade cornbread
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Grilled Lobster Tail and Scallops Old Bay Spice
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Roasted Domestic Beef Aitchbone with Garlic Sauce
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pastry chef characteristic dessert
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Coffee or tea
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