la TABLE

French Brasserie
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Semi-buffet Appetiser
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Soup of the Day
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Grilled Iberico IPorkR Chop [Pan-fried Norwegian Salmon Fillet
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Roast French Spring Chicken Linguine Carbonara
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Grilled Australian Beef Rib Eye Seafood Penne
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Grilled Australian Lamb Chop Linguine Aglio e Olio
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Above main courses are served wWith seasonal vegetables
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Strawberry Mille Feuille Ice Cream or Sorbet
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Pistachio PParis Brest Seasonal Fruit Salad
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Coffee or Tea
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4. HIKD398 per person

Please advise our associates if you have any food allergies. I & 3¥HT-An] £ 4 A7 Wb B ME - 5 48 1 Bl % B AR BRI ERL
Price is subject to 10% service charge. P\ A48 H 28 5 n— IR %2 -



