DINNER COURSE A

145.

STARTER
Afmzh Z22Ere 32|0| Ofs 245 #S9 72 BAH Y

(RAE: ALY () D) @)

Broiled Lobster Tail with Saffron Polenta & Creamy Garlic Sauce
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French Onion Soup with Baguette, Emmental & Gruyere Cheese
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Caprese Salad with Cherry Tomatoes, Burrata Cheese and Tomato-Balsamic Dressing
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Bucatini Arrabbiata with Basil and Burrata Cheese
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Today’s Sorbet

MAIN DISH
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Prime U.S. Beef Tenderloin with Port Wine Mushroom Sauce and Seascnal Vegetables
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Prime U.S. Beef Sirloin with Port Wine Mushroom Sauce and Seascnal Vegetables
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Pan-fried Branzino Steak with Lemon and Anchovy Butter Sauce

DESSERT
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Raspberry Vacherin
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Coffee or Tea House Wine Glass
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10% membership d|5wuntc:ppl|est0 the colirse menu, and meal vouchers are not accepted.
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DINNER COURSE B

125.

STARTER
S0l RHR}T0] (BEX}: 2

sol # 2=24) (@) (@

Ze| Setet H2 22| 7ellE 2=
Seared Scallops with Cauliflower and Broccoli Purée
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Mushroom Cream Soup with Cappuccino Milk Foam
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Fried Calamari Salad with Garlic Aioli and Raspberry Hot Sauce

MAIN DISH
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Prime U.S. Beef Tenderloin with Port Wine Mushroom Sauce
and Seasonal Vegetables
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Prime U.S. Beef Sirloin with Port Wine Mushroom Sauce
and Seasonal Vegetables
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Pan-fried Branzino Steak with Lemon and Anchovy Butter Sauce

DESSERT
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Mont Blanc Cake
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House Wine Glass

Coffee or Tea
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