
Salad Bar and Dessert Bar
Q’"Q<A/3#Ï#rDÄ$i#Ï

�6�H�P�L���%�X�c�H�W
"òQ’"Qh¸ Q’"Q<A/3#Ï�,�ãS„�,DÄ$i#Ï

gÕFŒp»5×5•h¸>�#rDÄ$i�!�)Q’"Qh¸7ô�*
Appetizer, Daily Soup & Dessert from the Buffet Table

Main Course 
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Chickpea & Quinoa Cheese Cake with 
Sesame with Tahini Sauce (Vegetarian)
m¡%Ü[îU„nMRE(“h­`õ�Õ7�REncaT�!�)LÈS„p¸

or

Sous-Vide Salmon with Creamy 
Spinach & Garlic Mashed
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or

Chicken Breast with Foie Gras, 
Homemade Chicken Liver Sauce
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or

Lobster and Mixed Seafood Saffron Couscous
(Add $80)
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or

U.S Prime Cajun Beef Sirloin, Portobello Mushroom, 
Thyme Sauce(Add $100)
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or

A5 Wagyu Beef Rump with Foie Gras, Mustard Leaf 
(Add $200)
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(Additional $58 for a glass of House Sparkling Wine, White Wine or Red Wine) 
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All Price are subject to 10% Service Charge

Semi Lunch Buffet


