Harlan's

Bar and Restaurant

SemiflfunchyB; ‘uzflf‘@t,

Salad Bar and Dessert Bar
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Semi-Buffet

Adult AL /5228
Childen /\& /$198

Adult Al A /$318
Childen /N& / $248
(3-11 Years Old )

Appetizer, Daily Soup & Dessert from the Buffet Table
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Main Course = ¢

Chickpea & Quinoa Cake with Sesame
with Tahini Sauce (Vegetarian)
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or

Sous-Vide Salmon with Creamy Spinach, Garlic Mashed
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or

Canadian Pork Chop, Apple & Mint Purée,
Thai Style Curry Sauce (Mild Spicy)
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or

Coftee or Tea

Rigatoni with Lobster, Seafood
Pesto Sauce (Add $100)
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or

U.S Prime Beef Sirloin with Rosemary O1l,
Orange Carrot Purée ( Add $120)
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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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/Aji(jjﬂonal $198 per person for 3 hours free flow package ( White Wine, Red Wine, Sparkling Wine, Juice and Soft Drink)
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All Price are Subject to 10% Service Charge



