1, F1 | THE
L 2 RN 2 i J 22 STRAITS

KITCHEN & BAR
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BUSINESS
SET LUNCH

from Monday to Friday
11:30 - 14:30

Entrée Soup
MIXED GARDEN LEAVES AND PRAWN SALAD CRAB AND ABALONE SOUP

Cherry tomatoes, Parmesan cheese, Enoki, asparagus, egg drop
balsamic dressing Sljp cua, bao ngu
Xa ldch tron, tdm su, ca chua, phd mai,
x6t gidm den

"Main Course (Please choose 1)
X0 SEAFOOD FRIED RICE CHILI CRAB AND PRAWN SPAGHETTI

Tobiko, cucumber, asparagus, spring onion Tiger prawn, chili crab sauce, parsley
Com chién hdi sdn, x6t so diép khé Mi y xdo tém, thit cua, x6t tém khé cay

CRISPY SEABASS STIR FRIED CHICKEN

Plum sweet and sour sauce, steamed rice Cashew Nut, broccoli, cauliflower,

Cd chém chién gion xét chua ngot, ginger soy sauce, steamed rice.

cam trang Ga xdo hat diéu, sét tuong guing, com trang

CHAR KWAY TEOW WONTON NOODLE SOUP WITH SEAFOOD
Wok- fried flat noodle with bean sprouts, Pork and prawn wonton, egg noodle,
cockles, egg, tiger prawns, fish cake, tiger prawn, squid, black mushroom,
chives and Chinese sausage bok choy
Hu tiéu dp chdo, tém, so huyét, Mi hoanh thdnh tém thit, hdi sdn,
Lcha’ cd, lap xudng ndm déng cé, cdi thia A

Dessert

L[ I8 1000810600 86060 2o{ [ 6 00 8o [ 080008[ #

Seasonal Local Fresh Fruits Pandan Eclair
Trai cdy tuodi theo mua Bdnh su kem vi ld dua

VND 240,000 " per person

(for Three Courses. Inclusive Tea or Coffee)

VND 220,000 per person

(for Main Courses and Dessert. Inclusive Tea or Coffee)

All prices are subject to Service Charge and VAT
Gid chua bao gém phi phuc vu va thué GTGT
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