The Prime Chef Menu
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18:00-21:30

Home — Made Bread
French President Butter/ Fleur de Sel
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Gillardeau Oyster No.2 <Include Three Oysters>

Champagne Pearl/ Caviar
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ZamEND 1,180+10%/4
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Amuse Bouche BIE /i

King Crab & Cauliflower Panna Cotta
Grape/ Smoked Cream
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Appetizer HijZg

Salmon Mosaic

Garlic Sprouts/ Sour Cream/ Chervil
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Sorbet

Soup il

Porcini Mushroom Soup

Tortellini
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Hot Entrée Euiijsg

Roasted Lobster

Egg Floss/ Orzo Pasta/ Chorizo
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Main Course 38 DI TFiEE—

Prime Ribeye Fillet Steak “Diane” (702)
Boiled Vegetables/ Mushroom Cognac Sauce
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ntD 3,980+10% per person

Belgium white Chocolate Mousse
French Hazelnut Crunch Base/

Fresh Strawberries
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or

Pan Seared Seasonal Fish with Champagne Sauce
Roasted Onion/ Poached Egg
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nto 3,380+10% per person

Coffee or Tea
min ik =k 3%

FTE & % S — BRI E All prices are subject to 10% service charge.
I BEFERABEE A EEXEMEEEEF A This offer cannot be combined with any other promotions.



