Lunch 74 © 11:00am - 2:30 pm | Dinner lfi# © 6:00 pm - 9:30 pm

Lobster Salad
Green Apple ® Avocado ¢ Croutons ® Tarragon Dressing
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ﬁ Seafood Tom Yum Goong Soup
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Sauvignon Blanc, Astrolabe, Marlborough, New Zealand 2025
Glass 75 / Bottle 330

Chardonnay, Jean Claude Boisset Marsannay Blanc, Burgundy, France 2022
Glass 110 / Bottle 475

Steamed Garoupa Belly Head ¢ Dried Seafood ¢ Conpoy ® Ham e Steamed Rice
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Additional $50 for daily soup and dessert
by ordering any below of the main course on Monday to Thursday dinner
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Whole Boston Lobster & Seafood Bouillabaisse (for 2 persons)
Tomatoes ® Fennel ¢ Garlic Bread
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j Singaporean Chilli Crab (approximately 600g) ® Deep-fried Buns (for 2 persons)
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Chateau des Sarrins Grand Cuvee Cotes de Provence Rouge 2016
Glass 95 / Bottle 425

Sangiovese, Castello Vicchiomaggio Chianti Classico Gran Selezione
La Prima, Tuscany, Italy 2021
Glass 100 / Bottle 430
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