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CAFE COUVERT COURSE MENU
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Wednesday, May 1st to Sunday, June 30th
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Albacore Tuna Mi Cuit with Dijon Mustard Mayonnaise, topped with Yuzu Pepper and Ponzu Gelee
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Cream of Vegetable Soup flavored with Shallots and Thyme
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Chef's Recommended Fish Plate

HFELBEN )T O—ART—F
Beef Ribeye Steak
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Brown Sauce or Ponzu
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Bread or Steamed Rice
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Today's Dessert
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Coffee or Tea
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Full-course meal
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Fish plate or meat plate as main course
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Price includes service charge and consumption tax.
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Please note that the menu contents may change according to ingredient availability.
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



