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For enquiries, please call The Dining Room at 6357 3337

Starter & Soup Combo
Garlic Bread 8 ﬁ Surf & Turf 28.80
Pan-seared Prime Beef Sirloin
Cream of Mushroom, soft roll 8 Steak (180 gm) & Garlic Butter
Cream of Tomato, soft roll 6 Prawn (3 pcs), red wine sauce
Garden Salad, onion, bell pepper, 6 Oven-roasted Boneless Chicken Chop 18.80
carrot, cucumber, cherry tomato, & Chicken Sausage,
Thousand Island dressing scrambled egg, red wine sauce
Pan-seared Cajun Spice White Fish &  18.80
Boneless Chicken Chop, red wine sauce
Steak & Chop
~ Pan-seared Prime Beef Sirloin 26.80
Steak (180 gm), red wine sauce Pasta
Pan-seared Prime Beef Steak with 26.80 Beef Bolognese, house special 13.80
Crushed Three-peppercorn mix tomato sauce, minced beef
(180 gm), crushed black peppercorn sauce Chicken Aglio Olio, spaghetti, 13.80
Oven-roasted Black Pepper 14.80 ZZZ; O’grg‘ij P/‘Zﬁf{f’g 'ﬁkes/ garlic,
Pork Chop, crushed black peppercorn  PAEY .
sauce served on sizzling hot plate Carbonara, a smooth combination 12.80
; of bacon, egg yolk, parmesan cheese,
Pan-seared Garlic Butter Pork Chop, ~ 14.80 B i
homemade BBQ sauce served on sizzling
hot plate Shrimp Pasta, sauce made from 11.80
Oven-baked Cajun Spice Pork Chop, 14.80 g aerouon il
sweet and sour teriyaki sauce served on
sizzling hot plate
Sandwich
y Reuben, corn beef, sauerkraut, 16.80
Chicken cheddar cheese, rye bread
Deep-fried Breaded Chicken Cutlet, ~ 13.80 Ham & Mushroom, 14.80
veet chilli and mayonnaise sauce Philly cheese sandwich
ared Black Pepper 12.80
hop, crushed black peppercorn
on sizzling hot plate Sides
ed BB hick 12 ;
Yo d B L nicken; £ House Fries 6
Oven-bake aki Chicken Chop,  12.80 Roasted Garlic Potato 6
sweet an aki sauce served on S Eedr Mt ao 6
sizzling he
' Sautéed Vegetable 6
House Onion Fritter 6
Fisl
mon Fillet, 20.80
teriyaki sauce Dessert
Cajun Spice White Fish, 13.80 Dessert of the Day 8
ack peppercorn sauce (Please ask our service staff)
-fried Breaded White Fish, 13.80 Ice Cream Sundae 8
on wedge and tartare sauce
5 Tiramisu Cake 6
Oven-baked Dory Fish Fillet, 13.80
pesto white wine cream sauce Black Forest Cake 6
Main course is served with French Fries & Salad. ﬁ Chef’s Recommendation



