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2. Basic BBQ Beef Ribs 3. Beef Steak With
Mushroom Sauce

CHINESE STYLE SWEET & SOUR FISH ELASSIC NAPOLETANA SAUCE & CHICKEN SCHNITZEL

4. Chinese Style Sweet & 5. Indonesian Duck Curry 6. Classic Napoletana Sauce

Sour Fish & Chicken Schnitzel
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BRUMNCH STYLE OF SFANISH OMELETTE CLASSIC ROAST CHICKEN e - r )"B' IC MUSHROOM Rm
7. Brunch Style of Spanish 8. Classic Roasted Garlic 9. Basic Mushroom Risotto
Omelette Chicken Leg
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. CHICKEN FRIED RICE CREAMY BACON BAKED EGGS "‘"_I_ . o 5
10. Chicken Fried Rice 11. Creamy Bacon Baked 12. Potato Mayo Salad &
Eggs Egg Florentine
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BRITISH CLASSIC CHICKEN 8 CORN CHOWDEE PUMPKIN SOUP

13. British Classic Chicken & 14. Cream Mushroom Soup 15. Mediterranean Pumpkin

Corn Chowder Soup
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17. Fish Fried With Cheese - 18. Classic Rendang with
Sauce Yellow Coconut Rice
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20. Crispy Chicken &
Garlic Butter Rice
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22. Stir Fried Beef and 23. BBQ Pan Fry Chicken & 24. Thai Fry Crispy Chicken

celery Green Salad
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JAPANESE HAMBURGER STEAK'WITH CORN CROQUETTE JAPANESE CHICKEN OMURIC

25. Japanese Hamburger 26. Asian Style of Stir Fry 27. Open Japanese Chicken
Steak with Corn Croquette Spaghetti Omurice
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28. Pan Fry Crispy Beef 29. Classic Chicken Rice with 30. Sweet and Sour Fish
Meatball with Thai Sauce Steam Chicken Fried
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CLASSIC ROAST CHICKEN : : - - Jj CHINESE STYLE SWEET & SOUR FISH
31. Classic Roast Chicken 32. Chinese Style of Sweet & 33. Beef Consome With
Sour Fish Garnish of Vegetables
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PAN FR‘:‘. DUCK BREAST = JAPANESE CHICKEN OMURIC CREAMY BACON BAKED EGGS &

34. Pan Fry Duck Breast 35. Japanese Chicken 36. Creamy Bacon Baked
Omurice Eggs
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BAKED SAII.MDN ;’EI;IYAKI WITH GARLIC CONFIT AIOLI m TOI\M
37. Baked Salmon Teriyaki 38. Seafood Tom Yum with 39. Vietnamese Beef Noodle
with Garlic Confit Aioli Spring Roll Soup
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BEEF TIKKA MASALA . \\..

“Nigay Rl E SNAPPER
40. Beef Tikka Masala 41. Basting Garlic White 42. Seafood Paella
Snapper
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BEER MAREATE . _»f.'_"".’ s FiSHé(C.l-H'P_g: -
44. Beef Marinated Steak 45.cEl’_»lger Battered Fish &
ips
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48. Meatballs Spaghetti
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MORROCAN LAMB STEW

49. Morrocan Lamb Stew 50. Crispy Calamari Salad | 51. Fish & Chips
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ROCKET & PEAR PARMESAN SALAD iég;awou W!H b oo
52. Classic Basting Sea Bass 53. Rocket & Pear Parmesan 54. Salmon with Warm
Salad Chili Sauce
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SEAFOOD PAELLA ‘ TONKATSU

55. Seafood Paella 56. Singapore Chicken Rice 57. Tonkatsu
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AGEDASHI TOF

58. Agedashi Tofu
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SRl j SATE BUNTEL
59. Sate Ayam 60. Sate Buntel 61. Empal
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TULANG LUNAK

62i A_yall;n Goreng Tula- | 63 Chicken Tinoransak | 64. Nasi ljo
una
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. CHICKEN FRIED RICE SAMBAL MATAH

65. Nasi Goreng 66. Sambal Matah 67. Rendang
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68. Sop Buntut



