FIRST COURSE 7J7—AXRrd—XR

APPETIZERS 7R4AH—

LOBSTER COCKTAIL RTRA—MHITIL FYETHZ
TERRINE OF FOIE GRAS #7950 T)—X

SPINACH AND CHEESE RAVIOLI [F5NAEEF—XDSELY
LENTIL AND PRAWN CAKE ESEELIEDS—F

TUNA CARPACCIO DAL/ \yF3

KING CRAB LEGS WITH FRUIT SALSA #5/\#&D)L—YH )L

SALAD #4354
RIB-EYE BEEF SALAD 7YHR E—27H54
CAESARY —H—H S48 (T—TILHARTEHEYLET) B ABIYVERYET

sSourPs R—7

PALAUAN STYLE FISH BROTH HA®NORX—7 /I\SHREA)L
PACIFIC CLAM CHOWDER /XY DAY EIS LF ¥4 —
ROASTED TWO COLOR PEPPER SOUP A—RAFE—T2DRX—T

MAIN COURSE AA>2—X

RISOTTO, PASTA, PIZZA YV, /13R4 EH

TOMATO RISOTTO k< hkYYwh

LINGUINI SCALLOPS & ROASTED PEPPER )4 f ZRATLiEEE—<
GOURMET SALMON PIZZA 4 LA H—EL EH

SEAFOOD A g E

BAR OF PISTACHIO CRUSTED SALMON EXAFA+ZESALI-H—FEY
PALAUAN POACHED FISH /854 M#%#&A

SEARED YELLOW FIN TUNA DR Y=

PACIFIC RIM LOBSTER /3324w T7XRE—D 5L

MANGROVE CRAB (STEAMED OR CHILD) <24 O—J% G&fEE. XITFUK D)

SEAFOOD PLATTER ANENEYEHE(OTRA— IE. A B, F¥E7)EZ AR

MEAT ¥ 8
DUCK BREAST BED4)IL
HERB CRUSTED LAMB CHOPS Bt {FFEn/\—JHEE

SPECIALITY HED ASHE

E—J X7 A)NEREHRDT 1 RE—T(Certified Angus BeeNZEFAL TEYET, 2IFHHALIEESLY,
GOURMET HAMBURGER #'JLAE—DJ/N—H— 220g

LOBSTER AND SIRLOIN STEAK AOJRX4—&H—OAVRAT—F 110g

LOBSTER AND TENDERLOIN STEAK OJRA—&FoA—OA2 (EL) AT—F110g
SIRLOIN STEAK H—RAAURXT—F 240g

TENDERLOIN STEAK TUR—O42(EL) AT—F 240g

RIB-EYE STEAK 1JJ74 RT—* 280¢

10% Service Charge Apply

10% DY —ERFr—UMNMEIhET
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MEDUU SPECIAL

SEAFOOD DINNER &—J—KF4F—

Giant Clam Sashimi >+ BE ORI &

Taro Leaf Soup #OFEDNDRX—T

Grilled Reef Fish )—2274v2a®J))L
Banana Crepes /\FF+49L—7

Tea or Coffee FIH XL, 2—E—

STEAK DINNER R TF—FF1F+—

Giant Clam Sashimi OB DRI &
Taro Leaf Soup ZAYAOA/ENEDRA—T
Angus Beef Tenderloin Steak (8 0z) ZYHATUAOAVRAT—F (240g)
Chocolate Mousse F3aL—kL—X
Tea or Coffee IR XI[IO—E—

STEAK AND LOBSTER AT —F% &7 A Z —5 4 J—

Tuna Carpaccio #§DHIL/yTF3

Clam Chowder I3 LF¥HHR—

Spinach and Cheese Ravioli [EF5NAEEF—XDSEA)

Lobster Grill AT RA—MD451) )L

Angus Tenderloin (4 0z2) 7YVHRE—D7FU4—OA42 (EL) AT—F(110g)
Créme Brule L —AL7J1)al

Tea or Coffee FIHZX[Ia—E—

10% Service Charge Apply

10% DY —ERFr—UNMEShFET

Meduu Menu_01Sep09
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DESSERT FH—Fk

COCONUT CAKE T3}V —% NZ=33aFvyIo)—L
FUDGE TART J7vP4)Lk D—LToTL—XY—X
TIRAMISU T4353R/N\=Z&F3aL—ky—R

CREME BRULE JL—AL7J1)al

BANANA CREPE /\FFIL—TFvTA)LY—R

PEARS AND BLUEBERRY FLAMBE ¥E&TJ)L—AY—DTF5R
LIME AND LEMON POTS  SA4LELEVDTIIL—baR—F
FRUIT CHEESE CAKE Z)L—YF—X%—F% XpARY—Y—X
DUET CHOCOLATE MOUSSE ~ FaIwyhkFaal—bL—X

SHERRY & PORT WINE I xl)—XI[IR—FT1>
HARVEYS BRISTOL MILK  /\—~_ATYRRLILY

PAUL MASSON MEDIUM DRY  R—L=yy>
COCKBURN'S PORT aw%/3—>

LIQUEURS YJ&Fa—)L

DRAMBUIE KSLJAT

COINTREAU a7>hO—

KAHLUA H)L—7

GRAND MARNIER J5>v=—T

BAILEYS IRISH CREAM RA1J—X
SOUTHERN COMFORT  H#>ar 74—k
MIDORI =K1

COGNAC =%xv’

REMY MARTIN VSOP =—7ILAUVSOP
HENNESSEY VSOP  A#i— VSOP
COURVOISIER XO #JLAR7IITXO

10% Service Charge Apply
10% DY —ERFr—IUBMBEINET
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