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Salad
Prawn and Mango Salad

Caesar Salad with Grilled Chicken

Extra Item:

Grilled Chicken/Smoked Salmon/Grilled Prawn

" Garden Salad

Dressing Choice:
Sesame, Soy Garlic and Balsamic Vinaigrette

Soup

‘ Minestrone
@ Cream of Wild Mushroom Soup

Sandwich / Snack
Fresh Oyster (U.S.) (6 pieces)

8 Degrees Burger

All Beef Burger with Onion, Tomato, Lettuce, Bacon
and Mushroom in a Sesame Bun

Extra Item: Fried Egg [ Cheese

Fish and Chips

Club Sandwich
Roasted Chicken Breast, Bacon, Fried Egg,
Tomato, Lettuce and Mayonnaise on White Toast

Grilled Beef & Mixed Mushroom Sandwich
with Wasabi Dressing

Grilled Tuna Fish Salad Sandwich
Grilled Ham and Cheese Sandwich

* All Sandwiches or Burgers are Served with French Fries

@ Roasted Boneless Chicken Wing with Herb (4 pieces)

Twice Baked Potato Skins with Meat Sauce (3 pieces)
Bacon Roll with French Fries (3 pieces)
Homemade Garlic Bread with Fresh Herb

Pan-fried Japanese Dumpling (8 pieces)

‘ French Fries

Original, Cajun or Garlic Salt
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Gluten free available
BR TERE (BR)

Subject to 10% service charge
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Pizza
p2 Parma Ham Pizza

Pepperoni Pizza
‘ Margarita Pizza
/ Indian Chicken Curry Pizza

Main Course

Grilled U.S Rib Eye Steak with Crispy Garlic Slice

Sauce: Black Pepper Sauce or Gravy
@ Roasted Lamb Chop with Rosemary Jus
Grilled Salmon Fillet with Sea Salt

Roasted Spring Chicken with Seasonal Vegetable
in Teriyaki Sauce

Pasta

Fusilli with Prawn in Herb

Spaghetti with Fresh Asparagus in Tomato Sauce
Spaghetti Bolognaise with Cheese

Linguine Carbonara

Lasagne Bolognaise

Chinese Dish
/ Sautéed Sliced Garoupa in XO Sauce
/ Boiled Fish in Sichuan Style

/ Stir-fried Prawn with Chili and Seasonal Vegetable

Grilled Prawn in Soy Sauce
Wok-fried Sliced Beef with Leek

Sweet and Sour Pork with Pineapple and Ginger
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/ Sautéed Tofu in Hot and Spicy Sauce
Poached Vegetable with Garlic in Superior Soup
Sautéed Seasonal Vegetable

Steamed Rice and Daily Soup

Asian Cuisine
Assorted Sashimi with Japanese Rice and Miso Soup
Green Tea Soba Noodle with Tempura
Japanese Udon with Seafood

@ Hainanese Chicken Rice (Thai Style)

g’b 8 Degrees Beef with Inaniwa Udon in Soup
Fried Rice with Sakura Shrimp and Preserved Vegetable
Scramble Egg and Deep-fried Pork Cutlet Rice
Japanese Chicken and Egg Rice
Fried Rice with Salmon and Crab Roe

/ Korean Spicy Seafood Noodle in Soup

/ Laksa Lemak

& Baked Pork Cutlet Rice with
Cheese and Fresh Tomato in Hong Kong Style

Nasi Goreng

Fried Rice with Diced Chicken in Abalone Sauce
/ Korean Fried Rice with Chicken and Kimchi
/ Korean Crispy Fried Chicken

2 Fried Rice Noodle with
Sliced Beef, Chive and Onion

Braised Noodles with Shrimp Roe and Wonton in Soup

Fried Noodle with Shredded Pork and Bean Sprout
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Dessert

Mango Honey Toast with Vanilla Ice Cream

@ Mango Napoleon
@ Chocolate Tiramisa
New York Cheesecake

Seasonal Fruit Platter

Indian Dish

Indian Curry
(Beef / Lamb / Chicken / Vegetable)

#8Dry Cauliflower Potato Curry
#6.Chick Pea Masala

Ve LR BS amosadBIpERes)
#81 cniil and Vegetable Soup

‘Papadum

*Naan Bread

‘Biryani Rice

* All curry dishes are served with Biryani Rice

O’sz Chef's recommendation ’ Vegetarian
7 EIRBIES =X

Spicy
BR

& &
TR R R E TR
R E W

Rl AR Z 4 &R
At 2 SR

IRF 4 fif R

€N 5% 6

FP R uhn W
(FWIEWIERIESE)

1 3% 46 5 47 vl
= 4 00
I 0E A (84F)
WAL S5

A

B #s B

B BE A K
* T 6 O # IR B B R AR

Gluten free available
TEREB (BB)

Subject to 10% service charge

100
100
100

90

90

130

110
100
80
70
30
30

20

T — k%

JAN 2022



