MENU

APPETIZERS

* Smoked salmon with sour cream and organic mixed salad @
UasaausupduidsSnnuASUIUSyolazRnadaoauntna

* Grilled and marinated vegetable, salad lime and olive oil dressing @ ,

ﬁa@NﬂU’IOIHSNNSOUﬂUl@SﬁﬁOUVU’l‘JU'IUUU.,ﬂOﬂ

* Japanese salad with soba noodle, sesame seeds and deep fried tofu ,
adargyu dulsus 01 nazidrnoa

* Vegetable samosa with sour cream and yoghurt dip ,
slugTERn 1SN ASUIUSDoNaTuIRsa

* Assorted cold cut and cheese platter ’
Tnafin ua:Ba

* Luckwarm grilled romaine lettuce and chicken Caesar salad with truffle dressing

Benadali Wnaaalsugno

* Chicken and beetroot salad with herbs mayonnaise
adalriuaztinsnaooldsnndaunu IndadauaznSuuagaolud

MAIN COURSES

* Salmon filet with lemon butter sauce, organic quinoa and vegetables @
Uansaougrosadiuguzund 1Idasnnuaauniinndtonaznngao

* Pan seared seabass filet with gremolata sauce and semolina couscous
Uaanznonaasadainduanda Iasnunana

. Braised lamb shank served with grilled vegetable, mousseline potato

N O

. Tagliatelle pasta with truffle sauce and aromatic mushrooms' ,
Gageala nasrasaaiianshifia

. Spaghett1 tomato sauce and vegetables ’ ,
avnifiedinasoau:idomea: i

. Spaghett1 prawns toss with dried chili, lemon, garlic, sweet basil
ﬂU‘]IﬂG]G]NGﬂUﬂOY‘iSﬂllHO Uz nsefigunasfuliszng

,Vegetarian (ovo lacto) ,, Vegan

@ Gluten free ' Chef Recommend

All prices are subjected to 10% service charge and 7% government tax
simd@ndisouiwsms 10% ta=mg 7%
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FROM THE GRILL served with 1 side dish and 1 sauce of your choice

e Grilled chicken thigh@ 420
aTnnlrigao

« Grilled duck breast &) 490
aniagno

« Beef picanha @) 500
tlofAudagno (todouarinnsoouu)

* Sirloin grain fed 120 days @ 980
tloduuenomneoaaiasiSugno

* Rib eye steak grain fed 120 days ' @ 1,200
Supvdo(Hoduurian)

* Pork chop tomahawk, cajun spices 530
duueNHYBANS:ANHINIASOOMARIYULI0

* Beef Tomahawk 0.9 - 1.1 kg piece @ 100 gram / 500
tlolnursandao

« Side dishes @ 150

French fries /| Mashed potato | Garden salad / Potato gratin
NSuinsae / uua / Anaaa / uWSonsalao

Assorted mixed vegetables | Sauteed mix mushroom / Sautéed spinach
rAnga0 / fara / rnloua

e Sauce 50

Red wine jus / Bearnaise sauce @ / Peppercorn sauce /| Mushroom sauce
soalolliao / sodausiua / soandning / sodifia

BBQ sauce / Thai spicy seafood sauce @ / Thai spicy sauce @
6adu1sUnRo / urduBida / unduuso

DESSERTS

¢ Caramelized banana “FLAMBEE”, rhum sauce and vanilla ice cream @ , 310
AISAIaNdoUrauBeaSUIASHTU 91liarloAnsy

¢ Novotel Tiramisu ’ 280
nsaijg

* Assorted Fresh fruit plate @ , 210
wallisou

e [ce cream @ ’ 130
TornSu

Vanilla / Salted caramel / Green tea /| Mango / Lime and ginger
91lian / sadnifia AISIE / 5T / U0 / Uzudlacdo

,Vegetarian (ovo lacto) ,, Vegan

@ Gluten free ' Chef Recommend

All prices are subjected to 10% service charge and 7% government tax
simd@ndisouiwsms 10% ta=mg 7%



