VIANDL SPECIAL
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Today’s Charcuterie Sharing Plate
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Goulash Stew & Fusilli
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Asparagus Salad
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Choice of Korean Slrlom Steak(160g) / Lamb Chop(180g
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Matcha Ice Cream & Orange Coulis
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1 Glasses of House Tasting Wine
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Viande Garden Salad
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Goulash Stew & Fusilli

ot ME S4(160g) / 2ZH| LHIX| 24(180g) Z B 1
Choice of Korean Sirloin Steak(160g) / Lamb Chop(180g
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Matcha Ice Cream & Orange Coulis
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2 Glasses of House Tasting Wine
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VIANDL DINNER

Cold

H|E 7} M2 E viande Garden Salad

OtA T2} H A M2 E Asparagus Salad

1A 2t M2{E Seasonal Fruit Salad
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Hot
T2 ofAmatHA HEHE|L| Roasted Asparagus, Broccolini
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Dessert

=X} ofo| AR & &IX| B2| Matcha Ice Cream & Orange Coulis

Drink
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