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Appetizer

1. Shrimp Cocktail
Served with Cocktail Sauce

WEDAITL AF-THY o

WIS e Ty BTy — PTG o P b T~ B P O — % T~ . G o — e e oy,

¥
p
r
-

2. Assorted Sea Food
= Assorted Sea Food with Olive Qil Sauce
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Gﬂ? 3. Lightly Smoked Salmon with Vegetables
Frejh!y House Smoked Salmon with Onion Rings,
Capers and Spicy Relish

Special Lunchmn Set-Menu
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Soup Hearty & Hot

4. Italian Minestrone Soup
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. Cream of Corn Soup
I—-y ) —LA—T 54 3Y

. Cream of Mushroom Soup
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. Consommé Pacific
Clear Consommé with Shrimp and Mussels
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Smoked Salmon
Cream of Corn Soup
Green Salad w/Choice of Dressing
Sirloin Steak w/Mushroom Sauce
or The Combinations Filer of Beef Steak
and Panfried seabass
Seasonal Fruit

Coffee or Tea

. French Onion Soup
Onion Soup Gratinated with Mozzarella Cheese
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. Chet’s Special Salad Bowl
A Selection of Fresh Farm Greens with Ox Tongue, turkey
and Swiss Cheese, Served with Your Choice of Dressing
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Romaine Lettuce, Radish, Celery, Pine Mushroom, Kidney
Beans & Tuna Fish Served with Your Chmce -:Jf Dressing
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. Tuna Fish Salad

Lettuce, Celery, Green Beans, Kidney Beans and
Tuna Fish Served with Oil & Wnegar Dn':js.'ng
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. Tossed Green Salad

Lettuce, Celery, Cucumber and Turnip Roots
Served with Your Choice of Dressing
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. Crabmeat Salad
Lettuce, Celery, Onion, Radish and Crabmeat
Served with Your C hcuc'e af Dressmg
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10% service charge & 10% V.A.T. exclusive. (Tipping is not required)
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10% service charge and 10% VAT esclusive (Tipping is not required )
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From The Sandwich Counter | Sea World

14. American Club House Sandwich 28. Sole Meuniere

Bacon, Turkey, Ham, Egg, Lettuce and Tomato, Served
with Potato Chips
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.Cheese Burger Sandwich
Lettuce, Tomata, Onion, Served with Sesame Bun and
French Fried Potatoes

. Tuna Fish Sandwich
Tuna Fish with Onion, Celery and Mayonnaise.
Garnished with Pickles and Chips
YT P4 2F A Acgja)

. Filet of Steak Sandwich
Tenderloin of Beef Steak with French Fried Potatoes
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.B.L.T. Sandwich

Bacon Lettuce and Tomato Sandwich
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. Grilled Ham and Cheese Sandwich
Served with French Fried Potatoes
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. Frankfurter Sandwich
Served with Pickles, Relish and Hot Dog Bun,
French Fried Potatoes
DA T bk b o BEET] TQJA) <orecerenersasissnnsnnaen, - 8,500

Pasta, Pilaf Aind Oriental Foods

Served with Boiled Potato, Sauteed Spinach, Lemon
Butter Sauce and Red Caviar
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29. Escalop of Halibut Filet
Sauteed Halibut Filet with Olive Oil Served with
Boiled Potato, Vegetables and Sorrel Sauce
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30. Red Snapper
Filet of Red Snapper with Boiled Potato,
Green & Red Pimento and Lemon Butter Sauce
HMOLE 25—y —2 Agn] ag] -

31.Shrimp and Scallop Brochette
Sauteed Shrimp and Scallop Brochette Served with Fried
Rice and White Wine Sauce
AUVLIFATHOYFERY Ags} 712]v] 2ajof yi3} op4f - ¥15,000

The Chef's Recommendation

21. Bulgogi Fried Rice
Marinated Beef Served with Fried
Ric, Yellow Turnips and Soup

22. Shrimp Curry Pacific
Sauteed Shrimp with Curry Sauce Served with
Steamed Rice
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23. Beef Curry Bombay Style
Served with Mango Chutney, Steamed Rice
{YFRY=7H1L—54 A ol&A] a7 7Ryt W11,500

24. Shrimp Pilaf
Sauteed Shrimp and Fried Rice with Mushrooms,
Carrots and Onions

25. Chef’s Special Spaghetti
Spaghetti Sauteed in Butter, Basilicum and Meat Sauce
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26. Gourmet Sea Food Spaghetti
Sea Food Sauteed in Olive Oil and Spaghetti Served with

Vongole Sauce (White Sauce) ‘
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27.Spanish Omelette
Plain Omelette with Special Sauce

32. Sirloin of Beef Steak (180g)

GCarnished with Asparagus, Vichy Carrots Pepper,
French Fried Potatoes and Red Wine Sauce
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33. Ribeye Steak (180g)
Tender and Juicy Ribeye with Mushroom Sauce Served
with Green Peas, Carrots and French Fried Potatoes
N TTAZAT—F WEH2LHo|As} §o] 42 Un ¥W22,000

34. Filet Mignon Steak (170g)
Broiled Tenderloin Topped with a Sauce Enriched with
Sweet Red Pepper, Onion, Fresh Tomato, Julienne of
Bacon, Mushroom, Black and Green Olives
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35. Japanese Teriyaki Steak (170g)

Marinated Tenderloin with Sweet Soy Sauce
T %27—% dielep ~Ho)a :

36. T-Bone Steak Au Jus
Served with Seasonal Vegetables

37. Hamburger Steak

Served with Fried Egg and French Fried Potatoes with
Onion Sauce

38. Southern Fried Chicken in Basket
CGarnished with French Fried Potatoes and Relish

10% service charge and 10% VAT exclusive (Tipping is not required ) 10% service charge and 10% VAT exchuive (Ti |
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From Our Pastry Shop

39. Your Choice-Milk Shake or Soda Float
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40. Ice Cream Sundae
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41.The Lotte Giant
Fruit Cocktail Layered with Wild Cherry Topping
Crowned with Whipping Cream and Nuts
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. Iceberg Coupe with Fruit Cocktail
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.Pie A La Mode
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.Cake
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. Pie
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. Fruit
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Drinks Before And After

47.Freshly Brewed Coftfee

. Decaffeinated Coffee
JvH 724 va—k— FpRle] Rl Au] oo (93,500

.A Pot of English Tea

. Korean Ginseng Tea

. Green Tea

. Hot Chocolate

.lce Cofttee or Tea
T4 A2—k—RIBT4 A7 4— olo]2y] E= Fa} oo ¥4,500

.Soft Drink (Cola, Cider, Soda Water)

55. Carlsburg, Budweiser Beer
H—NFA 5 ST F— = v|cslo|a], A1 W5,000

" ¥3,500

56. Hite, Cass, OB Lager
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57. A Glass of Imported House Wine (Red or White)

10% service charge and 10% VAT exchusive (Tipping is not required )
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