SONOMA GRILL

BT £

SET MENU - = Bty T ] &

TEPPEN GRILLED CRAB CAKE/GINGER CARROT SAUCE
B ARG RS ET

APPETIZER - B TE' J'it

CLASSIC BAKED ESCARGOT
KR WP SRR R 2 T

CLASSIC CEASAR SQUAIL EGG WITH TRUFFLE"CAPONATTA"
HBGEEE f PABE TR/ PP B
SOUP - ¥
DAILY SOUP FRENCH ONION WILD MUSHROOM
ey A I R R 7 R
MAIN COURSE - = &
SEAFOOD PASTA CHICKEN ROLL W/ PARMA HAM&SEASONAL VEG
Sy AR 7 B RIS K
$680 $780
GRILLED PORK LOIN GRILLED PRIME NY STEAK W KING PRAWN
TS S R R SERTEGRAI S0z & DI
$880 $980

DUCK CONFIT CHERRY RED WINE SAUCE

SHEMSRRALEEO
$1,080

TEPPANYAKI GOURMET CUT USDA PRIME 3oz
A BRI KB E 4302

SEAFOOD MEDLEY W LOBSTER SAUCE
RSy A L o
(HAME ~ FH ~ &R
$1,180

GOURMET CUT STEAK, USDA PRIME
BB B T oz

$1,280 $1,680
SURF & TURF GRILLED USDA PRIME RIBEYE STEAK FOR TWO
Vil A e O & SRR T PRS0z ¥ BPrineIfld #H202572(% 0 B8)
$1,780 52,680
DESSERT - F*H
TIRAMISU MARTINI ~ CHOCOLATE LAVA CAKE ~ CARAMEL PUDDING
A A R BRI AR AN

BEVERAGE - &CR|

Freshly Brewed Coffee OR Tea
FHYED #

Corkage Fee Per Bottle Bfi#ii $ 500
10% service charge will be charged to the bill
BB 0%



CLASSIC SET MENU - &KHiEZR

Appetizer - /5’{//5/%

BAKED ESCARGOT ARGENTINIAN RED SHRIMP TRI-COLOR TORTELLINI
foie gras toast, garlic, basil lemon oil dressing brandy lobster sauce
JE IR AR RS o =] NEEIR H R+ = R
Soup - ¥
CREAM OF PUMPKIN CLASSIC FRENCH ONION
with basil oil and foam yellow onion, gruyere cheese
U RS AR RS
Salad - /4#*
CLASSIC CEASAR SONOMA HOUSE SALAD
romaine lettuce, parmesan mixed greens, tomato, zuchinni
& s R SR HE LRtk hL

Main Course - = Z*

GRILLED PORK LOIN W DORY FISH $1,580
Bl TR PR RS E RIS A A

SEARED COD FISH WITH LOBSTER SAUCE $1,580
YT ST

DUCK CONFIT CHERRY RED WINE SAUCE $1,680
HEMSHE E LR

GRILLED NEW YORK STRIPLOIN (8 0z), USDA PRIME $1,780
B AT

NEW ZEALAND LAMB CHOP WITH BALSALMIC REDUCTION $1,880
ALPERIVUER BRSNS (Soz)

GRILLED RIBEYE (16 0z), USDA PRIME - FOR TWO - $3,980

SRR ATIRAPE - RIAY

Dessert o]
TIRAMISU MARTINI CARAMEL PUDDING
fRHR &R FAEESCAT

Beverage - g{#/

A — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — - — — -

FRESH BREWED COFFEE/ CAPPUCCINO/ AMERICANO/ ESPRESSO/ HERBAL TEA SELECTION
w /AR R/ S R AR A E RS

Corkage Fee Per Bottle jj{j¥d" § 500
10% service charge will be charged to the bill

SRR 0%



PREMIUM SET MENU - it &

Appetizer - [ /E/ZL‘

TRI-COLOR TORTELLINI SEARED HOKKAIDO SCALLOP
brandy lobster sauce Jalapeno Miso Dressing
H Bt =88 K i E T B/ BRABERIE S
PAN FRIED FOIE GRAS LIVE ABALONE
port wine figs soy broth, seaweed salad
RUNSAP R B fRILR AR RS IR
Soup - &
BEEF BORSCH SOUP WILD MUSHROOM
beef tenden seasonal vegetable wild mushrooms, garlic, chive
FHHEERS R AT R 5
Salad - )} #*
CLASSIC CEASAR SONOMA HOUSE SALAD
romaine lettuce, parmesan mixed greens, tomato, zuchinni
L P o A

Main Course - = Z*

GOURMET CUT (5 0Z), USDA PRIME $2,480
7 B R A< B BAF5F

NEW YORK STRIPLOIN (6 OZ), AUSTRALIAN WAGYU 9+GRADE $2,680
BN o+ TRER AN 4149 -F5E

LIVE BOSTON LOBSTER WITH GARLIC BUTTER $2,880
B RUER R

GOURMET CUT (50Z), AUSTRALIAN WAGYU 9+ GRADE $3,980

BUN O+TRERA A B4 HE
RIBEYE (12 OZ), AUSTRALIAN WAGYU 9+GRADE -FOR TWO-

. $6,380
BN 9+ TELR AR ROEIRA4-HE -/ A43-
' Dessert - ﬂz_—” 2
BAKED SOUFFLE CHOCOLATE LAVA CAKE
PIEHREE B ARG IR

Beverage - gi#/

L — — —— — — — — — — — — — — — — — — — — — — — — — — — - — — — — — — — — — — -

FRESH BREWED COFFEE/ CAPPUCCINO/ AMERICANO/ ESPRESSO/ HERBAL TEA SELECTION
PRI e RS PRI 75 %

Corkage Fee Per Bottle Bi¥i' § 500
10% service charge will be charged to the bill

R 0%



A LA CARTE - F1gi i

BAKED ESCARGOT
foie gras toast, roasted garlic, basil

SEL R AT T $350

TRI-COLOR TORTELLINI
brandy lobster sauce

H R T = AL $300

APPETIZER - Fi] ',%' J'it
SPICY CRAB CAKE

lump crab meat, kiwi compote
845 71 [ 240 3360
SEARED HOKKAIDO SCALLOP

Jalapeno Miso Dressing

FRILBET H/ EEIRIEEE $390

SEARED FOIE GRAS
grilled apple, passion fruit puree
PEsT=6 0 175 UK 9560

LIVE ABALONE
Honey-Soy Broth, Seaweed salad

B AT $480

WILD MUSHROOM
wild mushrooms, garlic, chive
AR $280

SOUP - 1)

FRENCH ONION
yellow onion, gruyere cheese
EUHRYE U R0 $280

CREAM OF PUMPKIN
with basil oil and foam

Iy SR $280

CLASSIC CEASAR
romaine lettuce, parmesan

Az Al B b $260

SALAD - {J$

SONOMA HOUSE SALAD
mixed greens, tomato

R fﬁ' ALE $280

GREENS SALAD
japan jressing

AT $280

TRUFFLE LINGUINE
truffle essence, wild mushroom

12T fAE $580

PASTA -4

SEAFOOD LINGUINE
tomato sauce
AEEERAAE 8780

SEAFOOD RAVIOLI
brandy lobster sauce
FA = EUEHEET $980

LOBSTER PASTA
cream sauce
S A F{HE $1280

N.Y. STRIP, USDA PRIME

REVFFRE A
10 0z $1080

N.Y. STRIP, WAGYU 9+
WAL AT B
8oz $2280

DUCK CONFIT
cherry red wine sauce

HESISHREALIEEERE T $880

TEPPAN SEARED FISH
seasonal fish, lobster sauce

SIS F AR 980

MAIN COURSE - = %

USDA PRIME STEAK

RIBEYE, USDA PRIME

SKREURHRADIR Ak
12 0z $1880

AUSTRALIAN WAGYU GRADE 9+ STEAK

GOURMET CUT (TOP CAP), WAGYU 9+
PO AL 2R PR
6 oz $3580

HOUSE SPECIALTIES

GRILLED PORK LOIN
with red wine sauce

WErEaE N E5E EAL $880

SEAFOOD MEDLEY
king prawn, scallop, fish
TEEHHR $1280

GOURMET CUT, USDA PRIME

B RAISC B BT 2
6 0z $1980

RIBEYE, WAGYU 9+
PRPERR AL FOEL #E
10 0z $3680

RACK OF LAMB
fresh herbs, lamb jus
P FT IR £ $1380

LIVE BOSTON LOBSTER
honey mustard sauce

B ASREE $1980

Corkage Fee Per Bottle ¥4 $§ 500
10% service charge will be charged to the bill
BRI 0%



A LA CARTE - F1gi i

BEVERAGE - &}

] [ ] 4% Coca Cola $120
{5 m] 4% Diet Coke $120
EE Sprite $180
W& Orange Juice $180
FEBEH Kiwi Juice $180
BEER - 3
GG N Gold Taiwanese beer $160
PV e AR g Heineken Beer Kirin $180
T ALY Beer $180
WATER - B&R/K
FEAFIER K 750ml Santa Vittoria 750ml $180
FAFIFIEK 750ml Santa Vittoria Sparkling 750ml $180
FEAFIFIIK 500ml Santa Vittoria Sparkling 500ml $120
HERBAL TEA - f6E4%
BRTE Raspberry Tea $120
FEH%A Camomile $120
BB Earl Grey $120
b5 Green Tea $120
COFFEE - itk
e American Coffee $120
FVIRAEIIE Espresso Coffee $120
e Latte Coffee $150
AT AT EAIINE Cappuccino Coffee $150
DESSERT - &HEE
FEREA M T Caramel Pudding $250
ISR N 15 Tiramisu Martini $260
TR m B 5 f R Chocolate Lava Cake $280
AT R Fruite Plate $280
TIEIR I3 Baked Souffle $290
FCF T EAUKE Gelato Sundae $300

Corkage Fee Per Bottle [ $ 500

10% service charge will be charged to the bill

SRR V0% 5T
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