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Recommend 2,900
Lasagna with mozzarella and chili con carne
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FISH 2,900
Neapolitan-style vapore of red sea bream
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MEAT : A 2,700
Lambasic, Gorgonzola cream sauce, friuli style cabbage rolls with minced chicken
~FURNYyF ATV =TT =LY —R
BOZAAD 7Y 7 )T — L F v~y ~

MEAT :'B 2,700
Chicago style baked beans with pork belly
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MEAT : C 4,050
Grilled Australian Free-Range Beef Sirloin Roast with
Shariah Pin Sauce and Garlic Mustard 220g
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MEAT : D 3,000

Coarsely ground beef patty special CEDAR burger (Limited to 10 servings)
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A%  Appetizer plate

+ Chicken thigh galantine apple jam - Baccalamante cart
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+ Arancini parsley sauce - Sweet potato flan
TIVF—= NeYJ—2R EoFnb DT TV

@CEDARTHECHOPHOUSEBAR



LUNCH MENU

11 HLunch course
3,700 Course 5,500 Course
American finger platter 4 types BiteStyle Pulled Burger
- Chicken thigh galantine Apple jam BiteStyle = 7L F ¥ — 77—
- Arancini parsley sauce _
- Baccalamante cart Roast Salad with Balsamic Dressing
- Sweet potato flan Steamed part filo, kale, and seasonal vegetables
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homemade cornbread
New england clam chowder HxX#Ea—v7Ly P
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Grilled Swordfish Gumbo Soup
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Neapolitan-style vapore of red sea bream

SH#OFRIRAY 7 K—1L Australian Sirloin Blackened Steak
Australian Sirloin Cajun Spice Steak

Lambasic Friuli style cabbage rolls SZMEY—uw Ay TI3v 75V FRT—F

Gorgonzola cream sauce A=A+ 7V TEY—uAL D

Friuli style cabbage rolls with minced chicken 7 4 ¥ % ¥ A4 A7 —*
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Seasonal new york cheesecake Coffee or tea
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