I-Restaurant Gourmet Recommends

Lunch Menu

Business Lunch Special

{Monday through Friday)

Goutmel Lunches ane served with the Soup of the Day, Daily Appetizes, Fried Rice o Sleamead
Rize, Tea and Fresh Fruit (Mo Soup for Take Qut Onders) Gourmet Lunch Combinations

Monday Lunch Special
FLove Apple FLave Goagle
Er'm with Lobster Sauce ?ﬂm Chickan

Ghicken with Cashew Nuts Sautéed Lamb Sichuan Style
Appls Pia v Mixed Viagetablas v

Wednesday Lunch Special

FLove Yahoo HLove Sysco

Sweet and Sour Pork BBC Pork Chow Main
Or

Malaysian Rice Noodle
Mied Vagelables ¥

Or

Sautsed Beal with Green Onson and X0
Sauce

Miced Viagetablas v

FLove HP
Pll:quasﬂsd Spareribs
T

Kung Pao Prawns
Mixed Vapatables #
Chinese Ghicken Salad »

I-Restaurant Gourmet Recommends

Drinks Menu

Lockails

Ginger Drop
Housae-Infusad ginger vodka with fresh sweet and sour served in a sugar immed martini glass

Bilusa
Malibu frum, fresh, sweed, sour and passion fruit juices

Temasek Sunsat
Housa-infused pineapple voka with Chambord, black currant and oranga puices

Absolute Passion
Blanded absolute kurani, vodka with crang e, pneappée and passion ruil juices

Funky Monkey
Blanded g9 diva chocolale Bqueur, Malibu rum, banana and cream

Margarita’s & Martini’

Coconut Margarita
Tiquika and Tuaca Dlended with cocanud, Tiesh Sweel and Sour

Mango Margarita

Spuza hornitos tequila shaken with mangs pures and grand masiner sened up with a salty-sweet

hill rim

Sakes, Beers and non-alcoholics
Mirror of Truth

Comfortingty tamiliar, surprisingly smooth

Bottled Beor and Draft Beer
Stella Gordon biersch Halewelzen, Kirin lchiban, Gordon blersch marzen

Specialiy Drinks
Housa ginger soda, house lemongrass, minl seda, Thal kad, coffes, China mist iced 1ea, lassia
yoguri drink, Fountain soda and fruit paal tea.



I-Restaurant Gourmet Recommends

Dinner Menu

Prawns with Honeved Welny

Pravans crisp-sautéed in a langy whils cream sauca and toppad with honeyed walnuts.

Crispy Prawns with Salr and Pepper
Crispy prawns with a zesty saH and pepper conling,

Peking Prawns
Lightty batiared grawns sautéad wih Chef's special sweet and pungen! sauce.

Three Delicacies Kung Pao Sivle
Sheimp, beal and scallops sauléed with our lameus Kung Pao sauce.

Phoenix Seafood Delight
Sauiéed prawns, scallops. obster and vegetables a sculpiured nest.

Crispy Scallops with Salt and Pepper
Gedden battered scallops with a Zesly sal and pepper coating.

Changsha Chicken Wrapped in Paper
Cpaned af the kasi minule at your teble io co-mingle the flevors.

Da Chain Chicken
Sautded with chilles, and vegeiablas in a tangy and spicy sauce.

Sesamie Clifcken
Lightly battered and blanched wilh roasied sesame seeds in o special sauce.

Peking Chicken
R stir fry of goiden crunchy chicken braast stips and coated with & zesty sauce.,

General Teo's Chicken
Sautéad chicken with chill peds and red bell pepper in 8 hol and spicy sauce.

Howey Walnwt Chicken
Crisp sautéed in & tangy while cream sauce and fopped with honeyed walnuis.

Mandarin Beef
Lightty battered and sautbed with a spicy cirus sauce.

15.85

15.85

1595

13.85

16.85

1595

11.85

12.55

12.55

11.95

12.55

1295

Tangerine Beef
Sitir frisdl with diry tangsrine peels and chil pods in a midly spced sauce. 12.95

Gieneral Tio's Beef an Sizzling Plaiter
Sautéed with julenned onign and hol chili pepper. Served on a sizzing plafier. 12.95

Beef and Scallops on Sizzling Plate
Toss cooked with broocoll, waler chesinuls, carmrols, snow peas In a house sauce. 13.95

Imperial Pork

Marinated ard lightly battered thee toss cosked with a targy imparial sauce, 10,95
Dy Sawtéed String Beans

Siir friod unil dried and 1ssed in & spicy garic Tauce. 9.95

Peking Duck

Young ducklng prepared in the same styls &3 was dond in Peking lor ancient amperors. Crispy
skin and tendor duck meal senvod with Pag-ping (thin parcakes), mhm-.l'r.lﬁ:-m

SAUSE. SOMVes 4 oF moe. 32.00




