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4-COURSE WINE PAIRING DINNER

FRESHLY BAKED ASSORTED SOFT ROLLS

X X

STARTER
THE FAMOUS ORIGINAL SPINNING BOWL SALAD
Romaine Lettuce | |ceberg Lettuce | Beetroot | Baby Spinach | Eggs | Croutons | Lawryys \/intage Dressing
TERRUNYO SAUVIGNON BLANC

X X

APPETISER
ORA KING SALMON TARTARE
TERRUNYO SAUVIGNON BLANC

X X

ENTREE
Ohe chorce of the /0//0W/hg

SIGNATURE ROASTED USDA PRIME RIB OF BEEF

150grams Signature Roasted USDA Prime Rib of Beef | US Idaho mashed Potatoes
Yorkshire Du&ding | whipped Cream Horseradish

CHARGRILLED LAMB SADDLE
Chargri”e& Lamb Saddle | Lyonnaise Potatoes | Lamb Jus | seasonal \/egetaHes

PAN SEARED SEA BASS

Dan—seareo| Sea Bass ‘ sauteed Green Ka|e | Sagron Democ] Cream sauce

_____________________________________________ TERRUNYO CARMENERE

X X

---------- DESSERT

CARROT WALNUT CAKE
TERRUUNYO CABERNET SAUVIGNON

Lawry’s The Prime Rib Singapotre
333A Orchard Road * #04-01/31 Mandarin Gallery * Singapore 238897
Tel: (65) 6836-3333 ¢ Email: reservations@lawrys.com.sg ® Website: https://lawrys.com.sg



