INTERNATIONAL
MARKET & RESTAURANT

"IF IT SWIMS WE HAVE IT"

Ala Carte Buffet Lunch

One Price « 40 Scrumptious Dishes
Daily 11:30am - 2:30pm ( Last Order 2.00pm )

Monday to Friday S$23'80++ SSI 6.80++
Weekends, Eve of PH & PH S$25.80++ SSl 6.80++

Min. 2 to Dine-in = 12 dishes limtited to one serving per table

B6345 1211/1212

www.lobster.com.sg « enquiry@lobster.com.sg
902 East Coast Parkway, Blk A #01-01 Playground @ Big Splash

18 Feb - 31 Aug 2011

e
Be one of our

S Lucky Winners in our
“Dine & Win” Monthly Draw

Simply dine-in for All You Can Eat
Ala Carte Buffet Lunch and stand a
chance to win a $$60 Lee Kum Kee
hamper with a pair of complimentary
U.S. Poultry Cooking Demo Tickets!

A

Terms & Conditions Apply
Please refer to in-store entry form for details.

Partnered by ‘
AR

LEE KUM KEE
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BR&E—& LIMITED TO ONE SERVING

1. EERAELRH (GLE) 2. TSN (RE) 3. miR AL 4, B PERELD

= Braised Mini Whole Abalone Braised Shark's Fin Soup - Deep Fried Rock Garoupa = Drunken Prawn

with Oyster Sauce (perserving) ~ with Crab Meat (per serving) with Seasoned Soy Sauce with Herbal Soup

5. ESMESES 6. BEmEAK A 7. BEHEERE A 8 HEEFLES
Asam Curry Sea Bass Fish Fillet - Baked Cray Fish - Braised Sea Cucumber with

with Mango Plum Sauce with “Hoi Xing” Sauce Yam in “Chu Hou"” Sauce

o. Mea-ERR RS A\ 10 AEEBT 1. ZHREN 12. BAN S

Crispy Soft Shell Crab with = Sautéed Scallop Cheese Baked Scallop Beef Steak with Black
Garlic and Seven Spices Salt with Asparagus Pepper Sauce

{£54E0Z ALL YOU CAN EAT

15. BRUFD % 16. gtimeriv 17. RS E
13. 2 AH8iF Prawn with Green Salad Thai Seafood Salad Drunken Chicken Roll

Chicken Soup of The Day

78 Seafood

o 4 .-‘-
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14, Zhiltts o E‘ 18. X0 khaig o 19. BE b FE o 20. MRS
Seafood Tom Yum Soup = Fried Sweet Shell Fried Mussel Sliced Cuttlefish
with XO Sauce with Sambal Sauce with Dry Pepper Sauce

(&#®& /& Poultry/Meat )

22 iR NGH =\ 23 BR=AATBHI 24. MG
“Char Siu" Turkey Breast = Fried Turkey Breast with Deep Fried Chicken Mid
Tri-Sauce in Stone Pot Joint with Prawn Paste

A\ 21 FREE R 2) 25 R 4 26. BiHER K 27, SEHEA A
= Crispy Chicken Thigh = Roasted Duck with Hot Sautéed Sliced Venison = Sautéed Sliced Beef
with Orange Sauce Sesame & Garlic Sauce with Black Bean Sauce with Oyster Sauce

(ﬁ%@f EME Vegetable/Beancurd )

28 A EEM 29. KA E 30. FEEFZAF =\ 31 FMENEE 32. TRESL£I\EHE
Fried Bitter Gourd = Sautéed Mixed = Fried Assorted = Crispy Beancurd Deep Fried Beancurd
with Creamy Salted Vegetable Mushroom with with Buitoni topped with Conpoy
Egg Yolk Baby "Gai Lan” Tomato Sauce & Mushroom
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33. FkBIF LR 34. BRI 35. HEME M

36. HEHERE 37. EEBXEE

Steamed Crystal Steamed Chicken Pan Fried Pan Fried Prawn Meat Steamed BBQ
Prawn Dumpling "Siu Mai” Dumpling Carrot Cake Beancurd Sheet Roll Chicken Bun

( W /%RZ Noodles / Rice

38. FRERAFE 30. HMABHIkE R é 40. KB SRR N it i
Stewed E-Fu Noodles Chicken Olive Fried Rice - Stewed Seafood Vermicelli Dessert Corner
with Chives with Fish Gravy
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j- N\ EREHA

=8 Chef's Recommendation

Terms & Conditions Apply:

« ARES, SEROFHE < DUDE - B7REAN, FURKNGR0TAMMSE « FESXBEEAKANTE « fEFSMET « @MEEMAMBSRIT o L EMRAN MRS %
RHBRE « RERBHF20114£2A18EE8A310 « FEER L2 FABRRSBERUSE, EEEMHLARTEM « Min.2to dine-in  * Freshly cooked upon ordering  * Kindly refrain
from wasting food or a charge of $10 per dish will be imposed ~ ® Serving size will be accorded to no. of pax per table Chinese Tea at $2.00 per pax  * Additional peanut will be charged at
$1.00 per plate  * Prices are subjected to 10% service charge and prevailing GST  * This menu is valid from 18 Feb - 31 Aug 2011« Food pictures are for reference only, presentation & serving
portion may vary



