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Executive Semi-buffet Lunch 7B HBIFE

Monday to Friday (except public holidays) E2Hi—Z 7 (A

N REEIERST)

14 12nn — 4 2:30pm
+ H# 8 Menu for July (Rotates Every Week 4 5 S5 1)

H Menu A
Choice of Main Course [ 15

1. Seared US Angus Sirloin Steak with
! Roast New Potatoes & Thyme Sauce

EIENE R Ve SN e e =iy

2. Roast US Pork Loin with Honey Mustard Sauce,
: Grilled French Beans & Roast New Potatoes

|OBEERRR A LB RO SRR R

3. Pan-fried Norwegian Salmon Fillet with Mashed
¢ Potato and Tomato Lime Salsa

AR =S B R i

#7595

i 4. Slow-cooked Chicken Breast with Mashed Potato £
: and Red Wine Cherry Sauce
§ BEEES Y A E A A

: and Mushroom Cream Gravy

MR A B RO S AR

5. Braised Lamb Masala with Madras Roti Bread
 RVDRIEE DA O ED RS

i 6. Grilled or Steamed Whole Boston Lobster with
Mashed Potato & Grilled Asparagus

D EBEGAE SR R R A E R B R

i Supplement of HK$138 7 55 /iI5#5% $138

7. Grilled US Angus Beef Rib Eye Steak (240g)

1 with Roast New Potatoes & Grilled French Beans
DB IRRHTAR AHEY \PE R R AR T

: Supplement of HK$138 ZE 55 /#% $138

All-you-can-eat from the buffet

E P a2 B8 s o (ol

Menu B

Choice of Main Course 33

1. Grilled Australian Beef Tenderloin with
i Roast New Potatoes & Black Pepper Sauce

SN RS B EC A0

2. Provencal Rack of Lamb with Mashed Potato
: and Spicy Tomato Sauce

| BRI (AR R

3. Teriyaki Halibut Fillet with Braised Daikon,
¢ Scallion and Miso Cream Sauce

P IELE F R OIRET R 2 A T

4. Roast US Duck Breast with Mashed Potato

i 5. Fried Prawns with E-fu Noodles and
i Cheese Sauce

= L UEER AR

6. Grilled or Steamed Whole Boston Lobster with
: Mashed Potato & Grilled Asparagus

P e
! Supplement of HK$138 &5 % $138

BT UERR R B RIS TR

7. Grilled US Angus Beef Rib Eye Steak (240g)
: with Roast New Potatoes & Grilled French Beans :

D BB RITEAIRY PR B R R E T
i Supplement of HK$138 2& 5 /i3&% $138

Menu C

Choice of Main Course 33

1. Grilled Veal Tenderloin with
: Roast New Potatoes & Wild Mushroom Sauce

SBAFHIE RS B BT

2. Grilled King Prawns with Mashed Potato
: and Pineapple Salsa

§ BRI E AR SS

3. Braised Chicken Masala with Madras Roti
: Bread

£ /DR FEUIE FEE g

i 4. Wok-fried Garoupa Fillet with Broccoli
i and Steamed Rice

TRV BER P A 8

5. Spaghetti Alle Vongole
} BRI AR

W TR R B RIS RR R

i 7. Grilled US Angus Beef Rib Eye Steak (240g)

BRI IR BT SIS R B E
: Supplement of HK$138 ZE 55 /j13% $138

Menu D

Choice of Main Course %t F 3z

1. Beef Tenderloin Stroganoff with Chives
i and Linguine

AR B R

2. Pan-fried Lamb Cutlets with Roast New
: Potatoes and Herb Sauce

P BRI A E T

i 3. Baked Halibut Fillet with Herb, Spinach
: and Chardonnay Cream Sauce

P ORE L B I S A T

i 4. Grilled US Pork Tenderloin with
: Roast New Potatoes & Wild Mushroom Sauce

OSBRI RE B R B

5. Wok-fried Boneless Chicken with Young
i Ginger, Pineapple and Steamed Rice
LRSI 8

: 6. Grilled or Steamed Whole Boston Lobster with :
Mashed Potato & Grilled Asparagus
P BEEERE
: Supplement of HK$138 ZE 55 /j13% $138

: 6. Grilled or Steamed Whole Boston Lobster with
: Mashed Potato & Grilled Asparagus :
ey
! Supplement of HK$138 & 5 i $138

IR B R

i with Roast New Potatoes & Grilled French Beans i 7. Grilled US Angus Beef Rib Eye Steak (240g)

: with Roast New Potatoes & Grilled French Beans
BSRBLARIT AR BT S RIS TR :
i Supplement of HK$138 &5 fj13&# $138

(Mair.1 Course 6-7) with a complimentary glass of designaied house wine, house beer, soft drinks or orange jui.ce
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Freshly Brewed Coffee or Tea B[JEEniEEZE

Adult 5% A $248 (B F 5% with Main Course)

i R -2 Light Lunch (“RE#5 3 3% without Main Course )
Adult 5% A $208 Child /NZE $148

Subject to 10% service charge based on original prices SSUgHE AR B & 2 fi—Ri%E



