%{dos

Executive Semi-buffet Lunch fTBEEBIFE
Monday to Friday (except public holidays) ZHi—Z 7 (N FEREARSN
14 12nn — 4 2:30pm
— H#& B Menu for January (Rotates Every Week 72 B 5 #4)

: Menu A
i Choice of Main Course 5% ¥ 3%

1. Pork Cordon Bleu with Cabbage Salad
i and Japanese Sesame Sauce

D FENERED B KBRS D EERC H 2 T

2. Grilled Swordfish with Coriander and Lemon

BRI I e R tats

3. Grilled Half French Spring Chicken
i with Brown Rice and Onion Sauce

DB AR HEE SRR R

i 4. Thai Red Curry with Duck
i served with Steamed Rice

§ RALLIERIS AR e B

: 5. Grilled or Steamed Whole Boston Lobster
with Mashed Potato & Grilled Asparagus
BRI IR R R RS R

i Supplement of HK$138 7553 I3 $138

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

BRI A AR PR E R e T
i Supplement of HK$138 ZE 53 /1135%s $138

7. Seared US Angus Sirloin Steak (450q9)
: with Roasted New Potatoes & Porcini Sauce

| SRR AR A B E R AT R
i (Good for two Fifir {7 &)
i Supplement of HK$198 7553 jI5&# $198

All-you-can-eat from the buffet

E P a2 B8 s o (ol

Menu B

Choice of Main Course 33

1. Deep-fried Lamb Chop with Potato Leek Cake
i and Mint Jelly
H WS INE N Rk

2. Grilled Salmon Fillet with Grilled Vegetables,
: Capers and Tomato Salsa

§ BRI SR HB I R K TR A6 75 75

3. Vegetarian Lasagna
P RN

4. Stir-fried Asparagus and Prawns
+ with Fried Rice
D BRETERER AR

5. Grilled Australian Beef Tenderloin (210g)
: with Grilled Cherry Tomato, French Fries & Black
: Truffle Sauce

S BN B Il R Y B AR B RN EE
i Supplement of HK$138 5553 /i3#: $138

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

 IEEE R SR TIHRR IR R RSB RR R

i Supplement of HK$138 2& 5 /i3&% $138

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

JEEBZASHT AR (HEE RS AET
Supplement of HK$138 25 5= k¥ $138

Menu C

Choice of Main Course 33

1. Grilled King Prawns with Mashed Potato,
: Garlic & Chilli

JER IR O 2B

2. Cheese Tortellini with Black Truffle
: and Cream Sauce

| BEANEGHRIRE SR

3. Thai Green Curry with Chicken
: served with Steamed Rice

;%ﬁﬁ%@%ﬁﬁﬁéﬁ

i 4. Deep-fried Seafood Platter with Lemon Butter
: Sauce (Shrimp, Scallop, Mussel, Squid)
BB O

HCN R (SR 155

5. Grilled Beef Filet Mignon (210g)
+ with Grilled Cherry Tomato on Vine, Mashed Sweet
: Potatoes and Chive Cream Sauce

D BRI S E A R AR E R AT
i Supplement of HK$138 555 i $138

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

| BEGAR N LR IR A R RE RR
i Supplement of HK$138 & 53 /i $138

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

D R IR P E R AR
i Supplement of HK$138 753 /j3&% $138
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*

*

Freshly Brewed Coffee or Tea B[JEnjinEezs

Menu D

Choice of Main Course [ 33

1. Roasted Lamb Chop with French Beans
: and Garlic Sauce

2. Pan-fried Red Snapper
: with Grilled Cauliflower, Peas & Quinoa Salsa
| BRIALEE AL S B SS

3. Veal Schnitzel with Warm Potato Salad
DA AR

4. Sautéed Prawns in Black Bean Sauce
: with Steamed Rice
D BUTIIEERAEARET B R

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

DS e R R R TR
i Supplement of HK$138 7 5 /1%5% $138

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

| BERARH R IR T RS AR T
i Supplement of HK$138 FZ 53 i3 $138

i 7. Grilled US Angus Sirloin (450g) with Sautéed
: Button Mushroom and Gravy Sauce

D RERBILARITT A\ B RO

* (Good for two M7 &)

Supplement of HK$198 ZE5is&#e $198

(Mair-l Course 5-7) with a complimentary glass of designaied house wine, house beer, soft drinks or orange jui-ce

Adult % A $248 (35 F 3% with Main Course )

R4 Light Lunch (CRE2FEESE without Main Course )
Adult ;% A $208 Child /N2 $148

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



