LIGHTHOUSE

CAFE - 21

‘GO GREEN” SEMI-BUFFET LUNCH #&8a+¥B0TE

MAIN COURSE *

(Please choose one from the following per person S5 EEUT—/H)

65°C Slow-braised Beef Cheek @ ®
65°C 1gEF MmN

Crispy Onions, Green Asparagus, Mashed Potatoes and Port Wine Truffle Jus

e ¥ B~ BE S BOBEMET
Or 5t

Roasted Pork Saltimbocca with Apple Jus ® ®
EXEREEREN - SERIET
Seasonal Vegetables and Parsley Potatoes
BLHmX  BEEF
Or 5

Oven-roasted Barramundi Fillet ®®
EE EH AN

Seasonal Vegetables, Potato Fondant,
Mussels Beurre Blanc and Sea Parsley Coulis
SR FHRMEF FOLhT  EREE

Or =t

Beetroot Risotto® @ ®
AREEARAER
Mushroom Portobello, Caramelized Root Vegetables
KU BRSBTS

Served with your choice of coffee or tea fg BisEMBES; 4

HK$388 per adult | HK$258 per child (aged 6 to 11)
MASOIAEY 388 7T | RESAIE 258 7T (6 £ 11 %)

Contain Nuts or Peanuts S8 R57t4 @ Contain Dairy Products SiHiEE®
Vegan 4% Vegetarian 28 @ Contain Gluten B%& @

LIGHTHOUSE

CAFE . 21

SEAFOOD ON ICE k$8 &

Chilled Prawns, Clams and Black Mussels
RIBNIRNBO

SALAD AND APPETISER /& RAi%H
Mixed Hydroponic Lettuce Bar (Vegetable Sticks, Dips, Pickles and Salad Dressing),
Caprese Salad, Chicken Panzanella Salad, Ensaladilla Rusa,
Italian Style Beef Salad with Roasted Vegetables & Creamy Balsamic Dressing
IKHHAE B (FRER hE CEY RSN EE) (B FRRENE - BRENE -ARFEFOE
BERGAND BB & SERRET

CHEF’S SELECTION COLD CUT EiEmfEE %
Chef’s Selection Cold Cut Platter, Smoked Salmon
ISR BN E= AR
Olives, Pickle, Traditional Condiments
A ~ B BN FAREC

CHEESE BOARD #E2+

Gouda, Camembert, Emmental
HEABRZ T - eXIRET HEZL
Grape, Walnut, Cracker, Bread, Honey Comb
BT IZ - Bt HE S

SUSHI AND TSUKEMONO ERKEY

Assorted Sushi (California Roll, Salmon Roll),
Vegetable Sushi (Avocado, Cucumber, Tsukemono),
Chuka Kurage, Chuka Idaho, Chuka Salad, Chilled Tofu

IBEFE (MBS =xxaB) ~ RXF[ FaR-5HE)
AXEE B\ EPEIR LEE

DAILY SOUP Z2HE %
Served with Freshly Baked Bread
BeéF IR EE el

SWEET TEMPTATIONS #H&Etm

New York Cheesecake, Apple Tatin, Coffee Hazelnut Puff,
Dark Chocolate Crunchy Cake, Mixed Fruit Tart, Yuzu Mousse,
Calamansi and Green Tea Dacquoise, Baked Portuguese Tart,
Fresh Baked Cookies, Assorted Cookies, Madeleine, Pistachio Cake, Kueh Lapis,
Financier, Ice Cream, Crépe (Fruit Compote, Cream, Nutella)
M2 TR RIBARE  RTMYEE%  BARD B ER SR E-
HFRAER  SREGRERRLZ B SEM3  HREmT BHEEERER
FORER - TER BEMISER SR EARH BREE BH %TE)

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
AUTREES B THEFRNEBNER  WEOERNE -

Prices are in Hong Kong dollars and subject to a 10% service charge.

BUEEELGHE R T BN — R B o

The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice.
BUERE TR > AR & R {0 R &M AT A E SR o

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
AETRESR B THEARNERYERE FSNERRSE

Prices are in Hong Kong dollars and subject to a 10% service charge.

LUEES LB S 1 BN —ARES &

The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice.
BUERER AR - Y 3 & RS 2 E R A (PR SR IR R S AT A



