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Café Bela Vista
Every Friday, Saturday and Sunday
6:30pm - 10:00pm

Oyster Station
Freshly seasonal Pacific oysters

E- 3
Tabasco, lemon wedges, mignonette
A R A

Seafood on Ice
Sea prawns, Boston lobster, scallops, green leaf mussels, baby abalone
A¥E > L AERTE > Rk F U AF

Cocktail sauce, hot sauce, chili-soy sauce
Fk ‘)ﬁ% J %qt%@ ) %ﬁﬁ%@ié

Sashimi Counter (Sliced upon Request)
Salmon, Tuna
R BN )

Wasabi, pickled white ginger, soy sauce
mAoAF o F

Charcutarie Stall
Salami, mortadella, pastrami, smoked salmon
A PR ER RAJIAAE Rz A
Chicken liver parfait, duck rillettes
E S SR

Pickled vegetables, cornichons, semi-dried tomatoes, pearl onions, sliced red onion, capers,
lemon wedges, black kalamata olives, large green olives

FE o MEAG S Bicfeo HEG 2E o (LY BRI TN BB

Dijon mustard, tangy horseradish sauce, honey-dill mustard, sour cream
BATAE O IR RETAF O BAR
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Ceasar Salad Stall
Romaine lettuce
2 ¥
Garlic croutons, grated parmesan cheese, crispy bacon, EVO,

crusted fresh black pepper, Caesar dressing
LA g bR BT AR I S

Cheese Section
Seasonal premium hard & soft cheese
BEREL L
Green grapes, walnuts, dried figs, dried apricots, rhubarb-apple compote, crostini’s, grissini
B o Pt 20 BFRG Bao A FHEF N Y Y
Aged balsamic vinegar, EVO
WE A Ay o AR

Appetizers
Waldorf salad
Apples, celery, pecan nuts, grapes and sour cream
EyR A
FE R FE L ¥ F O RER

Marinated sweet-sour pink guava, preserved prune
Iz *ﬁ; A
(o B 7

Citrus grapefruit, avocado salad
e &R

Oven baked beet, balsamic glazed, orange zest, feta, EVO
HRE AR RA LT

Roasted winter squash, cilantro chimichurri
%ﬁﬁ’wﬁ¢§¥%§
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Anti-pasto
Grilled egg plant
s g
Vine-ripened tomato burrata caprese salad
R N i - T e
Marinated roasted red bell peppers
e % o Pl

Marinated baby artichokes salad
i A S R e

Soup
Roasted cauliflower-cheddar soup
g LR
Seafood chowder
Seasonal fresh seafood, creamy white wine seafood broth, bacon, potato, carrot, celery, onion
LR iR
PEE R LRG FAEFF LR KB LRy FFE AR
Bread Station
Parmesan-pecan-cranberry, fig-apricot, multigrain
B LPREARE > BTR A fol
Butter, tomato-olive spread

S R

Crayfish Seafood Rice Station
Jasmine rice, tomato-seafood-saffron stock, bell pepper, garlic, onions,
Chorizo sausage, blue mussels, tiger prawns, clams, crayfish
Chopped parsley, chili flakes
| REIE R g AR
Bk FBiogiifcaER > BHEE <A Hx 0 R
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Carving Station
Crackling pork belly, apple-ginger-lemongrass marinate,
Apple puree, masala sauce
WEEAFWBALI TR
xE B ELF
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Baked Seabass Station
Thai marinated whole seabass baked in salt dough curry hollandaise
Bﬁf% \ﬁwﬁlf’:niﬁﬁiéﬁ ) pheed = WFL

International Hot Dishes
Chili-garlic-white wine prawns, coriander
A R E FYUEE 0 B ¥

Honey roasted pigeon, sesame seeds

BB TR

Sticky oven baked barbecue pork spare ribs
Ttk R g

Baked oyster rockefeller
Creamy cheese sauce, spinach, bacon
BRE s ZER
ERELHE HF B
Roasted salmon-kale-lasagna
Mo anEHES AR

Coconut-pandan-almond rice

At s
Sautéed broccolini, garllc -butter, pine nuts (Cooked upon Request)
FHERYE Y B3

Thai beef brisket massama curry, potato
?f F AN EIG ey
Steamed scallops, X.0O sauce
xoggﬁa
Typhoon shelter sole fish
Wk ESHR A
Szechuan spicy chicken
MR RS 3R

Braised Yee-fo noodles, crab meat-tobiko gravy

oI

Dessert
New York cheese cake, fresh strawberry
XL R R L e 4y

Manjari dark chocolate-orange mousse cake
Bkhw 4R RATRN
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Shine Muscat grape chiffon cake
BEEEH 52

Tiramisu
#P A E

Serradure
A E

Individual
Dark chocolate brownies
REAT A FIR
Hazelnut praline choux puff
BIex
Red velvet slice cake

Classic vanilla creme briléee
BT E

Warm Dessert
Banana-chocolate-bread & butter pudding, vanilla bean custard
LSS TR S

Tart & Pie
Warm apple-rhubarb crumble pie
LR W S

Portuguese egg tart
IR =4

Ice Cream Corner
Vanilla, chocolate, green tea, strawberry
2 g 454 HE LAY

M&M’ s, chopped caramelized nuts, cookie crumbs, chocolate chips
chocolate sauce, raspberry sauce, mango sauce, red bean
M&M » EMES % > il e #F > v 4 %7
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Cookies & Sweets
Marshmallow-chocolate pops, chocolate-coconut-meringue sticks,
Chocolate salami, assorted cookies, macaroons
Wit et i fr o4 HEE 4 F o AT




%
2N

‘5‘“"'@
ARTYZEN

AAAAAAAAAAAAAA

WP REE

Fresh Tropical Fruit
Pineapple, watermelon, rock melon, honey melon

EEoTAHBABA

Seasonal Whole Fruit
Plums, mandarins, pink pears, kiwi
THO M HI LS

Including free flow of soft drink, coffee and tea
N

Adult Bl A SR PTEEMOP 398
Child /NE A7 AEFTHEMOP 198

+ MOP 128 free flow of house wine and beer per person

S AR T 128 R = MEMRIGECE | 5

*The restaurant offers daily menu subject to the fresh
ingredients available

BRiEf2%  ZEHRRE e ick

For Reservation or Enquiries &zq k7 7HE | +853 8793 3871

Above price is subject to 10% service charge.
If you have any concerns regarding food allergies, please alert
your server prior to ordering.
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