LIGHTHOUSE LIGHTHOUSE

CAFE - 2 CAFE - 21
CHINESE NEW YEAR LUNCH BUFFET MENU ITALIAN & SPANISH HAM EAFIsEFAHIF NAE
e o Parma Ham, San Daniele Ham, Salami, Coppa Ham, Chorizo, Selected Cheese Platter
HEEERTHEE

M ES MR ~ B2 FHE BB PR - B NER  RRPG  IFIEZ TP
9 to 15 February 2024

2024428 9EE 150 (HHE CARVING STATION #BiEiER
Sous Vide Roasted Ribeye with Veal Jus
Inclusive of a complimentary set of Lo Hei per table 1EEARINEFAT
between the first to fourth day of Chinese New Year
N-ENmBESHEREE—F GRILLED & ROASTED J&)%

Angus Beef Short Rib, Pork Spicy Chorizo, Grilled Scallop,

SEAFOOD ON ICE 7ki# St Grilled Squid with Lemon, Garlic and Herbs

5 items per session SXIZ{H5E ZIRETFFH - RERAEH  EE 7 SEMARERRAFEE
Brown Crab, Snow Crab Leg, Sea Whelk, Prawn, Mussels, Clams - N
S SR i PASTA & PIZZA STATION R R:# 8t
Handmade Pasta, Pizza
SASHIMI AND SUSHI Bt #5R& 55 SR

Salmon, Hamachi, Tuna, Red Prawn, Surf Clams, Octopus

SOUP STATION 3%
EXARVGHEER - BER OB IEFENANA ”

Creamy Mushroom Chestnut Soup, Bak Kut Teh

e BRRFREFR RER
ASSORTED SUSHI & MAKI ROLLS BHESEIREY
Sushi 7] | 2 items per session IR HE2 INTERNATIONAL DELIGHTS EIRE®
Roasted Eel, Salmon, Tuna Salad, Octopus Breadcrumb Crusted Baked Lingcod with Kalamata Olive and Tomato Tapenade,
JERE RS XA FEADE\UTA Grilled Marinated Paprika Octopus Tentacles, Smoked BBQ Chuck Rib
s Jo& 5 £ SEAE B AT TURR ~ VB A e
Big Roll A% |1item per session SXRIEMHIF PRI R R EIE SRR TR e

Avocado and Salmon, Fried Prawn, Kimchi Beef,
Cream Cheese and Tempura Salmon,Tobiko and Crab Steak, Grilled Eel

FHREXAEVFRE VERFTAE - BRZLIE=XEE ERERE RERS

JAPANESE DELIGHTS HX =&
Pork Katsu & Tofu Katsu (served with Japanese Curry),
Okonomiyaki, Roasted Pumpkin & Sweet Potato

Maki Roll /% | 2 items per session GRIEMH2F YRR\ RAEEE (EEATUMNE) ~ KPRt ~ BiEm /A RIEEE
New York Maki Roll, Soft-Shell Crab, Teriyaki Chicken and Ginger N
ﬁﬂ%’i%\iﬂ%ﬁ%%ﬁ'ﬁi’%igﬁmﬁ ’ ASIAN DELIGHTS S3iiX®
Korean Fried Chicken, Boiled Spicy Whelks with Chinese Wine,
W SEE 1 2 Thai Beef with Basil & Chilli, Pork Knuckles with Red Fermented Bean Curd,
SELECTED SALADS iFi& b Wok Fried Prawn with Tomato Sauce,
Salad B_a',' R Braised Chicken and Wonton in Superior Broth,
Iceberg, Lollo R?Sfo’ Frisee, ({ak Leaves, Arugula Braised Sea Cucumber with Shrimp and Black Mushroom,
PR ADER A ALTF R BERER AR Double-boiled Pork Shank Soup with Cordyceps Flower
Condiment BCk} BER  ERTEE R ARBS RN BUEE
Beetroot, Corn, Cucumber, Carrot, Red Kidney Bean, Fennel, Celery, Tomato e s | e s 2p
IS T BT BT 55 A B TR s AN C BTEEEE2 « S80S
Tuna Tataki with Ginger and Yuzu Dressing, Grilled Spanish Octopus Salad, CHINESE BBQ STATION EF;':U{,%I];’IE
Chicken Couscous Salad, Cold Jelly Fish and Cucumber Salad, Roasted Pork Belly, Roasted Duck, Crispy Pigeon,
Ginger & Garlic Sea Whelk Char Siu, Soya Chicken, Steamed Chicken
B RREE BT R TR E B E SERNEN ERs e BT T ~ ALK LR U  BomEk » B

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have
AETREES N THEARNEBNER  WEOEENE -

AUTREES NBTHEAANEBNER  WENEENE-
Prices are in Hong Kong dollars and subject to a 10% service charge. Prices are in Hong Kong dollars and subject to a 10% service charge.
BUEEELGEE R T BN — R B o WL S LGBIE T » 2E B U —ARRS 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. 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 W ESRSETARE  SYE& RAE G R B A R R I R A AT AT o




LIGHTHOUSE

CAFE . 2

TRADITIONAL SOUP NOODLES E#tih%
Ipoh Shredded Chicken Hor Fun (Kai Si Hor Fun)
Shredded Chicken, Bean sprout, Chives, Deep Fried Shallot, Prawn Oil, Hor Fun, Chicken Broth
i T EESE R SROR AR BB

Singaporean Laksa
Prawn, Egg, Fishcake, Fried Tofu, Laksa Leaves, Sambal Chili, Rice Noodles, Spicy Coconut Broth
058z D
BB T M RLE 2ERNE KD SREF5

SWEET TEMPTATIONS $35&Fm
Pandan Cake, Basque Burnt Cheesecake, Red Velvet Cake, Donut,
Cheesecake, Madeleine, Chocolate Banana Crispy Cake,
Pistachio Puff, Chestnut Vanilla, Seasonal Fruit Tart,

Assorted Cookies, Chocolate Lava Cake, Palmier, Fresh Berry with Cream,
Assorted Cupcakes, Assorted Chocolates,Kueh Lapis, Financier,
Pound Cake, Tiramisu, Oreo Baileys Chocolate Pudding,

Mint and Lime Jelly, Hojicha Milk Pudding, Jelly Cube
SR B2 tE8R A44SR LR - ZTER - BEEER-
SENEERBER FAOREX - EFERER# FFRE BENT RGO KE - BIRER
HERR BEATFER BERS - TER BESER BER - BEXAZLER  BFRAS OMBHENER @
SR EEEE ERF e IR
Honey Cake, Almond Finger (Weekend and Public Holiday Only)

BEER S BT (RIRBRRLRBREAMHAE)
1item per session ERIEMHIF
Sesame Sweet Soup, Peanut Soup, Sweet Potato Soup
2 RRA ~ TEAE M~ BEIEK
Ice Cream T#E (With condiments &I ECE
Vanilla, Chocolate, Strawberry, Maple Walnut, Lemon, Mango
ZIEE ~ KRh) ~ T2ME S EESH S BiE . T8
Chocolate Fountain with condiments
Ko EREE AR

Served with your choice of coffee or tea fig BiEMBFa

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
AETRESR MR THEASNEBRERRE FENEERE -

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

LUEEEELCEE S 1 SN — RS & -

The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice.
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