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SEAFOOD ON ICE
KSR
Fresh Sustainable Canadian Lobster, Crab Leg, Prawn, Mantis Shrimp, Crayfish
WP RME AR B KR BRI /) \BEIR

SMOKED SEAFOOD
VB
Salmon, Tuna, Ocean Trout

XA BEERVEE

JAPANESE SASHIMI AND SUSHI
BRI S FE
Assorted Sashimi, Sushi, Maki and Temaki Rolls
RER S S EMRFE

PERUVIAN CEVICHE
WE kS
Crab and Mango with Jalapefio, Fresh Tuna with Coconut, Fresh Shrimp with Sweet Corn
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SOUP SHOOTER
g/ MF
Vichyssoise Chilled Soup with Crayfish,

Cold Bell Pepper Chilled Soup with Marinated Prawn
NEEIRE R B RS  ERENR S BRI

SOUP

B

Double-boiled Abalone and Fish Maw Soup,
Venetian Crab Soup, Seasonal Vegetable Soup, Pumpkin and Barley Soup

ARTERBES REMES RS BAEKES

CARVING STATION
REEA
Prime Australian Angus Beef

TR LR HTAN

LIVE GRILL
RIEBHRIER
Tiger Prawn, Tuna Medallion, Steak, Shish Taouk
R BERIHH\RRBA S

WESTERN DELIGHTS

Scallop and Lobster with Spinach and Carrot Purée

wFREBRHERREER

ASTAN DELIGHTS
mNER

Yangzhou Fried Rice,
Wok-fried Noodles with Soy Sauce, Stir-Fried Seasonal Vegetables,
Wok-fried Shrimp and Celery with XO Sauce,
Braised Goose Web with Abalone, Steamed Garoupa with Soy Sauce,
Deep-fried Prawn, Stir-fried Glutinous Rice
H PN AL ER ~ B0 T KD EE B D B R
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JAPANESE DELIGHTS
SN

Japanese Salmon Soup, Japanese Seafood Hot Pot,
Japanese Poached Fish and Mushroom in Leek Broth

ARX=xA% BB  BVRERERS

INDIAN DELIGHTS
HEER

Kashmiri Pulao, Rezala Paneer, Fish Moyle,
Hariyali Chicken Tikka, Seekh Kebab, Tandoori Prawn, Calamari

ENE#PER - ENEZ 1 ENEZ LR MR EE  E R 2R ENTUE R IR B AR

TRADITIONAL SOUP NOODLES
Laksa, Fish Broth or Pork Broth Noodle Served with a Selection of Toppings

WD R B AR A B FEECH

RISOTTO AND PASTA
BIREARF R K=
Seafood Risotto with Asparagus
EA B E AR
Housemade Pasta with Selected Sauce

BRFIREHIEEET

CHEESE
T+
Assorted Cheeses from Around the World
HREMIZT T
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SWEET TEMPTATIONS
& EH m

Green Tea Opera Cake, New York Cheesecake, Fruit Tart,
Pandan Cake, Berry and Cream,
Portuguese Tart, Apple Crumble,

Chocolate Fountain, Cherry Clafoutis, Apple Strudel,
Fruit Puff, Chocolate Praline, Lemon Madeleine,
Cupcake, Jelly Cup, Panna Cotta with Berry Compote,
Green Tea Pudding, Tiramisu
RERIBIPT RS AR Z T R B R
NRER- METR AR AREE
RENEREENIER & M RTER S
R ROCRO I BEERER
MFERBEEM SRS R:

R ENBAFZIER

HK$788 per adult
HK$394 per child (aged 3 to | 1)

B A B AR 788 7T
RESMHEE 394 TTGEI )

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

BERH RS eV ERESFHE R M ERMRE T A EERTE

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

Elevate your dining experience with one of the free-flowing wine packages and

Sommeliers’ Favourites below:
REINHRZERU T ERBIRER RFBEMEN !
PREMIUM WINE PACKAGE
PINK PROSECCO, MILLESIMATO BRUT, PONTE, ITALY
CHARDONNAY, BEAUVIGNAC, IGP COTES DE THAU, LANGUEDOC, FRANCE

CABERNET SAUVIGNON,VIEILLES VIGNES, BEAUVIGNAC,
IGP COTES DE THAU, LANGUEDOC, FRANCE

This premium package includes all beverages under wine package

WINE PACKAGE

SOFT DRINKS

CHILLED JUICES

DRAUGHT BEER - WIENINGER BIER PILSNER
PROSECCO

HOUSE WHITE WINE

HOUSE RED WINE

HOUSE SPARKLING WINE

SOMMELIERS” FAVOURITES
fFEBMHEST

WHITE WINE
RIESLING, ROCHE GRANITIQUE, ZIND HUMBRECHT, ALSACE, FRANCE, 2019

BEAUNE |ER CRU, BEAUNE DU CHATEAU, DOMAINE BOUCHARD PERE & FILS,
BURGUNDY, FRANCE, 2018

RED WINE
GEVREY CHAMBERTIN, DOMAINE DAVID DUBAND, BURGUNDY, FRANCE, 2015

* Prices are in Hong Kong dollars and subject to a 10% service charge.
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$380

$240

750ml
$990
$990

750m|
$1,330



