LIGHTHOUSE

CAFE - 21

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

MAIN COURSE F%
(Please choose one from the following per person S5 EEUT—/H)
Chicken Parmigiana®® ©
BRI LR
Arugula Balsamic Salad, Parmesan Cheese, Mashed Potatoes, Capers Butter Sauce
BENEFXVE - BEEZ T -BE -BIFnT
Or 5
Creamy Bacon Pasta@®©
Lemon Cream, Onsen Egg, Parma Ham Chips
BRERVRRE BEXERR
Or 5t
Grilled Beetroot with Cauliflower Couscous @®®
BB EEAMIIE K
Honey-glazed Carrots, Cheese Foam
BIEHE 2K
Or &
Pan-seared Seabass (+HK$70) ®@®®
ERE S (BBINBEE70TEEAR)

Poached Vegetables, Celeriac Puree, Pesto Nuts
QR FRER - BHRC

Or 5

Sous Vide U.S. Short Rib (+HK$70)®®

EES I (BEIMNBEE70TEEASR)
Roasted Vegetables, Mashed Potatoes
BRERR-ES

Served with your choice of coffee or tea &g HEEMBER %

HK$398 per adult | HK$278 per child (aged 3 to 11)
MASOIBY 398 7T | RESMAEK 278 T 3E1 %)

@ Signature Dish ‘Vegan .Vegetarlan @Contalns Gluten/Wheat .Contalns Tree Nuts/Peanuts

EEHEN (UES E32] SERHE BAREBRHTEE

.Contalns Dairy Products .Contams Fish .Contalns Shellfish .Contalns Soy .Contalns Egg @Splcy
BRE SEE R

SINERG sRESH

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.
AUTREES B THEFANEBNER  WEOER0NE -

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.

BUEREH TR > AR & R {0 R &M T A E S ATEA o

SEAFOOD ON ICE k&5 ©

Chilled Prawns, Clams, Black Mussels

R EBDO

SALADS AND APPETISER /)R ai%
Mixed Hydroponic Lettuce Bar
KA
Vegetable Sticks, Dips, Pickles, Salad Dressing
BRI HE VEY - SNV ERE
Thai Beef Salad ®@), Italian Pasta Salad @,
Quinoa, Peach, Tomato and Chicken Salad @, Tomato Mozzarella Cheese Salad ®®
Italian Roasted Beef Salad @ ,Thai Chicken Feet Salad ®@®@
Beetroot Salad @, Greek Salad®
HRAFRADE-BAMMDE  REERBMBRDE  BHAFZ DR BRIEFADE
BT ALREEV R RV

SUSHI AND TSUKEMONO S8 KEW ®
Assorted Sushi RS
California Roll @), Futomaki, Tuna Cucumber Roll @), Sakura Roll, Eel Cucumber Roll
Spicy Beef Roll, Ka Sushi @), Ebi Sushi Shime Saba Sushi @), Tako Sushi @, Tamago Sushi
MNE - XE - BERSTNSE  BIEE5 - BASNE BRERFRE A B BHEA Y/ \UNA &
Vegetable Sushi ZE7F)

Cucumber Kanpyo Roll @ Ume Cucumber Roll , Ajitsuke Menma Takuan Roll ,
Takuan Roll @, Cucumber Cream Cheese Roll ®), Ajitsuke Menma Beancurd Roll ®),
Beancurd Sushi ®), Vegetarian Abalone
ERTHAS - BFENE KAMGRBRE5 BRES - FNRRZLE
AT BEESE BEER =R
Tsukemono &)

Chuka Salad, Yuzu Lotus @), Chuka Tsubu Gai @, Chuka lka
FREETDER S MBS RTIRA R SR AT

CHEF’S SELECTION OF COLD CUTS EfffigEE s
Chef’s Selection Cold Cut Platter, Smoked Salmon ©
EIRMAEIE S BN =R @

Olives, Pickle, Traditional Condiments
A ~ B BN~ FAREC

CHEESE BOARD ##EZ LtH{#
Grapes, Walnuts , Crackers , Honey Comb
RF k- #hes  EhE

DAILY SOUP Z2H%&E %

Served with Freshly Baked Breads
B IREE e

SWEET TEMPTATIONS $5&&im ©@®
Speculoos Cheesecake, Sakura Mousse Cake,
Pistachio Puff, Dark Chocolate Crunchy Cake, Mixed Fruit Tart,
Gen Mai Cha Mousse with Mandarin Compote,

Baked Cheese Tart, Fresh Baked Cookies, Assorted Cookies,
Black Sesame Cake, Madeleine, Kueh Lapis, Ice Cream,
Crépe (Fruit Compote, Cream, Nutella)

ERBHT TERE VBIERGEE BOREE BAROHRER BRE-
BEZOKRRAER TSGRz - B2 MER
BEEERER TEK SR VEAESH (HRRE - BRR -KTE)




