LIGHTHOUSE

CAFE - 21

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

MAIN COURSE F
(Please choose one from the following per person SfIzEENT—)
Braised Beef Cheek ®®
EREtigEn
Caramelised Root Vegetables, Mashed Potatoes, Wild Mushroom Sauce
ERBREERN - BE - FHET

Or

Italian Style Roasted Spring Chicken®®
BEXNBIEEH
Seasonal Vegetables, Lyonnaise Potatoes
BLHmRE FRUERE

Or 5§

Sous Vide Grilled Octopus with Seafood Risotto ®®
BREFENMESHIEHR

Saffron, Mussels, Tomatoes

BALTE~ B0~ Fm
Or 5t

Parmigiana di Melanzane ® @®®©
BXRETEMF
Aubergine, Mozzarella Cheese, Parmesan Cheese, Basil, Tomato Sauce
mFkGEZE -BEEZ T EE - EnE

Served with your choice of coffee or tea &g BiEMBES 4

HK$398 per adult | HK$278 per child (aged 3 to 11)
MASOIEY 398 7T | RESMEK 278 T B3 E1 %)

@ Signature Dish .Vegan .\/egetarlan .Contalns Gluten/Wheat .Contalns Tree Nuts/Peanuts

EEFHES FES E35] SRE BAREBRHTEE
.Contalns Dairy Products .Contams Fish .Contams Shellfish .Contams Soy .Contalns Egg
SMERR a8 FBEEeE ake k=

SEAFOOD ON ICE k#E/E#©

Chilled Prawns, Clams and Black Mussels
BIRNENFO

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 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

LIGHTHOUSE

CAFE . 21

SALAD AND APPETISER VRIS
Mixed Hydroponic Lettuce Bar ®
KSR
Vegetable Sticks, Dips, Pickles and Salad Dressing
BRRAEHE B RSNV ERE

Caprese Salad ®®), Chicken Panzanella Salad ®@0©,
Spanish Grilled Octopus Salad ®®), Spicy Squid Salad @
Italian Pasta Seafood Salad @ @©), Chicken Couscous Salad ®@©,

Nicoise Salad @©), Char-grilled Antipasto Vegetables® ®

BREMENE  BANZAZE D I\ TRV  Eat b=
BEELE S BA/ KODE AN ERHET M BRI ESR

SUSHI AND TSUKEMONO E7KEY®
Assorted Sushi (California Roll, Salmon Roll, Avocado Salmon Roll, Tobiko and Crab Stick Roll),
Vegetable Sushi (Avocado, Cucumber) @),
Chuka Kurage, Chuka Idaho, Chuka Salad
BEESE] (NMNE =XAS FHR=XAE BRERSE) « ZXNER (FaR 50 »
BIUEE S BN/ N E -~ REEhE

CHEF’S SELECTION COLD CUT FEFEfifEE S8
Chef’s Selection Cold Cut Platter, Smoked Salmon®)
[ETRMIEEE 2 28 N R JE =X M
Olives, Pickle, Traditional Condiments
S~ B BN AR EC

CHEESE BOARD fBE#EZ +#%®
Grapes, Walnuts @), Crackers, Honey Comb
RF -~ bk~ Biez B

DAILY SOUP 2HZ& 5
Served with Freshly Baked Breads
BoffIBEE el

SWEET TEMPTATIONS $i&iff ©@®

Speculoos Cheesecake, Sakura Mousse Cake,
Pistachio Puff, Dark Chocolate Crunchy Cake, Mixed Fruit Tart,
Genmaicha Mousse with Mandarin Compote,

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

ERBEES T LER - BIERMAER - BORBR BROMMER B RE-
BEZRRRMAER ZTE M3 BRI  R2mMER
HEEERER  TER B AR ( ;@#%%%\E%%ﬁ?%)

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 B THEARNERYERE FSNERRSE

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