LIGHTHOUSE

CAFE . 21

‘GO GREEN” SEMI-BUFFET LUNCH #&sa+¥a8MTE

MAIN COURSE * 3

(Please choose one from the following per person S{I:FEZEUT—H)

Charcoal-grilled Westholme Australian Wagyu Tenderloin ®®
e Bk s ]

Caramelized Root Vegetables, Potato Fondant and Port Wine Truffle Jus
FEREIR S MAUS 0 E ~ OB R T

Additional HK$98 for a glass of sommelier selected red or white wine
WEEEBK s TZAMBMBEARRE
Shiraz, Tappa Pass, Henschke, Barossa Valley, Australia
Chardonnay, Pierro, Margaret River, Australia

Or 3§

Oven-roasted Humpty Doo Barramundi Fillet ®®
SRENEER
Potato Fondant, Sea Parsley Coulis and Kinkawooka Mussels Beurre Blanc

FHNERE VEFEE - SOF Rt

Additional HK$98 for a glass of sommelier selected red or white wine
WEEEEREISTZAMAEMBEARE

Pinot Noir, Cathedral, William Downie, Gippsland, Australia
Chardonnay, Pierro, Margaret River, Australia

Or 3

Roasted Chicken Breast with Prosciutto and Lemon ®®
BERER N RER
Seasonal Vegetables and Polenta
BE SR~ T KM
Or =
Penne Napoletana ®®
ERERBEN
Portobello Mushroom, Bell Peppers and Neapolitan Sauce
AMEEE ~ B =3I B AT

Served with your choice of coffee or tea EZEEMMBET

HK$388 per adult | HK$258 per child (aged 3 to 11)
RS ET 388 7T | REEIET 258 7T (3 E115%)

Contain Nuts or Peanuts S8 REH 74 @ Contain Dairy Products &{iEEa @
Vegan 4% @ Vegetarian 28 @ Contain Gluten % & @

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
AETRESE NETHEIARMERKRR #E NSRS -

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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LIGHTHOUSE

CAFE . 21

SEAFOOD ON ICE ki#iE s
Chilled Prawns, Clams and Black Mussels
IR~ EFO

SALAD AND APPETISER W #RKAi3

Mixed Hydroponic Lettuce Bar (Vegetable Sticks, Dips, Pickles and Salad Dressing),
Caprese Salad, Chicken Panzanella Salad, Ensaladilla Rusa,
Italian Style Beef Salad with Roasted Vegetables & Creamy Balsamic Dressing

IKFHE B (IR g ARSIV RE) B RREDR BRERNE AMTEFEOE
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CHEF’S SELECTION COLD CUT EiEff5E S8
Chef’s Selection Cold Cut Platter, Smoked Salmon
EIRmAE R s BN B =R
Olives, Pickle, Traditional Condiments
A ~ B2 B~ FAREC

CHEESE BOARD i#FEZ+
Gouda, Camembert, Emmental
HHABRZL - EXREZLE - HLEZ L
Grape, Walnut, Cracker, Bread, Honey Comb
R 2 Bt S

SUSHI AND TSUKEMONO =R KA

Assorted Sushi (California Roll, Salmon Roll),
Vegetable Sushi (Avocado, Cucumber, Tsukemono),
Chuka Kurage, Chuka Idaho, Chuka Salad, Chilled Tofu

IBERE (B =xAB) ~ RXFE FaR -E50ED
BXEE B\ NER - FELRLEE

DAILY SOUP 2HE B
Served with Freshly Baked Bread
Aot IREE el

SWEET TEMPTATIONS #&Ea

New York Cheesecake, Apple Tatin, Coffee Hazelnut Puff,
Dark Chocolate Crunchy Cake, Mixed Fruit Tart, Yuzu Mousse,
Calamansi and Green Tea Dacquoise, Baked Portuguese Tart,
Fresh Baked Cookies, Assorted Cookies, Madeleine, Pistachio Cake, Kueh Lapis,
Financier, Ice Cream, Crépe (Fruit Compote, Cream, Nutella)
BT TR RERRE R TMEER  BREDMMERE S RE-
MFRMAER  SREGRERRL MR- S  BEms IBEEERER
FORER - TER BEMISER SR EATREH BRRE BHR %T7HE)

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
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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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