LIGHTHOUSE

CAFE - 21

‘GO GREEN’ SEMI-BUFFET LUNCH 11 #&&ia¥ 8852 |1

Available Period from 12 to 16 May and 9 to 13 June 2025 {£fER#A%A2025F5812F16BK6H9ZE13H

MAIN COURSE F3
(Please choose one from the following per person S{I:FHEZEUT—H)
Lamb Rogan Josh ®®
WA K 7 = P oo 02
Slow-cooked Lamb, Kashmiri Chilli, Yoghurt
BAER - RAKEERM - 2B
Or =%
Roasted Chicken Breast With Prosciutto And Lemon®®
BES AR
Seasonal Vegetables and Polenta
BB S TR
Or &
Oven-roasted Humpty Doo Barramundi Fillet
SRENEHERA
Potato Fondant, Sea Parsley Coulis and Kinkawooka Mussels Beurre Blanc
FHAGRE  ETEE - FOFmt
Or =
Penne Napoletana
ZRERBEN
Portobello Mushroom, Bell Peppers and Neapolitan Sauce
KBRS ~ B~ 3% B A+
Or =%
Sous Vide Beef Tenderloin®
2R
Pommery Mashed Potatoes, Apple Port Reduction
FAREBE - ERWET
(Upgrade option with extra HK$80 B hNE 80T BIEFALR)
Or =&
Baked Herb-crusted Lamb Chop®®
BEEFH
Roasted Broccolini, Mashed Potatoes, Lamb Jus
EREIEE - BEVRFEAT
(Upgrade option with extra HK$80 BB 80T BIEFALR)

Served with your choice of coffee or tea Bt BEMMBEEL %

HK$398 per adult | HK$278 per child (aged 3 to 11)
MRASAY 398 7t | RESWUAE 278 7T (3 E1 %)

@ Signature Dish ‘Vegan .Vegetarlan @Contalns Gluten/Wheat .Contalns Tree Nuts/Peanuts
Editi LES aRHE BAREBRHFTEE

.Contalns Dairy Products .Contams Fish .Contalns Shellfish .Contalns Soy @Contalns Egg @Splcy
aAE

SHERGA aREEE

=2

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.

HETRESR NETHEARYEBRRE FENEERS -
Prices are in Hong Kong dollars and subject to a 10% service charge.
W EESLUERSEE 2 SR — AR

The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice.
W ERXW TR BN G ERESEHEE RV RSN TR AR

DAILY SOUP 2H%& 5
Served with Freshly Baked Breads
i3kl

SEAFOOD ON ICE kif 58
Chilled Prawns, Clams, Black Mussels @

R FO

SALADS AND APPETISER W #KAIX ®@e®
Mixed Hydroponic Lettuce Bar ®
KA I
Vegetable Sticks, Dips, Pickles, Salad Dressing
BRRE hE B SN EE
Potato Salad with Dill, Tomato Basil Salad with Soft Cheese, Pasta Salad with Ham and Tomato Sauce,
Quinoa Peach Chicken Salad, Beef Salad, Tuna and Corn Salad, Beetroot Salad
BEEFVE BN TSR NBEN D EASEHT
REERBERDE - FRDVE - FERTORDE - AREDHE

SUSHI AND TSUKEMONO E=RKEY ®@©e0@®0

Assorted Sushi (4 items daily)
TEEEE (5RmK)

Tsukemono (4 items daily)
BIRY) (sAmR)

Salad in Small Bowl

SEWIZE TN

CHEF’S SELECTION OF COLD CUTS EfffiEEE S %

Cold Cut Platter and Smoked Salmon with Traditional Condiments
TR RN R E = XA SRk

CHEESE BOARD fF#EZ TH5
Grapes, Walnuts @, Crackers @), Honey Comb
BTk B =R

SWEET TEMPTATIONS 5 &i&H @@®®0
Housemade Assorted Cakes, Cream Puff, Mixed Fruit Tart, Portuguese Tart, Fresh Baked Cookies,
Assorted Cookies, Black Sesame Cake, Madeleine, Pandan Cake, Kueh Lapis, Ice Cream
BRUEESR TERAX -HRE - EE- SRF EEmET
EZMER BRERERER DIEER - - TEE -SK



