LIGHTHOUSE

CAFE . 21

‘GO GREEN’ SEMI-BUFFET LUNCH #&Z&&I8¥88F &
MAIN COURSE F
(Please choose one from the following per person S{I:EEEUT—)
Pan-seared US Pork Tenderloin
SRR
Grilled Zucchini, Mashed Potatoes, Red Wine Reduction
ERANELBREE ABET
Or o
Baked Conchiolin @®®
EmZ TIRABRM
Spinach & Ricotta Cheese, Tomato Sauce
TR BnE
Or 3
Slow-braised Australian Lamb Loin
1BEIERMEMN
Roasted Broccolini, Spinach Mashed Potato, Port Wine Jus
FEAMICE CEXEE BT
(Upgrade option with extra HK$80 SiNE#80c BEFAAR)
Or 3
Marinated Wagyu Beef Sirloin with Squid Ink and Toasted Rice ®
JERE K 2 EEISFIN
Roasted Vegetables, Purée De Pomme, Paprika Beef Sauce
BIEFRR VEXES  HMG AT
(Upgrade option with extra HK$80 SiNE#80c BEFAAR)
Or 3
Seared Wild Seabass & Parma Ham Tiger Prawn ®®© @
ENHFEBEAREENE KRS
Sauteed Kale, Green Peas, Truffle Beurre Blanc
WPREEE BRI ER BRI
(Upgrade option with extra HK$80 SiNE#80c BEFALR)

Served with your choice of coffee or tea f BigEMMEaL

HK$398 per adult | HK$278 per child (aged 3 to 11)
RASEY 398 7T | RESMEK 278 7T BEN )

@Slgnature Dish ‘Vegan .Vegetarlan @Contalns Gluten/Wheat .ContamsTree Nuts/Peanuts

EEHEN (UES =R SHE BAREBRHFTEE
.Contams Dairy Products .Contalns Fish .Contalns Shellfish .Contalns Soy .Contams Egg @Splcy
SNERG R SREBH BRE SEE R

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
AETRESE NETHEIARMERKRR #E NSRS -

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

PPURCE TR L

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

BUE SRR > AR @ R {0 R & M R T A A E AT A0 o

DAILY SOUP 2H%& %
Served with Freshly Baked Breads
i3 Cp k)

SEAFOOD ON ICE k&5 ©

Chilled Prawns, Clams and Black Mussels

R EBO

SALADS AND APPETISER /2R ai%
Mixed Hydroponic Lettuce Bar
IKEE SR
Vegetable Sticks, Dips, Pickles, Salad Dressing

BRSO HE BT SNV EE

Kale Salad with Prawns and Peach, Apple Crab Meat Salad, Tuna Tataki with Citrus Dressing,
Salmon Greek Salad, Seafood Pasta Salad, Chicken Salad, Crab Roe Potato Salad, Beetroot Salad

PREERRVE ARENV R  ENEEZRRMF T =XEFRDE
BEEMIE S BRVE BRBFVER OREDE

SUSHI AND TSUKEMONO FRKEY ®0e00®0

Assorted Sushi BiESH)
Kanpyo Roll, Cucumber Roll, Turnip Roll, California Roll, Unagi Roll
Ika Sushi, Ebi Sushi, Tako Sushi, Tamago Sushi, Bean Curd Sushi

FRNEFINE ERENE NG EBRE BB B N\NE-EF BEFH

Tsukemono &)
Chuka Salada, Yuzu Lotus, Chuka Tsubu Gai, Chuka lka. Pickled Turnip, Okra Salad
REDEHMEER KABER KO8T - MTFRE

CHEF’S SELECTION OF COLD CUTS REfffiigEE /¢ %

Cold Cut Platter with Olives and Pickles, Smoked Salmon with Traditional Condiments
T ELS B N R ED S R Bl B I~ B = A B S R Bkt

CHEESE BOARD BEZ tH#%&

Grapes, Walnuts @, Crackers @), Honey Comb
RF iz Bt =i

SWEET TEMPTATIONS &M ©®®0
Assorted Cakes, Housemade Puff, Mixed Fruit Tart, Baked Cheese Tart,
Fresh Baked Cookies, Assorted Cookies, Black Sesame Cake, Madeleine,
Pandan Cake, Kueh Lapis, Ice Cream, Flat Croissant with Pistachios,
Strawberry Crispies, Almond Flakes

RSN  BREAR  MRIE - Z LA  BIFHEr R  RZMER
BEEEREE MEER  TERE SR -RUARRLOR B8R -B1ChH




