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Soup Cream of Leek & Potatoes Soup [V][G] Kin2HERRS(V G
o) Braised Lamb Tomato Vegetable Soup BEMMEFERS
Salad Parsley Tomato Salad [V] BEEAMIDEV]
oo Couscous With Cucumber Sour Cream Salad [V] BINIENARDE [V
Caesar Salad [V/] SELE [V
French Vegetables Salad [V/] ETNEESODE [V)
Fresh Asparagus Salad [V] BEEFIE (V]
Tomato & Chickpea Salad [V/][N] mEESDDE VN
Potato with Mix Herbs & Chili Salad [V/] BERREFDE (V]
Appetizers Chilled Prawns, New Zealand Mussels and Cold Crab Claws IR . ATES O . ER
R Smoked Salmon E-—X3
Cooked Smoked Beef Pastrami EE24Hr
Smoked Chicken & Turkey Cold Cut ER Y P
Stuffed Cucumber with Crab Meat ERERES/IN
Grilled Eggplant, Zucchini and Assorted Bell Pepper [V/] BNV
Teppan Prawns, Salmon, Scallops, Mussels & Cuttlefishes AR =XR.EF.
R I S0 . BRAMF
Wagon Roasted Lamb Leg & Prime Rib of Beef EPRFERRESR
IR E Condiment: Raita, Roti, Pita and Black Olive il FEEN - BOAST .
hEREE . BKIE
[V] Vegetarian &3 Menu is subject to change due to availability of food supply
[G] May contains gluten DJEE S L E *ENEHBEXRNRBE B RMIELHEZE

[N] May contains peanuts/nuts products DJgEZTEE/BRRE M

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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Hot Entrees  Baked Prawns in Cinnamon Cream Sauce [G] TR ERKIERG
2 3 BBQ Mini Kabab (Beef) [N] ERKIR-E DA RIN]
Braised Spring Chicken with Sour Cream Sauce |G| BEHREEIET [C]
Braised Middle East Lamb with Mixed Vegetables PERBE S FARMS
Braised Fish Fillet with Curry Sauce [G][N] R I S M [ G [N]
Pan-fried Turkey Sliced in Cardamom & Chili Sauce[N] BOTEEAF0 KRN
Baked Abalone Mushroom with Fresh Yogurt Sauce NS Gl =Y e
Braised New Potatoes With Mushroom & Tomato Sauce [V] HEMAEENE V]
Fried Spaghetti with Pesto & Garlic [V][G] A BBNEARN [V][G]
Braised Baby Cabbage in Cumin Seed Sauce [V/] EIER/BE V]
Braised Chicken Rice with Tomato [G] hER B AEZIEER(C)
Streamed Rice with Cinnamon Dry Onion [V][G] YEFR TR [V][C)
Dessert Black Forest Cream Cake ERMER
i m New York Cheese Cake ARNZT T ERE
German Cheese Cake BRI &%
Mango Mousse Cake TRELTER
Carrot Cake [N] HZE8 [N
Strawberry Mousse Cake TREBERR T ERE
Assorted French Pastries [N] SETURERH(N]
Middle East Sweet Cake [N] ChEREH BR[N]
Mango Pudding TRmE
Fresh Fruit Platter V] BERRE (V)
Beverage Coffee NN sk
R M Tea %
HK$650 and 10% service charge per person
BB 650 7T (BUIN—RBE)
[V] Vegetarian &3 Menu is subject to change due to availability of food supply
[G] May contains gluten DJEE S L E FEYEREESAWEREENMELREE
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[N] May contains peanuts/nuts products TIEEETE4E/EER

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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