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GILLETTE U.S SIRLOIN STEAK WITH CABBAGE SALAD & JAPANESE RICE
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GILLETTE PREMIUM PORK LOIN WITH CABBAGE SALAD & JAPANESE RICE
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GERMAN PORK KNUCKLE WITH SAUERKRAUT
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TIGER PRAWN LINGUINE WITH NEAPOLITAN TOMATO SAUCE
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HAINAN CHICKEN RICE SET (
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HK$248
HK$198
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Wi CHICKEN LEG) HK$148

[ 358 307 8 (v e 2 MR 2 2 )

DIY PIZZA (PLEASE CHECK WITH OUR STAFF)

HEMESEARMBOTRRERBEEH)
DIY PASTA (PLEASE CHECK WITH OUR STAFF)

HEHENTREERBAR)
DIY BURGER (PLEASE CHECK WITH OUR STAFF)
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CHOICE OF HONG KONG STYLE CURRY / THAI RED CURRY / THAI GREEN CURRY
JRER PRAWN / Z-fiijlili BEEF BRISKET AND TENDON /

fafl FisH FILLET / % $\ PORK CHOP / ZEJfl Fy SLICED OX TONGUE
ZEMPY CHICKEN LEG

TOM YUM SEAFOOD SOUP

B A 0 ER

SAUTEED KING PRAWNS WITH THAI BASIL & HERBS

Jok #; v 7 e K e
CRISPY SOFT SHELL CRAB WITH PRESERVED EGG YOLK

THAI STYLE PINEAPPLE FRIED RICE
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THAI STYLE BBQ_PORK JOWL
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MALAYSIAN ROTI SERVED WITH YELLOW CURRY
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PHOTOS ARE FOR REFERENCE ONLY
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RACLETTE CHEESE & MUSHROOM TOAST
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STEAMED BLUE MUSSELS IN HERBS AND WHITE WINE, SERVED WITH FRENCH TOAST
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OVEN BAKED ESCARGOTS IN BUTTER
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BRAISED CHICKEN WINGS IN SWEET SOY SAUCE
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BBQ CHICKEN WINGS SERVED WITH FRENCH FRIES (5 PCS)
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SOUTH INDIAN POTATO SAMOSA WITH YOGHURT (5 PCS)
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THAI STYLE VEGETABLE SPRING ROLLS (5 Pcs)

(3 $7 HALF DOZEN)
(—$J ONE DOZEN)
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MALAYSIAN SATAY (CHOICE OF CHICKEN / BEEF / PORK) (MIN. 6 SKEWERS)
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LOBSTER BISQUE WITH PUFF PASTRY (15 MINUTES TO PREPARE)

HREGR=OZLEAS &

FRENCH ONION SOUP WITH THREE CHEESE BAGUETTE TOAST

TOM YAM KUNG

FISH CHOWDER SOUP
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RUSSIAN BORSCH

PHOTOS ARE FOR REFERENCE ONLY

HK$98

HK$128

HK$65

HK$120

HK$90

HK$68

HK$68

HK$68

HK$66
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HK$58
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HAWAIIAN PAPAYA AND SCALLOP SALAD

L
CAESAR SALAD
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CHOICE OF AVOCADO / CHICKEN / SMOKED SALMON

fERIRDH

SWEET MANGO PRAWN SALAD
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PARMA HAM SALAD

CHERRY TOMATO, ROCKET LEAVES WITH OLIVE OIL BALSAMIC VINEGAR

i € B 3% 21 il R 10
HEDHE TRE / EANDE / #EHTR
GARDEN SALAD WITH AVOCADO

DRESSING CHOICE : THOUSAND ISLAND / ITALIAN DRESSING /HONEY MUSTARD
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SAUTEED SEASONAL VEGETABLES WITH GARLIC OR GINGER
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POACHED SEASONAL VEGETABLES IN SOUP WITH FRIED GARLIC
BmE DR

SAUTEED ZUCCHINI WITH PESTO AND OLIVE OIL
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SAUTEED MIXED MUSHROOM WITH OLIVE OIL
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FRENCH FRIES / SWEET POTATO FRIES
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PHOTOS ARE FOR REFERENCE ONLY

HK$108

(i STARTER)  HK$55
HK$88
+HK$20

HK$98

(i sTarRTER)  HK$65
HK$98

(i STARTER)  HK$55
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HK$65

HK$65

HK$40

HK$35
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Rice & Noodles
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< 1 BN 3 0 0D B HK$108
ASSORTED SEAFOOD FRIED RICE BAKED WITH BLACK TRUFFLE AND CHEESE

5 A i v HK$108
MALAYSIAN LAKSA

MBI W st 35K i HK$108
BAKED PRAWN FRIED RICE WITH CURRY SAUCE

B EA D HK$108
FRIED RICE WITH CONPOY AND EGG WHITE

HEZ L ENREI DR HK$108
BAKED EGG FRIED RICE WITH PORK CHOP & TWIN SCRAMBLE EGGS IN CHEESE & TOMATO

8% B 21 Bl 6k A HK$98
BEEF STROGANOFF SERVED WITH STEAMED RICE

ERE Y HK$95
CHICKEN A LA KING SERVED WITH STEAMED RICE

BT A e R A HK$95
VIETNAMESE LEMONGRASS OXTAIL STEW SERVED WITH STEAMED RICE

T 304 30 24 R e HK$92

BRAISED OX TONGUE IN PORT WINE SERVED WITH STEAMED RICE

52 71 3L 0 o g HK$105
WOK-FRIED FLAT NOODLE WITH FISH FILLET AND BITTER MELON IN BLACK BEAN SAUCE

B M %8 8 HK$98
YANG ZHOU FRIED RICE

a3t / B m HK$98
WOK-FRIED FLAT NOODLE & BEEF WITH SWEETENED SAUCE OR PEPPER WITH BLACK BEAN SAUCE

% T 0 7 A N 1 HK$98
WOK-FRIED NOODLE AND BEEF WITH LAOGANMA SAUCE

2MBED / Kk HK$88
SINGAPOREAN WOK-FRIED FLAT NOODLE OR VERMICELLI

A ) i HK$88
WOK-FRIED NOODLE WITH SHREDDED PORK

REAR/FRERRE HK$62
VERMICELLI WITH SLICED PORK OR BEEF AND VEGETABLES IN SOUP

BHMAB/TAHRBRE R HK$60

VERMICELLI WITH MINCED PORK OR BEEF IN SOUP
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GRILLED AUSTRALIAN LAMB RACK WITH RED WINE GRAVY SAUCE
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GRILLED SPANISH IBERICO PORK CHOP
WITH BALSAMIC CARAMELIZED ONION, PINEAPPLE PUREE AND RED WINE SAUCE
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GRILLED U.S.A SPARE RIBS
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ENGLAND PORK CHOP WITH SAUTEED ONIONS
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THE ABOVE DISHES ARE SERVED WITH FRESH POTATOES AND VEGETABLES
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UPGRADE TO SPAGHETTI
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SUPREME BAKED ENGLAND PORK CHOP RICE WITH TWO EGGS & FRESH TOMATO SAUCE
(PREPARATION TIME: 25 MIN)
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PHOTOS FOR REFERENCE ONLY

HK$298

HK$238

HK$148

HK$168

+HK$28

HK$208
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WESTERN AUSTRALIAN ROCK LOBSTER (500G/PC) (1 DAY PRE-ORDER)

CHOICE OF: E-FU NOODLE WITH LOBSTER ON TOP / BAKED LOBSTER WITH HERB BUTTER SERVED WITH VEGETABLES /
SEARED LOBSTER WITH GARLIC SERVED WITH VEGETABLES / LOBSTER THERMIDOR
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SEARED TIGER KING PRAWN WITH GARLIC BUTTER
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SAIKYO STYLE BAKED COD FISH FILLET
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SEARED SALMON FILLET, SCALLOP AND PRAWN WITH LIGHT LOBSTER CREAMY SAUCE
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PHOTOS ARE FOR REFERENCE ONLY

HK$508

HK$320

HK$230

HK$168



