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Semi Tapas Lunch Buffet MO
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SELECT SAVORY DISHES FROM OUR FRESH COUNTER }.3"_?:
Fresh Salad Bar 7208 :-.,.';'...‘a

Selection of Seasonal Greens and Salad &V 2 E RES D
*variety of dressing & topping % &+ KLk
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Appetizer B3
Cold Cut Platter % B # %
Cheese Platter ¥ + # %
Grilled Vegetable Platter ¥ # 3 #t %
Tortilla Espanola AN F EX EE6
Bruschetta Selection B A #| 1% 8 &k & & & &
Spanish Paella Ball 78 ¥I IoF i &f &R R
Spinach and Cheese Croquette & 3 ¥ + JF 2 Ik
Kurobuta Pork Loin “Tonnato” with Tuna Mayonnaise Dressing
EPERARINEETZLAEREE
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Soup of The Day BEZE S
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Dessert Corner 15 S

Main Course (Add-on) FEShE

Linguine alla Norma #EXfIREREZEMEMNFRZ L
Fresh Linguine Pasta with Eggplant in Tomato Sauce and Dried Ricotta Cheese
(Additional HK$38 M1 385T)
or

Polpette di Tacchino EXMBXNBRANKRES

Italian Turkey Meatballs in Tomato Sauce served with Mash Potato
(Additional HK$38 HI& #385T)
or =

Filet de Saumon en Croute de Pistaches D RIF= X AWEIZEHE

Baked Salmon Fillet with Pistachios Crust Served with Roasted Sweet Potato
(Additional HK$48 fn##487T)
or =

Lomo ala Plancha I F A S INRIBIEENS

Grilled Sirloin Steak with Roasted Potato
(Additional HK$68 m#E#687T)

BNIBMEHK$208 per person
(Complimentary Main Course for The First 10 Guests per day & HE 101 B Ean] 8L =3

1)

Corkage fee per bottle of 750ml HK$200. B#E &S (750 H) B 1E2007T
Prices are subject to 10% service charge. BM—RH &

Please inform us if you have any food allergies or dietary preferences. IR EEHERNEYEBBRIE » FEHEM -



