Bistro on the Mile
Wagyu Beef and Typhoon Shelter 14~ k7 % &
Dinner Menu B Bl &R E

Cold Seafood gkt
Cooked Prawns with Shell &1
Cooked Blue Mussel EEH O

Cold Lobster HFEE

Japan Crab Leg B AEMIZE
Cooked Green Whelk 353242

Salad #f#
Japanese bean sprouts salad ff1 R 3F i 1#
Grilled vegetable with balsamic JHE /EEE 52 ME
Wagyu Ox tail with vegetable jelly 4= £ 3 &L

Smoked oyster and potato salad E/EIHZ{FD1E
Thai chicken feet salad ZEFFEHREUTC
Roasted Wagyu beef salad, shitake mushrooms 4P {2 0 H AL iE
Cheese and Sausage Salad Z T+ & &1
Salmon and mussel salad =3 & O
Rocket, Endive, Baby Spinach, Butter Lettuce
KRG ~ s~ 3 - A
Asparagus & &7, Cucumber I\, Tomato A, Pumpkin F /1
Kidney bean JE=, Baby corn E %7, Mushroom EEE, Beetroot #L 3 EA
Italian dressing, Thousand Island, French dressing
EANE - TBE - AE
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

FLFE, FRN, BRE, E5E, MEn RN

Appetizer Bl
Spicy scallop and avocado cup - F 4B R
Prawn with cherry tomato skewer and pesto sauce ¥z A SR 1Z A0 S8R IS T
Roasted Wagyu beef with asparagus roll &4 ZEEE
Buffalo cheese ball and tomato with pine nut and balsamic /K4~ B HGlCAA FRIEHEE (V)
Smoked Salmon fE=X £
Lyoner Sausage ¥I| 5
Chorizo salami 3§ A%
Pork Belly with Minced Garlic Fxife B A
Cold spare rib with sweet vinegar ¥&#& /N



Marinated cucumber and black fungus with garlic FFEEEEBAEF I
Spiced Beef Shin E /K4 &

Cheese plater
Goat cheese, FEh:Z 1, Whole brie ;%Bd:Z *, English Cheddar E3TZ *,

Gouda cheese, Danish Bleu B2 +
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

=¥, S5z, Mk EERL, B AR T IR

Soup &
Western Soup AR i
Chinese Soup F1{ ;5

Sashimi Station $5: 27 5

Salmon, Tuna, Snapper, Octopus, Amaebi, Herring fillet,

XSRS -~ BEARS -~ SRR~ JUTERIS, B, FE A

Assorted 10 kinds of sushi FX¥51E= 7]
Roasted Wagyu Beef Sushi X & 4-=5]

Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad

ZIE R SRV S JBIRVEE  TORE R
BRIRA ~ T THEE ~ I

Edamame, Gobo, lotus root ¥ 2, 425, E38

Grilled Station
Grilled: Salmon, Cod fish, Capelin, King Prawn =X 18, 888, Z&R&, KR

Pan fried Duck foie gras & R1%Z ;R8T
Lamb chop F#\
Grilled tomato, Grilled zucchini

= - BARMIR

Tempura Station

Prawn Tempura AR K 1528

Soft shell crab tempura ER 5% & K {7 28

Vegetable tempura 3 3 X im##



Western Hot Food
Chicken breast with mixed mushroom and sage EE &% 5 B B #f il
Roasted pork tenderloin with Dijon mustard sauce 1&5& Hl;EB TRt

Braised Wagyu beef ox tail with port wine gravy ;B /@ 4 2

Baked oyster Florentine b #& R HT/E 15

Penne carbonara R EZEEEH
Sautéed potato and zucchini with basil EE MW EXFIF R

e
=k

Mashed potato &

Carving
Bone ham with honey gravy 1 N BREC 25 #E45E 1
Roasted Wagyu Beef Sirloin {1485

Chinese Hot Food
Typhoon Shelter Chicken % JEL 3 £ {4

Typhoon Shelter Style Pork Rib & EIE—F$E
Typhoon shelter style fried crab ##/EYE )52

Typhoon shelter style eggplant ¢ & E /0
Typhoon shelter style sweetcorn & JEJEEE K

Stir-fried Chinese chive flowers with squid and dried shrimp &3/ \b &2
Wok-fried prawn with chili, garlic and salt #{E&E At

Stir-fried clam with chili and black bean sauce G% 1R

Braised Fish Maw with Goose Feet in Casserole fif] fa B2 €5
Wok-fried lobster claws with Ginger and Scallion WHFg i i
Boiled spicy sea snail with chili and Chinese wine £E &2

e s

Steamed Scallop with Glass Noodle and Garlic 7245745 B
Steam Fish with scallion and ginger ;& 7% &

Chinese BBQ duck f#f& and Suckling Pig 55754
Char siu, Soya Chicken, Red sausage, Soy goose wing, soya bean curd

X5z, H, 4185, WKIBE, WKEE

Ding Ding Ding
Double boiled soup with chicken and Fish Maw {EB 125

Isoyaki Abalone with Salmon roe = fifa i = XA+



Indian Hot Food
Tandoori Chicken E[1/E (& Z
Achari Fish Tikka B2 IE 5
Beef Korma Curry E[1EE 4= A3 E& M IE
Lasooni Dal T E &
Dum Pulao Rice & RHEIER
Naan Bread EJZ{#& €1 (Garlic and Plain)
Dal Vada = MINE &
Raita ENEFLESIRSE
Papadum ENE5&EHE
Mix Pickle FE3Z

Dessert
Mango Napoleon 552 & 0 &
Strawberry Cream Roll 1= 5% S a5
Vanilla and Caramel Puff ZE g S fa i 3
Pink Macaron w/ Rose Lychee and raspberry B3R 7 141 &1 < HE
Rose Champagne Gelee IWIRE B IENE
Chamomile Cream Cheese Tart ;¥ HEHZ 11
Sakura White Chocolate cake B {EE AR EH N EE

Red Velvet Cake AL 444 1%
Green Apple Charlotte & a5 E kL

Mango Passion Fruit White Chocolate Cream T=REVERB AL N
Strawberry Cream 28 =&

Orange Chocolate Cream B8R EH =
Portuguese Egg Tart #jfiE
Soybean Pudding T &1L

Assorted Macarons JAZ 5 RHERH

Mango Passion Fruit Cake =S ENV[E R G kL

Chestnut Tart 2%

Milk Chocolate Mousse 2455k 7 JJ 544
Opera Cake #E[E &k
Strawberry Cake |- 215 RUEH
Chocolate Ganache Tart 80 4 75

French Apple Tart ;A TU3ESR 12

Watermelon
Pineapple
Hami melon
Honey melon



Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream
Vanilla- ice-cream
Cookies and cream ice-cream
Mango Raspberry ice-cream

R = | = e

The food menu items will be on rotation, 3% 7€ HHEE A



