Bistro on the Mile Jan - Feb Buffet Menu (Lunch) 2025
HBERE

Cold Seafood et
Cooked Prawns with Shell B
Cooked Mussel FHF 1
Cooked Green Whelk 53242
Cooked Yabbies /[NFE1#;

Brown Crab ZHf1%%

Appetizer Hj3Z
Abalone and seafood salad with white wine jelly fifg f G D (LS IERR
Marinated prawn with mango salsa & iD= S I8
Smoked Salmon & = f
Pork Belly with Minced Garlic 5EH A
Marinated vermicelli and black fungus with garlic and vinegar JEHEEH #7344 (V)
Buffalo cheese ball and tomato with pine nut and balsamic /K4~ BB HnfCiA FRIEES (V)
Chorizo salami E{ A5
Lyoner Sausage FI|ZZ4F 5

Parma Ham with melon IHE FE K BEECET L

Salad yDfR
German Potato salad {8 B2 () D fE
Spicy papaya with Crab Meat salad F¥HA [\ 08 A/ DIER:
Roast beef salad, shitake mushrooms, asparagus (&4~ Al/DERAC H AR L GEFEE]
Thai chicken feet salad ZE={ BT/ HL
Abalone and Japanese mushroom salad in Yuzi sauce fifl /D

Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce



FEFGAESEDHL ~ KFGIE ~ WHEZE ~ /NSRS
Asparagus & &J, Cucumber & JI\, Tomato Z7jfi, Pumpkin E3 JI\
Kidney bean i 7, Baby corn £ >£%j, Mushroom 4, Beetroot 4] 5258
Italian dressing, Thousand Island, French dressing
F#ANE - TEE - EZE
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, RN, e o, feise s, S EL kL, ARl Ak

Cheese plater
Goat cheese ZE45= 1+, Brie jEE|= -+, English Cheddar ¥ =1,
Gouda cheese A=+
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

te T, Bz, Gbk, vataz, B A IR

Soup 5
Western Soup P05

Chinese Soup 05

Japanese Food
Sashimi Station fF5#EH| &
Salmon, Tuna, Snapper, Amaebi, sliced imitation abalone
=N RS, FEARS S EHE, Ui R
Assorted 8 kinds of sushi /\ G 5= 5
Edamame, Gobo, lotus root ¥ o, 252, 3 ##
Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
2 TR ~ oD ~ TRE) D ~ FOoRE A
Spicy Clam, Seasonal scallop fringe, Chuka salad

BRIEIN ~ T T#EEE ~ TPEEDL



Tempura Station

Soft shell crab tempura 8{ERE K17 28
Vegetable tempura ZESZ KIF 28
Western Hot Food

Braised Ox tail with port wine gravy 41 &4 R Bofk f |

==

Roasted potato with rosemary 7K1 7B
Baked broccoli with cheddar cheese = - {FPHREI{L
Japanese egg custard with snow crab meat H =08 A 75 &
Yakitori Chicken with Ginger, Garlic 828 H =i & &t
Sautéed potato and zucchini with basil &5 Y& A F]E L

e

Mashed potato ZZ§

Grilled Station
Lamb chop ZEH|

Grilled tomato, Grilled zucchini

Fhi > EAMIK

Carving
Bone ham with honey gravy 1 k B it 258 221
Roasted Sirloin J&P5 %

Noodles station and congee station G REFE

Yellow noodle, Udon noodle, Rice noodle, Bean sprout, Fish ball, Beef ball
H A - A 0 SR 0 IR 0 L AL
Sliced fish cakes, Mushroom, Cuttlefish ball, Fish skin dumpling, Wonton
FBE o G 0 BN BEE BR
Three kinds of seasonal vegetable =<7 5%
Congee: Baby Oysters, minced pork meat, winter pickle vegetable
5 ¢ B~ AR~ AR
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion

Fish soup and clear chicken broth fa ;S H1E#E S



Chinese Hot Food

Sweet and sour pork 4= W&

Typhoon shelter style eggplant &5 i+

Typhoon shelter style sweetcorn 3¢\ JEEE K

Dace Fish Balls with Clam Sauce i 7% 2 B

Pepper Pork Belly and Chicken Soup SAGE T 2
Wok-fried lobster claws with Ginger and Scallion Y)EE Mt
Roasted pork ribs with orange and ginger &+ Ak
Braised Tientsin Cabbages with seafood and Crab Roe %8} /EEH JE
Chinese BBQ duck fZEHE
Char siu, Soya Chicken, Red sausage, Soy goose wing, soya bean curd

NJgE, I, 418, MU/KISER, MUK SIS

Indian Hot Food

Chicken tikka F[1/E

Fish curry [y £
Beef Korma Curry E[1F52F- A1 AL E& e
Lasooni Dal 37 & 228
Dum Pulao Rice FFHNEEN
Naan Bread E[J={)& 1 (Garlic and Plain)
Dal Vada ZIITE &
Raita EJEFL I8
Papadum E[IJEHiffE

Mix Pickle issZ

Dessert
Chestnut Napoleon ZET-Z T
Pistachio Berries Cake B/ [ ¥ 6T

Chocolate Praline Mousse 5% HGH



Dulcey Chocolate Strawberry Cake -4 1 EEELE
Caramel Nuts Tart B2 f#

White Coffee Cake H MIBEE E
Marble Cheese Cake fE = 18}

Mango Cream Cheese Mousse Cake T* R TR 44 &%
Honey Mousse Cream Tart Z& i 3R 4% = BR 12
Raspberry & Pistachio Swiss Roll LR FHOLRZBES
Banana Milk Chocolate Cream BESF K H A

Mango Delight T=5R#F

White Chocolate Greek Yoghurt Panna Cotta BR 5 N & MR FL B )R

Portuguese Egg Tart &j#E

Watermelon
Pineapple
Cantaloupe melon
Melon
Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream

vﬁr

The food menu items will be on rotation, 3% B8 &7 2 Hi#Ea



