Bistro on the Mile

Seafood and Wagyu Beef Lunch Menu

Cold Seafood

Cooked Prawns with Shell 5 8
Cooked Blue Mussel BREEES [
Cooked Green Whelk 352212

Cooked yabbies /\FEIR

Brown Crab
Appetizer

Marinated lobster with mango salsa BE4FEC TE SR IP M EE
Marinated Salmon with beet root on toast bread JE =X 8%+
Roasted Wagyu beef with asparagus roll FEGRAEEE
Parma Ham with melon X BRACEH /I
Smoked Salmon &= &
Chorizo salami 5
Pork Belly with Minced Garlic e & A

Buffalo cheese ball and tomato with pine nut and balsamic /K42 B BB TR EES (V)

Salad
Abalone, jelly fish and chicken salad B DE
Scallop and Beet root salad

Marinated lobster with fennel salad i &1 & /D1E
Prawn with bell pepper Balsamic Vinaigrette salad &% HFAc & il B & 7D 1#

Shitake mushrooms salad H AL 457012

Rocket, Endive, Baby Spinach, Butter Lettuce



KRIZ, BE, KX, £hEx
Asparagus J& &1, Cucumber B /I, Tomato Z#il, Pumpkin F /I

Kidney bean FE, Baby corn K %j, Mushroom EZ%E, Beetroot AL 588
Italian dressing, Thousand Island, French dressing

Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

ADFE, FRNL MY, Ei5A, ML A

Cheese plater

Goat cheese, ZEY1Z 1=, Whole brie AB]= =+, English Cheddar B8] =+,

Gouda cheese, Danish Bleu B2+

Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick
=T, Btez, otk miesz, HER EIUF
Soup %
Western Soup FAT\ /5
Chinese Soup P,/5

Sashimi Station & RIS

Salmon
Tuna
Snapper
Sweet shrimp
Sliced abalone

Assorted eight kinds of sushi /\FKiEES 5]

Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,

Spicy Clam, Seasonal scallop fringe, Chuka salad

TWER - MRDE  BBVE  ARER
RIBA -~ HFRE - FEDRE

Edamame, Gobo, lotus root 1 &, 435, &3



Noodles station and congee station #5$35tE
Yellow noodle ,Udon noodle ,Rice noodle ,Bean sprout ,Fish ball ,Beef ball

A o S > SR 0 HEF o R AL
Sliced fish cakes ,Mushroom, Cuttlefish ball, Fish skin dumpling ,wonton

Sl BEEE B R B

4

Three kinds Seasonal vegetable = FAIF S I3

Congee: Baby Oysters, Chicken, minced pork meat, winter pickle vegetable

W, BEA, TARE, &3

Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion

TN

Laksa soup and clear chicken broth D17/ S5F 5% 5

Live cooking of oyster congee 4R IF1F3
Grilled Station
Lamb chop FEH\
Corn 2K
Pineapple 5iz 2

Tempura Station
Vegetable tempura ¥ KIZ##E
Prawn Tempura KR K IREE

Carving
Roasted Wagyu Beef Sirloin &5 %

Bone ham with honey gravy %& X BREC 25 #E 45 1

Hot Entrees

Pan-fried sole fillet with pumpkin cream sauce FHRIFEMIMIEC =&+
Yakitori Chicken with Ginger, Garlic BV in & 241
Braised Wagyu beef ox tail with port wine gravy #E &4 A

Pasta with seafood and truffle sauce 2B E )

Sautéed zucchini with basil 82 E ARSI

Mashed potato



Chinese Hot Food

Stir-fried pork with zucchini and XO sauce

Fried rice with dried conpoy and asparagus
Wok-fried lobster claws with Ginger and Scallion ¥ g 8 &H

Sweet and Sour Fish

Seafood Pe-par bean curd jBff EEETE
Wok-fried squid in spicy salt

Dim Sum Efily
Chinese BBQ Duck f58& , char siu, Soya Chicken,

Indian Hot Food

Chicken Do Pyaza
Achari Fish Tikka
Mushroom Makai Matar
Lasooni Dal
Dum Pulao Rice
Naan Bread
Dal Vada
Raita
Pappadum
Mix Pickle
Dessert
Dulcey Banana Cake #t#kkH h B ES#
Lemon Meringue Tart 215 B #5kE
Raspberry Chocolate Brownies #I & F 4kt HfEAE
Tiramisu B RXFZ T &

Greek Yoghurt Carrot Cake F iR ZLEE H &1 & HE
Basque Burnt Cheesecake BHi R EEEZ T ExE
Strawberry Mousse Cake 1+ Z 1R 5L E¥E
Chocolate Passion Fruit Cake ZVER KT HEHE

Mango Napoleon &= R Z i &



Banana Chiffon Cake ZE K N REAEHE
Mango Cream Cheese Cake =822 +EE
Mango Coconut Sago Pudding &= R 78K %1

Mix Berries Panna Cotta ZZ& = K F &
Fruit and Wine Jelly % 2 (B E 12

Portuguese Egg Tart EjfE
Assorted Macarons ;&= B R RESf
Mango Passion Fruit Cake &= REVFR ELE
Chestnut Tart EEF5%

Milk Chocolate Mousse 41k 7 5fk
Opera Cake FXEIPE =%

Bread
Watermelon
Pineapple
Hami melon
Honey melon
Candy station
Cookies
Chocolate Praline

6 Kinds Ice cream

The food menu items will be on rotation, 5% B8 & 72 Hij#Eiz



