Bistro on the Mile

Seafood and Wagyu Beef Dinner Menu

Cold Seafood

Cooked Prawns with Shell &1
Cooked Blue Mussel HEES [
Cold Lobster RFE
Japan Crab Leg H AR

Cooked Green Whelk 352212
Brown Crab
Appetizer

Marinated lobster with mango salsa BE4FEC TE SR IP T 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 DR
Scallop and Beet root salad
Marinated lobster with fennel salad FE4F &1 & /D1
Prawn with bell pepper Balsamic Vinaigrette salad &% HFAc & il 2 g )12

Shitake mushrooms salad H AL g57D 12



Rocket, Endive, Baby Spinach, Butter Lettuce
KRR, BE, K, FlhEx
Asparagus /& &, Cucumber /L, Tomato 71, Pumpkin EJI{

Kidney bean FEZ, 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, M e A

Cheese plater

Goat cheese, ZE¥)= £, Whole brie ;A= £, English Cheddar 23]+,

Gouda cheese, Danish Bleu B2+

Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

RF, Bz, otk sz, &R 5K

Soup 5
Western Soup FA T, )5

Chinese Soup F %

Sashimi Station & & RIS

Salmon
Tuna
Snapper
Octopus
Sweet shrimp
Surf clam

Sliced abalone



Assorted eight kinds of sushi /\FIEEEEE]

Flame Wagyu Beef Sushi
Fried Oyster Sushi
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,

Spicy Clam, Seasonal scallop fringe, Chuka salad

=

TMER - MRIDE BB - FTRER -
BRI - HFREE - DPEIDER

Edamame, Gobo, lotus root 15 5, 43, &5

Station

Grilled seafood, Wagyu beef and meat Station

Seabass
Capelin

King prawn

Enoki Wagyu beef roll £iE4-AE

Lamb chop FI
Corn on the rob
Wagyu Beef Sukiyaki in clay pot

Tempura Station

Prawn Tempura
Vegetable tempura S K12

Carving

Roasted Wagyu Beef Sirloin &5 4%
Salmon Wellington
Hot Entrees

Baked Lobster Thermidor
Yakitori Chicken with Ginger, Garlic BV in & 231

Braised Wagyu beef ox tail with port wine gravy ¥ B &4 A

N =

Pasta with seafood and truffle sauce BAE 217



=

Sautéed zucchini with basil B2 E ARSI

Mashed potato

Chinese Hot Food

Fried rice with dried conpoy and asparagus
Wok-fried lobster claws with Ginger and Scallion ¥ g 8 &H
Steamed Scallop with Glass Noodle and Garlic 7r & n#43% s B

Steam Fish with scallion and ginger /5 &8

Braised Fish Maw with goose feet in casserole

Wok-fried squid in spicy salt
Chinese BBQ Duck 58S , Suckling Pig Y&ZL5&
char siu, Soya Chicken, Red sausage, Soy goose wing, soya bean curd
Ding Ding Ding
Double boiled soup with chicken and Fish Maw

Spanish Seafood Paella

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 ESH#

Lemon Meringue Tart =15 K 85E



Raspberry Chocolate Brownies ¥ & ¥4 & HfEAfE
Tiramisu BRI Z TR
Greek Yoghurt Carrot Cake S FLES B & & £E
Basque Burnt Cheesecake BHi R E£EF 2 T+ EH
Strawberry Mousse Cake T Z IR E F
Chocolate Passion Fruit Cake ZVE R Kkt W EEE
Mango Napoleon &= R Z &

Banana Chiffon Cake FE X N REAEE
Mango Cream Cheese Cake =R Z +E4E
Mango Coconut Sago Pudding & SR 78 K % &
Mix Berries Panna Cotta # &= X FIhE
Fruit and Wine Jelly R B ;BEE 12
Portuguese Egg Tart EJ£E
Assorted Macarons ;&3 &R RESH
Mango Passion Fruit Cake = R EVE R EFE
Chestnut Tart EEF52
Milk Chocolate Mousse 411k &7 1 5fk
Opera Cake FXEIPE E 4%

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

6 Kinds Ice cream

The food menu items will be on rotation, 3% 55 & = HH =



