Bistro on the Mile
Abalone Dinner Buffet Menu HBh&RE
Cooked Prawns with Shell J&iE;
Cooked Blue Mussel HEEFH 1

Cooked Green Whelk 25312
Brown Crab JE%

Fresh Oyster A1
Cold Lobster gl (Fri and Sat)

Salad /DR
Marinated prawn with mango salsa il fic o= 575708
Chicken salad with Fruit and pecan in curry mayonnaise Wi 2 A BCEE R S Hk DR

German Potato salad

Spicy papaya with Crab Meat salad FHA \ACEE A D
Roast beef salad, shitake mushrooms, asparagus 24~ A1/ MEEC H AL 4E T2 2]
Cheese and Sausage Salad = +&Ff5)/ M #
Abalone with bean sprouts salad fifg £ $R 2 /D
Abalone and Japanese mushroom salad in Yuzi sauce fifl /& 5/ D
Korean noodle salad with abalone and spring onion g&={fif A %0 ) D
Abalone, jelly fish and chicken salad fifg (/585 D1
Rocket, Endive, Baby Spinach, Butter Lettuce
KB, BE, R, AmAs
Asparagus & %7, Cucumber &\, Tomato # i, Pumpkin E5J{
Kidney bean f# 7, Baby corn £ >{&%j, Mushroom 4k, Beetroot 415208

Italian dressing, Thousand Island, French dressing

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



KL, ETEURL, BR &, MEAseA, B MR AL

Appetizer Fij3¢
Abalone and seafood salad with white wine jelly fif (R EE/DE A B EETEER (1)
Abalone with red wine pear skewer fiff g if 4 ELE (1)
Duck foie gras and artichoke terrine J&FF 5t (1)
Chicken foie gras mousse with roasted peach ZERT 544 (1)
Foie gras pate on toast fEfT#525+- ( 2)
Chicken Galantine stuffed with foie gras and mushroom FERT A E #E5 (2)
Smoked Ham J& kK jif
Smoked Salmon & =7
Black Forest ham Ok ik

Lyonner Sausage FI|ZZH5

Cheese plater
Goat cheese, £~ 1, Whole brie JAE|= -, English Cheddar FE$T= -,
Gouda cheese, Danish Bleu B£ ¥ -

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

teT, Bz, Gbk Pz, HER B R

Soup &
Western Soup g5
Chinese Soup 5

Double Boiled Chicken Soup with Fish Maw and Longan Pulp &2 8] A /3 %

Sashimi Station FE#EEHI.S

Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Sliced abalone,



=R BEARE T SRS ) UTERS B, D585,
Assorted ten kinds of sushi +7fE ]
Seared sushi k3 & 5]
Flamed Tuna, scallop, salmon &&f, 751, =X
Soba Noodles /44

Edamame, Gobo, lotus root £ &, £4-3%, s

Foie gras Maki roll H=(IET =545

Noodles station ¥3fE
Ramen noodle, Udon noodle, bean sprout, wakame, tempura vegetable
Pork belly, bamboo, spring onion, corn, boiled egg,
Miso soup, Soy broth Tokyo style and Pork broth
AIEH, B4, TR, AT, R K maE
H= SO, 1787, B 50K, JRRE

M5 7, RS, 55

Grilled and Tandoori Roasted Seafood Station G=\)EE/EHfER

Salmon, Squid, Sea Bass, Mussel, Prawn, Sole Fillet, Mixed Vegetable,

=0 L SR FE MR R R

Western Hot Food
Yakitori Chicken with Ginger, Garlic H & D\
Pan-fried abalone and crab cake with wasabi mayonnaise FHififlfa e, H AT R E =S
Stuffed abalone and mushroom Vol au vent fifif [ ik &
Chicken ballotine with foie gras and ham HERTfE K BR#E 5
Roasted veal fillet with mushroom and foie gras cream sauce JE4-{FHIEC D EEE FETE R 1

Pasta with foie gras and truffle sauce ¥EHTEEFAFE =04



Grilled Lamb Chop =41
Seared duck foie gras FRIERT (Fri and Sat)

Sautéed potato and zucchini with basil ZFEPE AF]FH L

Carving
Bone ham with honey gravy g2 K fif i &t 22+
Roasted Sirloin (U.S) B84
Roasted Prime Rib of Beef (U.S) (Weekend) J&55 AR

Chinese roasted Peking duck

Chinese Hot Food
Wok-fried Prawn with broccoli and garlic 7w & Pa R El i
Braised E Fu noodle with abalone and mushroom f £ 53 4 e (F4H
Steam abalone and duck feet with peanut Z&fit f fCiE I fE 4
Shredded abalone and sea cucumber braised with black mushroom fifi24 6+ /8S B 4%
Abalone and chicken fried rice fiflf 2k bER
Steam abalone with dried mandarin skin [ ;7% 2& 1. f L
Japanese egg custard with crab meat and foie gras H =2 ATERT2XE

Foie Gras fried rice with Chinese preserved sausage and vegetable FEFgHk ek

Indian Hot Food
Mushroom Do Pyaza (Veq) J&4E, S5
Kerala Fish Curry &g
Parkora(Fritter with vegetable) E[JJEVERESE,

Naan Bread E[JJ& &1, Papadum E[JJEH#RfE

Japanese Hot Food



Deep fried chicken roll ¥F H = #t5

Deep fried oyster JEi5

Tempura Station
Vegetable tempura 552 K728
Japanese Fried Skewers HZYF&s
with prawn, scallop, pumpkin, asparagus, broccoli,

i, 151 I, BaT, PHREAE

Dessert
Portuguese Egg Tart #&jE
Bread and Butter Pudding Zf~H %487 )
Blueberry Cream Cheese Terrine B&%& = - &%
Coffee Mascarpone Tart  IHEEAF = -5
Almond Financier w/Lemon Cream f&& 5~ &=
Mango Cream Cake 558 S BE T KL
Sea Salt Chocolate Cake EE&4H JIERE
German Cheese Cake &=~ -
White Coffee Terrine [HIIHEELE
French Apple Tart At EE R b
Chestnut Brenton Tart ZE--friiE
Vanilla Raspberry Cake ZElH 4] S5+ &k
Carrot Cake H7%&&EkLE
Chocolate Banana Cake %1 JJHFEERE
Strawberry Layer Cake 1215 FLE 1
Grapes Agar Agar 5151
Raspberry Jelly 4] Sk
Ovaltine Crumble Pudding [ #E FH AHEAT f)
Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream
Strawberry Ice-cream



The food menu items will be on rotation, ZEESE&=THHEEM




