Bistro on the Mile

Chiu Chow + Sichuan H B#&32E
Dinner Menu
Cold Seafood
Cooked Prawns with Shell JEiif
Cooked Blue Mussel HEEE 1
Cold Lobster J#iggif;

Brown Crab JEZ&

Cooked Green Whelk 253212

Salad /D
Marinated prawn with mango salsa &R = S IHTHEE
Chicken salad with Fruit and pecan in curry mayonnaise N[ i AIBCEE SR Sk DR
Grilled vegetable with balsamic & )&z A TS
Cherry tomato and buffalo cheese with basil oil 7K4== +Ee EHHCAA FRIEES (V)
German Potato salad {8 B2 () b
Spicy papaya with Crab Meat salad ZF¥iA I BCEE A1/ D1
Roast beef salad, shitake mushrooms, asparagus &4~ Al/DERIC H AR L GEFE R
Cheese and Sausage Salad = -5/
Pasta salad with smoked salmon Y& = =7 f Z /b
Rocket, Endive, Baby Spinach, Butter Lettuce
KEIZE, B, R, A-HA S
Asparagus & %&j, Cucumber & J\, Tomato F7fi, Pumpkin 5[\
Kidney bean i 7, Baby corn T >K%j, Mushroom %, Beetroot 4] 5208
Italian dressing, Thousand Island, French dressing
FTAME - TEE 5
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
SLFIE FRIEUNL, B8 o, AR5, 2 B R PR
Appetizer Hi32



Parma Ham with melon KR EH T
Smoked Salmon & =7
Lyoner Sausage Fl|ZZ i

Chorizo salami BE A5
Pork Belly with Minced Garlic ##)JEH A

Sliced beef and ox organs in chili sauce =Z&ffi 5

Chicken in Sichuan Chili Sauce 7K Zf

Cheese plater
Goat cheese, ===+, Whole brie £[E|=> 1, English Cheddar ¥+,

Gouda cheese, Danish Bleu B =+~
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick
teT, Bz, &bk rateEz, HE R 5 IR
Soup %
Western Soup P55
Chinese Soup F =5

Sashimi Station {5#ERI &

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

=X~ BEHRE - ERE UGS, B, AR

Assorted ten kinds of sushi &5 1= 5]

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

ZIE R ROV JBIRIDEE » TRRER
BRIRA ~ 77 THR18 ~ I

<

Edamame, Gobo, lotus root 1% 7, -5, & #§

station
Steamed : Steamed Scallop with Glass Noodle and Garlic Fracky 44755 B

Grilled : Salmon, Cod fish, Capelin, King Prawn =X 8, 88, £&F8, NIR
Boiled : Clam , Shrimp , Mantis Shrimp K53, /518, 8 R ik



Tempura Station

Prawn Tempura KR K17 2
Soft shell crab tempura X3 28 K {7 28

Vegetable tempura 23 K {7 28

Western Hot Food

Yakitori Chicken with Ginger, Garlic H =i H &P\
Chicken ballotine with foie gras and ham FEHTg K fik 45
Roasted veal fillet with mushroom and foie gras cream sauce EEA-{FHIIHC VPR HEHERT 1
Pasta with foie gras and truffle sauce FEFTEAFARE Z
Sautéed potato and zucchini with basil &5 Y& A F]E L

Mashed potato Z%¢

Carving
Bone ham with honey gravy 12k B it Z&f 2251
Roasted Ribeye AR

Roasted Prime Rib of Beef fETELLAIIRZ- Al (Weekend)

Chinese Hot Food

Wok-fried Prawn with broccoli and garlic 775 PRI R
Abalone and chicken fried rice fifg & ZEhrbER
Sour and Hot fish &35 fa
Kung Po shrimps with dried chili = {RiEk

Boiled beef in chili broth 7KZE4-[A

Dried Oyster with scallion and batter $E}&
Poached Goose, Chiu Chow combination Ji7KHEHHE%
Sichuan Pepper Crayfish with Chinese celery and chili J I [ SZERED/NFE B

Chinese BBQ duck 1EEHE and Suckling Pig JEEA 5%

Indian Hot Food

Chicken Do Pyaza JFEIFR %



Achari Fish Tikka it
Mushroom Makai Matar 754# F f4% 7 &
Lasooni Dal ii & H 2%

Dum Pulao Rice FkHER
Naan Bread E[I={)Z %t (Garlic and Plain)
Dal Vada ZIfIEET
Raita E[JJE L B&IH 32
Papadum E[1JEZ5HHE

Mix Pickle [issZ

= == JFaN
s

The food menu items will be on rotation, SZEEr=THHEEHA




