Bistro on the Mile Mar - Apr Buffet Menu (Lunch) 2025
HEERE

Cold Seafood ¢
Cooked Prawns with Shell JE#E
Cooked Mussel FHE 1
Cooked Green Whelk 353242
Cooked Yabbies /|\FE1

Brown Crab %1542

Appetizer Fij3Z
Snow crab with wasabi dressing on papaya AR AfC H AT R i
Crab meats with sweet corn and cucumber salad K7 V& A/ D
Lobster with mango salsa FEfERHC - b4
Smoked Salmon {& =7 f
Pork Belly with Minced Garlic 35)E A
Buffalo cheese ball and tomato with pine nut and balsamic /K4~ e B HHCAA TRIEEE (V)
Chorizo salami #[AIHG
Lyoner Sausage Fl|ZZ45
Ham with melon >k BEECEH /I

Kimchi 552

Salad /D
German Potato salad {252 {1/ bHir
Roast beef salad, shitake mushrooms, asparagus &4 Ay MR H A 5L 54
Thai chicken feet salad Z&=tJE T/

Abalone and Japanese mushroom salad in Yuzi sauce fiff e /M

Korean Octopus Salad §&=t, /U /M

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

FEFATAL ~ KFFH ~ EH ~ I A2

A

Asparagus & %j, Cucumber &1\, Tomato &5, Pumpkin &)1\



Kidney bean &%, Baby corn £ >£%j7, Mushroom EE%E, Beetroot 41 3208
Italian dressing, Thousand Island, French dressing
FAHE - TEE - A8
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, FRIE0RL, BR S, 185, M ED R IR At

Cheese plater
Goat cheese 45+, Brie j£E= 1, English Cheddar #$T% 1,
Gouda cheese fifff = +-
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

fe T, Bz, Ebk, TatEz, HEMR SR

Soup %
Chinese Soup H =%

Miso Soup kM5

Japanese Food
Sashimi Station i 5
Salmon, Tuna, Snapper, Amaebi, sliced imitation abalone
=R S, EEER S a0 S ST (78R
Assorted 8 kinds of sushi J\ZXIFEE=E]
Edamame, Gobo, lotus root #5 &7, 4-3%, difH
Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
ZI UV ~ S0 ~ TBIRDEE ~ TR
Spicy Clam, Seasonal scallop fringe, Chuka salad

BRIGN ~ T TR ~ b

Tempura Station

Soft shell crab tempura AR K b 4%
Prawn Tempura K K4 4%

Vegetable tempura 52 K fr 4



Western Hot Food
Roasted potato with rosemary #1275 52
Japanese egg custard with snow crab meat H=\# 75 %E
Yakitori Chicken with Ginger, Garlic &£/& H =375 #k
Sautéed potato and zucchini with basil FEDE AFIFH K
Kimchi Jjigae 135
Seafood okonomiyaki JEff AP Ve

Tonkatsu H=EFPEY

Grilled Station
Lamb chop ZEH1
Grilled tomato, Grilled zucchini

i AR

Carving
Bone ham with honey gravy J& K B fic 2 ;|-

Roasted Sirloin J&75 %

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

W T R A

Japanese Ramen station H = Hr s
Ramen noodle, Udon noodle, bean sprout, wakame,
Pork belly, bamboo, spring onion, corn, boiled egg,
Miso soup, Soy broth Tokyo style and Pork broth
A, B4, ZRIE, BT, H R O8I, B 50K, R E
WE05, WS, 555

£ ot

Three kinds of seasonal vegetable =35 <53

Chinese Hot Food
Stir-fried pork neck with Jade melon and XO sauce
Dace Fish Balls with Clam Sauce 15 7~ i% f Bk

Wok-fried lobster claws with Ginger and Scallion J)#EHE; i



Braised Tientsin Cabbages with seafood and Crab Roe & EH 1
Dim Sum EhL.»
Chinese BBQ duck zHE
Char siu Y&
Soya Chicken, Red sausage, Soy goose wing, soya bean curd

JHEE, 4LR5, H/KHEEE, K SIS

Indian Hot Food

Chicken tikka EfE &

Fish curry  Bfig g
Beef Korma Curry E[J/& 24 A AL ERImE
Lasooni Dal 578 5 %%
Dum Pulao Rice FRHaR
Naan Bread E={)& &1 (Garlic and Plain)

Dal Vada H.IjIvE g
Raita E[JJE AL B8 552
Papadum E[IEH#HfE

Mix Pickle fiiz=Z

Dessert
Lemon White Chocolate Cake f&#5 (5 4t J 6t
Chestnut and Blueberry Cheesecake BET-BEEIHALZ ke
Chocolate Peanut butter Pie 4t J7{E4= 54t
Mint Chocolate Honey Cake S#ifif ot S8 bE S 1L
Milk Chocolate and Strawberry Sesame Cream EE U4 T2 S B
Mango Cream Cheese Cake "5 2= &L
Raspberry Vanilla Cake 4[5 TSENEZERE
French Apple Tart A AERE R
Hazelnut Cake gt
Violet Potato Tart &24&

3

Warabi Mochi J#&ét



Japan Mini Mochi Balls HA&H T AT
Green Tea Red Bean Mochi Cream Roll ;7541 S iiHE S 5EE
Kokuto Chiffon Cake jr4f Sk pRl e SR ke
Black Sesame Agar Agar B2 iiFER
Sakura Jelly #EFEREIE
Olive Oil Panna Cotta #iif 1 & A F 4

Portuguese Egg Tart &j##

Watermelon
Pineapple
Hami melon
Honeydew
Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream

—+

The food menu items will be on rotation, 3% & g Hi#E



