Bistro on the Mile
Wagyu Beef and Typhoon Shelter f14- 5z &
Lunch Menu BBI4-&3EE

Cold Seafood Bl
Cooked Prawns with Shell 5
Cooked Blue Mussel JHEE# [

Cooked yabbies /)NjEi
Brown Crab Hf#
Cooked Green Whelk 25322

Salad /bR
Japanese bean sprouts salad fif & $E2F)/ DE
Grilled vegetable with balsamic Jfi /&R 5% M
Salmon and mussel salad =7 #7170
Wagyu Ox tail with vegetable jelly 42 G IEER
German Potato salad {E[]Z {1/ ME
Thai chicken feet salad ZEFEERET
Roasted Wagyu beef salad, shitake mushrooms {45 A1/ AL H AL 4E
Cheese and Sausage Salad =+ i5/ME
Pasta salad with smoked salmon & =7 fa =)/ D
Rocket, Endive, Baby Spinach, Butter Lettuce
SKEIE ~ B SRR~ AR

ks fopin

Asparagus %7, Cucumber & [\, Tomato Z7ii, Pumpkin £\
Kidney bean [, Baby corn £ k%), Mushroom 4%, Beetroot 415255
Italian dressing, Thousand Island, French dressing
FAME - TEE - 5E
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
LFIE RN - BT MR » SRR o JE AL

Appetizer Fij3g
Spicy scallop and avocado cup 54 H5FF
Prawn with cherry tomato skewer and pesto sauce 3 /i Bl L ek EE 1
Roasted Wagyu beef with asparagus roll f&4- A 55 %75
Smoked Salmon & =7
Lyoner Sausage FIJZ4f5
Chorizo salami % A5
Pork Belly with Minced Garlic #7#)JE H 1A




Cheese plater Z{-Bf##&
Goat cheese, 452 1 » Whole brie jEE* +- » English Cheddar #$7=+-
Gouda cheese, Danish Bleu B+
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

feT ~ gtz ~ Sk~ vEtEZ ~ HERR - B

Soup &
Western Soup 7505
Chinese Soup H={5

Sashimi Station JE3ER]S
Salmon, Tuna, Snapper, Amaebi, Sliced abalone,
=NERE - BEERE - fHaRE - i - (ks
Assorted eight kinds of sushi /\Ff5iEEEHE]
Edamame, Gobo, lotus root 177 ~ 4-3% - jf##

Noodles station and congee station 3B
Yellow noodle, Udon noodle, Rice noodle, Bean sprout, Fish ball, Beef ball
A > A 0 KK 0 T BN AL
Sliced fish cakes, Mushroom, Cuttlefish ball, Fish skin dumpling, Wonton
FEE o GG 0 BN BEED BR

Three kinds of seasonal vegetable =<5
Congee: Baby Oysters, Chicken, minced pork meat, winter pickle vegetable
5 ¢ BT~ RN PURE AR
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion
Fish soup and clear chicken broth f& ;515 %5
Live cooking of oyster congee 4= &iE {1513

Grilled Station J&)j2&
Beef ribs 4~ &
Chicken skewer with leek A Ei#f A R E
Lamb chop =EJ(
Grilled tomato, Grilled zucchini ¥£& A FI35 IR E i

Tempura Station ¥E¥7
Vegetable tempura FE5% K i 4
Prawn Tempura Ky K 4

Western Hot Food FEREUE
Chicken breast with mixed mushroom and sage &4 B Fe B €
Roasted pork tenderloin with Dijon mustard sauce jE[E 7+ B4




Braised Wagyu beef ox tail with port wine gravy fif)fgl&4-E
Penne carbonara & &5

Sautéed potato and zucchini with basil FEVE AF]FH I

ek e

Mashed potato Z7%

Carving BIFEVIA
Bone ham with honey gravy 2 K BRECE b 521
Roasted Wagyu Beef Sirloin JEF14-75 %

Chinese Hot Food X Z%
Typhoon Shelter Chicken ¥ &\ 3
Typhoon Shelter Style Pork Rib ##JEE—F &
Typhoon shelter style fried crab ##JEJ#EVHEE
Typhoon shelter style eggplant ## EE G+
Typhoon shelter style sweetcorn & JE3HEE
Typhoon shelter style tofu ##EJEHHES o 5
Stir-fried Chinese chive flowers with squid and dried shrimp ##E /N 2
Wok-fried Wagyu Beef with broccoli and garlic FEEE{ENPAA
Wok-fried lobster claws with Ginger and Scallion ¥ #FE ik H
Brine platter 57K
Dim Sum &,
Roasted BBQ pork Y %
Roasted duck {ZHE

Indian Hot Food E[JEE&Ex
Tandoori Chicken F[IfE &%
Achari Fish Tikka 25,
Beef Korma Curry E[1JE 45~ A ZLES e
Lasooni Dal 778 52
Dum Pulao Rice FkHER
Naan Bread E[l=(J&Z (Garlic and Plain)
Dal Vada T iiE et
Raita 115 FLER R
Papadum E[1[&5#H5
Mix Pickle fif 3z




Dessert Efin
Mango Napoleon T 521 &
Strawberry Cream Roll 2% 5% 2 Fg#:
Vanilla and Caramel Puff SE1g £ (2 jp s 2
Pink Macaron w/ Rose Lychee and raspberry EtBi 7445 41 5= T B F£HE
Rose Champagne Gelee E 3 FignEE
Chamomile Cream Cheese Tart J £ H %5~ %
Sakura White Chocolate cake #8845 (4 4 h J1 &k
Red Velvet Cake 4] 4345 &1L
Green Apple Charlotte & %55 &t
Mango Passion Fruit White Chocolate Cream ™= F-2& 5 5 4 1 S B
Strawberry Cream 5.%5; S 5E
Orange Chocolate Cream Fi&4 i 1 258
Portuguese Egg Tart #jiE
Soybean Pudding T &t
Assorted Macarons ;470 E £HERf
Mango Passion Fruit Cake T 5L2fE SLELE
Chestnut Tart ZE1-##

Milk Chocolate Mousse 4454 11544
Opera Cake FiEIfEERE
Strawberry Cake -2 18%1gj
Chocolate Ganache Tart &0 45 75
French Apple Tart JA=055 5 i
Watermelon 7§\

Pineapple i 2&

Hami melon &2\

Honey melon Z [\

Coffee ice-cream njiJEHFE
Chocolate ice-cream 4y 7 ke
Strawberry - ice-cream - IHFIE 1
Vanilla- ice-cream EIg&=
Cookies and cream ice-cream [Z =g &5k
Mango Raspberry ice-cream = 41 1Tk

The food menu items will be on rotation 2=l &5


https://www.haagendazs.com.hk/products/mango-raspberry-stickbar
https://www.haagendazs.com.hk/products/mango-raspberry-stickbar

