Bistro on the Mile

Wagyu Beef BB R E
Lunch Menu

Cold Seafood
Cooked Prawns with Shell JE#5&
Cooked Blue Mussel JEE&H O

Cooked yabbies /]\FE iz

Brown Crab JEZ&

Cooked Green Whelk 252212

Salad )
Japanese bean sprouts salad ff1 R 3F i 1#
Grilled vegetable with balsamic
Roasted Wagyu beef with asparagus roll 4R EE &
Wagyu Ox tail with vegetable jelly 4 & &2 AR
German Potato salad EREZ{FiL hi1#
Thai chicken feet salad ZR={ BT L
Roasted Wagyu beef salad, shitake mushrooms 4P {2 B0 H AL iE
Cheese and Sausage Salad 2+ &5 1E
Pasta salad with smoked salmon
Rocket, Endive, Baby Spinach, Butter Lettuce
KRR, BE, BE 4H4Ex
Asparagus [E&], Cucumber & I\, Tomato i, Pumpkin F I
Kidney bean JE=, Baby corn E %7, Mushroom EEE, Beetroot #L 3 EA
Italian dressing, Thousand Island, French dressing
EAFE - TBE - AZE
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

FLFE, BN, BT, E5A, Mah RAk

Appetizer B3
Gammon Ham with melon % P9 X BRECEH K
Smoked Salmon fE=3X £
Lyoner Sausage F|Z i i
Chorizo salami 3§ A%
Pork Belly with Minced Garlic #:e B A
Roasted Wagyu beef with gherkins &4 pEc/NE R



Cheese plater
Goat cheese, B2 1, Whole brie ;&2 L, English Cheddar BT Z L,

Gouda cheese, Danish Bleu B2 +
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

=¥, 5z, A0k FERz, B AR T IUE

Soup &
Western Soup TB = ;5
Chinese Soup ;5

Sashimi Station $&32H &

Salmon, Tuna, Snapper, Amaebi, Sliced abalone,

=EXANG. FEEARNS. BaRS. FHIN G5,
Assorted eight kinds of sushi /\ ZXf&1E S T
Edamame, Gobo, lotus root ¥ =, 435, &5

Noodles station and congee station 3333 %hitE
Yellow noodle ,Udon noodle ,Rice noodle ,Bean sprout ,Fish ball ,Beef ball jij %l - 55450 - Ky » T2 8L 4R

B BAUL AR BT

ﬂ%

Sliced fish cakes ,Mushroom, Cuttlefish ball, Fish skin dumpling ,wonton fgjf >

4+

++

Three kinds Seasonal vegetable = AT S Hr 3
Congee: Baby Oysters, Chicken, minced pork meat, winter pickle vegetable
U1, e, AR, 43K
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion

Laksa soup and clear chicken broth I8 5 %5

Live cooking of oyster congee 4R IE1F i

Grilled Station
Lamb chop ZE#H\
Corn £k

ey

Pineapple 57 2E

Tempura Station
Vegetable tempura % 3 X iR {#
Prawn Tempura KR K IFEE

Western Hot Food
Yakitori Chicken with Ginger, Garlic H X FR &2 #\
Wagyu beef Burger meat with caramelized onion 4P;EEI\ECENEEE

Braised Wagyu beef ox tail with port wine gravy ;B /&4 E

Pasta with seafood and truffle sauce BEE

Sautéed potato and zucchini with basil EE M ERKFIF K

—

Mashed potato Z%&



Carving
Bone ham with honey gravy & X BRERZ 51+
Roasted Wagyu Beef Sirloin ¥R /4

Chinese Hot Food
Abalone and seafood fried rice £ & &) Bk
Fried Wagyu beef cube with garlic 7x & &Pl
Wok-fried Wagyu Beef with broccoli and garlic PG (L4 A
Wok-fried lobster claws with Ginger and Scallion ¥bFg i iH
Seafood Pe-par bean curd B EESE
Brine platter /K&
Dim Sum Bl
Roasted BBQ pork X I
Roasted duck JEf&

Indian Hot Food
Chicken Do Pyaza J¥E &R Z#
Achari Fish Tikka BESZ)E R
Mushroom Makai Matar & T KGE A
Lasooni Dal B 2 &
Dum Pulao Rice &iHEER
Naan Bread EJT0#& €1 (Garlic and Plain)
Dal Vada & MINE &
Raita EDEZLES IR
Papadum ENESEHNE
Mix Pickle FE3Z

Dessert
Mango Napoleon - Z2 7 &
Strawberry Cream Roll -2 AL S B
Vanilla and Caramel Puff ZE g S f i 3
Pink Macaron w/ Rose Lychee and raspberry IR # AL R F 5K
Rose Champagne Gelee IR E 1B EE
Chamomile Cream Cheese Tart J¥H %= -1
Sakura White Chocolate cake BIEE KRS N ERE

Red Velvet Cake AL %44 &%
Green Apple Charlotte F 35S



Mango Passion Fruit White Chocolate Cream =REERBA T N TE
Strawberry Cream 28 &

Orange Chocolate Cream BB AL =

Portuguese Egg Tart &jE
Soybean Pudding &1L
Assorted Macarons ;2= E R HEST
Mango Passion Fruit Cake T~ S EVE L RE
Chestnut Tart ZE1-5#

Milk Chocolate Mousse 24155k 5 ) 544
Opera Cake #E[t &k
Strawberry Cake -2 5 FEH
Chocolate Ganache Tart 804 1 7

French Apple Tart )5\ SE R #2

Watermelon
Pineapple
Hami melon
Honey melon
Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream
Vanilla- ice-cream
Cookies and cream ice-cream
Mango Raspberry ice-cream

The food menu items will be on rotation, 3% B & 7 HAfE {2

ol



Bistro on the Mile

Wagyu Beef BB E
Dinner Menu

Cold Seafood
Cooked Prawns with Shell JE#&
Cooked Blue Mussel EE#H O
Cold Lobster HFEE

Brown Crab JE%&

Cooked Green Whelk 352242

Salad > f#
Japanese bean sprouts salad ff1 £ R 3F i 1#
Grilled vegetable with balsamic
Roasted Wagyu beef with asparagus roll &4 ZEEE
Wagyu Ox tail with vegetable jelly 4 £ F RE1EA
German Potato salad EREZ{FiL hi1#
Thai chicken feet salad ZR={ BT L
Roasted Wagyu beef salad, shitake mushrooms 4P {2 B0 H AL 1E

N

Cheese and Sausage Salad Z T & &1
Pasta salad with smoked salmon fZ =X @&V E
Rocket, Endive, Baby Spinach, Butter Lettuce
KB, BE, KE, FlmEx
Asparagus & 8], Cucumber H I, Tomato Z#, Pumpkin /I
Kidney bean &=, Baby corn E K %j, Mushroom EE%E, Beetroot KL 58
Italian dressing, Thousand Island, French dressing
EANE  TEE A28
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

FLFE, FRN, BRE, 5, MEn me

Appetizer B3
Parma Ham with melon N EBEZEH I
Smoked Salmon fE=X £
Lyoner Sausage | Z i i
Chorizo salami BE A5
Pork Belly with Minced Garlic #:fe B A
Roasted Wagyu beef with gherkins &4 RIEZ /M T
Buffalo cheese ball and tomato with pine nut and balsamic /K4~ 1Bl EZHnfCiA +RIEES (V)



Cheese plater
Goat cheese, F1J5:2 1, Whole brie ;%Ei:Z *, English Cheddar E$T:& £,

Gouda cheese, Danish Bleu B2 +
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

=¥, 5z, A0k EERz, AR T IR

Soup &
Western Soup FAR i
Chinese Soup F1= ;5

Sashimi Station $&32 7 &

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

=XERE ~ BEHRS - SERE UGS, B, A8 A

Assorted 10 kinds of sushi 3X45 1= F]
Roasted Wagyu Beef Sushi X 455

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

ZIE R~ SRV BRIV  TORE R
BRIAA ~ T T8 ~ I

Edamame, Gobo, lotus root ¥ 2, 425, &8

station
Grilled: Salmon, Cod fish, Capelin, King Prawn =X 8, {88, &8, KR
Wagyu beef Sukiyaki in clay pot 14 S = &
Tempura Station

Prawn Tempura AR K {7 ZE

Soft shell crab tempura B3R %8 K17 28

Vegetable tempura % 3 X iR {#

Grilled Station
Enoki Wagyu beef roll £ 4 A&
Lamb chop FEH\

Wagyu Beef Sirloin M4-75 %
Pineapple 37 2§



Western Hot Food
Yakitori Chicken with Ginger, Garlic H R Fr &\

Wagyu beef Burger meat with caramelized onion 4 EEH\ELEFEFE

Braised Wagyu beef ox tail with port wine gravy i&;E &4 E

Baked oyster Florentine {##& @i 5415

Pasta with seafood and truffle sauce B¥AEE ]

Sautéed potato and zucchini with basil EE W EXFF R

e
=

Mashed potato &

Carving
Bone ham with honey gravy & X BRERZ 51+
Roasted Wagyu Beef Sirloin EF14 85

Roasted Prime Rib of Beef JEJEAKINAR A (Weekend)

Chinese Hot Food
Braised Fish Maw with Goose Feet in Casserole fif f fE 4%
Abalone and chicken fried rice i £ ik bhER

Fried Wagyu beef cube with garlic 7x & &P #i
Wok-fried Wagyu Beef with broccoli and garlic PER&{CS4A
Wok-fried lobster claws with Ginger and Scallion ¥)EElEIH

Seafood Pe-par bean curd JBE$EEE S [

e et

Steamed Scallop with Glass Noodle and Garlic 77750 442% 55 H
Steam Fish with scallion and ginger E25 &
Chinese BBQ duck JZH& and Suckling Pig JE# 55

Indian Hot Food
Chicken Do Pyaza ;¥ B & 2
Achari Fish Tikka BEZZ)E R
Mushroom Makai Matar it L REGED A
Lasooni Dal B &
Dum Pulao Rice & RHEIER
Naan Bread EJZ\#% € (Garlic and Plain)
Dal Vada 2 MIME &
Raita ENEFLESIRSE
Papadum ENESENE
Mix Pickle F#3Z




Dessert
Mango Napoleon 5 S 2 h7 &
Strawberry Cream Roll -5 FL 2 B4
Vanilla and Caramel Puff ZE g £ fE k3%

Pink Macaron w/ Rose Lychee and raspberry BRI AI R F HFBE
Rose Champagne Gelee IR E1EIEE
Chamomile Cream Cheese Tart /$EH+++:HL
Sakura White Chocolate cake BIEE KRS N ERE

Red Velvet Cake AL #4#4% & ik
Green Apple Charlotte & #5555 Bt

Mango Passion Fruit White Chocolate Cream T=5R &/ fﬁ%E%Eﬂ%)ﬁ
Strawberry Cream 25 =B

Orange Chocolate Cream &HB A =5

Portuguese Egg Tart &jE
Soybean Pudding T &1L
Assorted Macarons ;2= E R HERH
Mango Passion Fruit Cake T~ S EN[E R Tk
Chestnut Tart ZE1-f%

Milk Chocolate Mousse ZF-454 T 1544
Opera Cake FKEIEEfE
Strawberry Cake —[- 265 FEH
Chocolate Ganache Tart 80 4 75

French Apple Tart )5\ SE R #2

Watermelon
Pineapple
Hami melon
Honey melon
Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream
Vanilla- ice-cream
Cookies and cream ice-cream
Mango Raspberry ice-cream

The food menu items will be on rotation, 3% B8 € = Hi#EHa



