Bistro on the Mile

March and April Lunch Buffet Menu B B8 E

Cold Seafood JEiSf%
Cooked Prawns with Shell i
Cooked Blue Mussel JHEEE ]

Cooked Green Whelk Z53242

Brown Crab % &1

Appetizer Eii3E
Prawn cocktail A5 ZEE AR
Marinated vermicelli and black fungus with garlic and vinegar JE#:EH 4% (V)
Pork Belly with Minced Garlic % H A
Buffalo cheese ball and tomato with pine nut and balsamic 7K4-= g FAHCAA TFIEES (V)
Smoked Salmon J& =7 f
Chorizo salami Ef A5
Lyoner Sausage FI|[ZZ4i#5%

Gammon Ham with melon €9 K BEECEH T

Salad ¥
German Potato salad {&EZ {7/
Spicy papaya with Crab Meat salad F¥EA T\ BCE A1) D
Roast beef salad, shitake mushrooms, asparagus J&f- A1/ H AR L4575 %5
Abalone and Japanese mushroom salad in Yuzu sauce fifg & ZEE il g/ D E
Korean noodle salad with and spring onion &&= 4%/ D3
Thai chicken feet salad Z==CZEH D
Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
Asparagus & %7, Cucumber &I\, Tomato ##i, Pumpkin E5/[\
Kidney bean [, Baby corn %£>£7%7, Mushroom %%, Beetroot 4] 35255
Italian dressing, Thousand Island, French dressing

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

KL, PR, R, 185, ek, iRt



Cheese plater
Goat cheese, £+, Brie JAE =+, English Cheddar ==+,
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

feT #tez, bk PatEs, BRI ER

Soup &%
Western Soup 7505

Chinese Soup =5

Sashimi Station }E#&EH 5
Salmon, Tuna, Snapper, Amaebi, Herring fillet,

=X - BEERS - RS BHIE, HER

Assorted sushi fEiE=5]

T ey

Edamame, Gobo, lotus root ¥; =, 4-3%, i

Hot Food
Japanese Beef Curry H =IlivE4- Al
Yakitori Chicken with Ginger, Garlic 558 H =i a2t
Japanese grilled squid with teriyaki sauce &k fa 5
Japanese egg custard with crab meat H =02 A 755&
Spaghetti with Shimeji and Shiitaki mushroom in cream crab roe sauce SEEEE T AR 4EEZH)

Baked broccoli with cheese sauce = - {EPERE L

Chinese Hot Food
Wok-fried Prawn with broccoli and garlic PHE{ER{—
Sticky rice with Chinese preserved meat and dried shrimp fgskiE>KEk
Braised BBQ Pork with bean curd skin and fried garlic 37270k i
Deep-fried Squids and Spicy Salt i EEFEiL
Bean curd and Chicken wing in soya sauce 57K 7 & Z3

Dim Sum 2.0

Chinese BBQ V&L Ht 2



Indian Hot Food
Lamb Biryani E[I[E = Al
Chicken Tikka EIfE k& ZE
Fried vegetable Pakora EI=\{FiFisE

Punjabi Samosa E[1=njingE /A

Carving
Bone ham with honey gravy 2 k BRECZ FE 521

Roasted Sirloin ¥75,4

Japanese Tempura

Vegetable tempura 52 K4m4E, Prawn tempura K K e

Japanese Noodles station ¥ RHE
Ramen noodle, Udon noodle, bean sprout, wakame,
Pork belly, bamboo, spring onion, corn, boiled egg,
Miso soup, Soy broth Tokyo style and Pork broth
s, 54, 2R3, giAn, R OU8E, 17, B 30K, JRRE
G5, RS, 505

The food menu items will be on rotation, ZEEE& EHIER




Bistro on the Mile March Dinner Buffet Menu

HEERE

*Cold Seafood HGH¥%
Cooked Prawns with Shell JEE;
Cooked Blue Mussel JHEEF ]

Brown Crab % &1 %%
Fresh Oyster 4: 1

Cold Lobster JH¥EHE

Appetizer Fij3E
Abalone and seafood salad with white wine jelly fifgfRHRE) D (PRSI AR
*Duck foie gras and artichoke terrine TEFT 5t
Prawn cocktail #5 #EFE R
Chicken Galantine stuffed with foie gras and mushroom & 5 F Zi&
Smoked Salmon Y& =7 f4
Pork Belly with Minced Garlic #2)JEH Al
Buffalo cheese ball and tomato with pine nut and balsamic 7K4~Z +EC & B A FRIFES (V)
Marinated vermicelli and black fungus with garlic and vinegar K FZEH 4% (V)
Chorizo salami BE A5

Lyoner Sausage FI|ZZ4if5

Parma Ham with melon IR 25 K BEECEH K

Salad Yb{
German Potato salad {1/ by
Spicy papaya with Crab Meat salad A LB A& A/ D
Roast beef salad, shitake mushrooms, asparagus J&4- AV ERRD H AL GEE A
Thai chicken feet salad ZZ=0ZEl/ DT

e

Abalone and Japanese mushroom salad in Yuzi sauce fiffa FEEE /D3

4

Korean noodle salad with and spring onion §&={,5 %8/ %



Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
Asparagus j&%j, Cucumber 751\, Tomato %, Pumpkin E5 I
Kidney bean # 7, Baby corn %7, Mushroom EE%4E, Beetroot 4] 5258
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KLFIE, PRI, Be i, M5, 2 ki, A AR

Cheese plater
Goat cheese, =452+, Brie £ =+, English Cheddar =+,
Gouda cheese,
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

teT BfRz, ok PRz, HE R B IR

Soup &

Western Soup 7505

JAPANESE FOOD

Sashimi Station f&5i5EHI] &

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

=X - BERRS T BERE -~ JUNERIS BT, HE R

Seared sushi X =5]

Flamed Tuna, scallop, salmon &F&f, 25+, =

Py

Japanese Tempura

Vegetable tempura ZESZ2 K746, Prawn tempura K K4 46

Japanese snack



Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad
R - B E BRI - FTOREMA -

BRIRA ~ T4 ~ hEEE

Japanese egg custard with crab meat H=(B& Az
Yakizakana (grilled fish) Saikyo Yaki salmon = fA /g X &2
Yakitori Chicken with Ginger, Garlic 558 H = ir 8 2

Japanese grilled squid with teriyaki sauce H&fZfi} f 15

Japanese Ramen station H = A7ZHF%

Ramen noodle, Udon noodle, bean sprout, wakame,
Pork belly, bamboo, spring onion, corn, boiled egg,
Miso soup, Soy broth Tokyo style and Pork broth
I, S4, 2R3, B Am, =08, 118, BT, 30K, iR E

HE0S, R H%, 508 %

Hot Food
*Braised Ox tail with port wine gravy 41 &4 R RCIAFE 1
*Baked oyster Florentine {#:4& fmEiE 412
Roasted potato with rosemary 7K1 5%

Baked broccoli with cheddar cheese = - }FPERE (L

Chinese Hot Food
Wok-fried Prawn and Scallop with broccoli and garlic PEREE{E25 T 15—
Sticky rice with Chinese preserved meat and dried shrimp Sz LR IE KR
Steamed scallops with garlic vermicelli 77250 45755 B
Steam fish with Ginger and Scallion EE 7% &
*Sautéed crab garlic and black bean ¢ JE{ V8%

Chinese BBQ duck J&HE and Suckling Pig J&H 5&



Indian Hot Food
Indian vegetable curry (Veg) E[1JE SZnieE
Chicken Tangri hariyali E[1=0 5 Ii0E 2
Papadum E[I[E3HHE

Punjabi Samosa 1=l £

Carving
Bone ham with honey gravy J& K BT 25 Ffes |-
Roasted Sirloin J&pg,%
Roasted Prime Rib of Beef (Weekend) /55 IR

(With mashed potato and roasted vegetable

Grilled Seafood and Station f R EREEBHE R

Sea Bass, Mussel, King Prawn, Scallop figfa ~ &1 - Kifg - 1

BBQ Meat Station

Lamb Chop, Beef Ribs =5\ ~ 4-HEE

Live cooking for the customer

Stewed Fish maw and Chicken Soup fEE 2k 5
Japanese roast eel with rice, sea urchin H=UEAHE A ER

Deep fried Green Tea Ice-cream JE4EZS L

The food menu items will be on rotation, 3 E5 & = HAER




