Bistro on the Mile
May and June Promotion
US Beef Lunch Buffet Menu gB4-&3%E

Cold Seafood gft
Cooked Prawns with Shell i
Cooked Mussel &1
Cooked Green Whelk 5342
Brown Crab %fitu/i%
Crayfish /NFE

Appetizer Fi3E
Marinated prawn with mango salsa B A SEIHTH8E
Prawn cocktail Rl #E R Fir
Pomelo and scallop salad i+
Roasted US beef with asparagus roll f&=5E4- A& & 5
Smoked Salmon & =7

Pork Belly with Minced Garlic E#EH 1A
Lyoner Sausage F|Z-4fH5

Gammon Ham with melon 4[5 kX BEECEH I\
Chorizo Salami A%

Roasted US beef with gherkins {25 &4 Afic/Nez )L
Buffalo cheese ball and tomato with pine nut and balsamic /K4 e H A T HIEES (V)

Salad /b4
German Potato Salad {EEZ {7/ DiE
Thai Beef Salad ZE= 4 A/
Waldorf salad #Ei 5k )/ME#
Korean Octopus Salad g&={/\ T &/
Roasted US beef Salad with shimeji , shitake mushrooms and asparagus JE45-[A7/DERC H 484
TEERA)
Thai chicken feet salad ZZ B/

Romaine lettuce 4 £ 4=3%, Mixed lettuce salad {f/#35%, Cucumber & J[{, Cherry tomato =
[, Kidney bean 4[fE T, Corn £ >, Beetroot 41 3%5H, Mixed Bell pepper shredded {1 EEH
Italian dressing, Thousand dressing, French dressing
Red onion chop 41 %if:, Capers Ji5 ., Croutons #iElfz, Bacon JiH[AlfI, Parmesan cheese £
FEE T+, Lemon wedges 15

Cheese Plater
Goat cheese =5+, English Cheddar H3$]= 1, Gruyere cheese & H[EE =+, Camembert
cheese & HE¥ 1

Japanese Station




Snack: Edamame £, Gobo 4=2%, Lotus root i#%#, Marinated octopus with sesame =iz
£, Squid salad i fa/013, Whelk salad JG92/0{#, Wasabi Tako 77K Z £, Spicy clam ¥R 4],
Seasonal scallop fringe #51-#£%&, Chuka salsd )/ F
Sashimi 53R B : Salmon = f&, Tuna FZ £, Snapper i1, Amaebi Ei{1iF, Sliced abalone
fah,

Assorted sushi f5E=HE]

Noodles station #;%fs
Ramen noodles $i7%f, Udon noodles B4, Bean sprout z£3Z, Pork belly H={ ¥ )&, Bamboo /7
%7, Corn >k, Boiled egg JE R, Crab stick #Z4j]l, Narutomaki 1§59, Prawn 1, Mussel &
[1, Squid fif#4, Mushroom fif4k, Seasonal vegetable 535
Miso soup %5 5, Pork broth 5575, Chicken broth %5

Soup ;%
Western soup P05
Chinese soup )5

Grilled US Beef Station
Beef short ribs Z~#i5, Veal sausage Z4-{Ff5, corn E£>K, pineapple % ZE

Western Hot Food
Beef stroganoff {{kEJ&2-Ail4%
Slow-cooked beef brisket with red wine sauce & 4-HgABC4LE T
Enoki US beef roll £4EEE4-H%E
Japanese egg custard with seafood H =& fif75E
Pasta with truffle cream sauce 1% G A 52 S8 1
Roasted new potatoes with herb F &2
Baked Seasonal vegetable with cheese = JFi&3
Beef tacos with pico do Gallo 25 EF-AAREHFELHHEE
Pan fried seabass fillet with lemon caper butter sauce 75 i /i f it tsetsms wofin T

Chinese Hot Food
Assorted dim sum %50,
Sticky rice with Chinese preserved meat and dried shrimp J&sfEA 8k
Pe-par bean curd EE T E
Wok-fried seafood with broccoli gL /&
Brine platter sg/K#t%:
Deep fried squid with spicy salt ffEE L
Chinese barbecue JELEHE 2L

Indian Hot Food
Lamb Biryani EIfE=E AN
Dal Palak E[J=H 5z S njimE
Fried vegetable Pakora EJ=UFiksE

Papadum E[IE5HHE



Punjabi Samosa E[I=iE £

Carving
Bone ham with honey & Kk fBJCE K
Roasted US Ribeye steak f#EE AIIRZEY\
Sauce: Red wine gravy sauce 4 )# 1, Black pepper sauce U1

Japanese Tempura
Vegetable tempura 35 K58, Prawn tempura KI5 K28

The food menu items will be on rotation 3 BS & f= HH#E &




Bistro on the Mile

May and June Promotion

US Beef Dinner Buffet Menu

Cold Seafood JFE¥gfE

Cooked Prawns with Shell 5
Cooked Mussel /## I]
Cooked Green Whelk 35 3212
Brown Crab %t
Cooked Lobster # #E 5
Fresh Oyster 415

Appetizer Bj3E
Marinated prawn with mango salsa fif 5 fic A1 5 757558
Prawn cocktail K5 Z e 8 A
Pomelo and scallop salad 75 7V 1
Roasted US beef with asparagus roll 4535 [ 4 P 45 45
Smoked Salmon ¥ =3 f#
Pork Belly with Minced Garlic 7 114
Lyoner Sausage F| 245
Parma Ham with melon 47 75k /i i & /K
Chorizo Salami %A%
Roasted US beef with gherkins 435 [ 4~ P fic /)N 8

Buffalo cheese ball and tomato with pine nut and balsamic 7k 42 -t F e fa T AEFES (V)

Salad ¥4k
German Potato Salad 7 5] 2 {1 y» 4
Thai Beef Salad 7222 AT
Waldorf salad #Ei# Kb/
Korean Octopus Salad &zt \ I fayb

Roasted US beef Salad with shimeji , shitake mushrooms and asparagus 44 RIVPEERC H A4
1 5 A



Thai chicken feet salad Z =BT b4

Romaine lettuce 542, Mixed lettuce salad 117043, Cucumber 7K, Cherry tomato HiJH
7, Kidney bean AL &, Corn £ K, Beetroot AL 5%5H, Mixed Bell pepper shredded {14 §E 4%

Italian dressing, Thousand dressing, French dressing

Red onion chop 4LV ki, Capers [iZ ., Croutons 4fiti1, Bacon fHPI%L, Parmesan cheese 2
B2+, Lemon wedges 15 £

Cheese Plater

Goat cheese 32 +:, English Cheddar $] 2 1, Gruyere cheese #% & B 2 1,
Camembert cheese 4 2+

Japanese Station

Snack: Edamame %7, Gobo 4+2%, Lotus root j# ##, Marinated octopus with sesame Z ik &
£, Squid salad fif f1¥)1f, Whelk salad #8570/, Wasabi Tako JF K& £, Spicy clam Blf A,
Seasonal scallop fringe 7 #f 1%, Chuka salsd 27 7

Sashimi #5334l & : Salmon —C#4, Tuna % %4, Snapper ffi f, Amaebi #1F, Sliced abalone
{iififs Fr, Scallop #F, Octopus /\J\ £

4 deE ==

Assorted sushi i Z 7]

Noodles station ¥ %ikE

Ramen noodles #74fi, Udon noodles 554, Bean sprout %3¢, Pork belly H 3 X 4%, Bamboo 17
%j, Corn £°K, Boiled egg i /8 &, Crab stick ##, Narutomaki "5 45, Prawn 1, Mussel # 11,
Squid .4, Mushroom %, Seasonal vegetable i3

Miso soup %fi5 %, Pork broth %%, Chicken broth %%

Soup &
Western soup 7%

Double boiled sea cucumber and abalone soup 5 2 fifl fa 515

Grilled US Beef Station

Beef short ribs 4-##, Veal sausage 411, corn 1K, pineapple 7
Lamb chop 4\, Sirloin P& $\



Western Hot Food
Beef stroganoff {f 5 & 2 44
Slow-cooked beef brisket with red wine 2 2 2 ity A BC AL 1
Enoki US beef roll 4% B4 W45

Japanese egg custard with seafood H zUiHiE 7% 5
Pasta with truffle cream sauce #%3% 20F i ba 25 = BT
Roasted new potatoes with herb 7 5555 &
Baked Seasonal vegetable with cheese Z +- 4R
Beef tacos with pico do Gallo 22 P &f 2 A SR S it 75 7 84

Pan fried seabass fillet with lemon caper butter sauce 7 Bl i & i S e & 4= vt

Chinese Hot Food

Sticky rice with Chinese preserved meat and dried shrimp Mk K 8k
Pe-par bean curd EEE 5
Wok-fried seafood with broccoli 755 ¢ it
Steamed scallops with garlic vermicelli 77 #4478 5 2
Wok-fried lobster claws with black bean sauce 55 i1 (b HE i it
Steamed fish with ginger and scallion % % 7% £

Chinese barbecue k74

suckling pig kL5

Indian Hot Food
Lamb Biryani E[l & 2 Al i)t
Dal Palak E[1 =7 52 S i

e

Fried vegetable Pakora FIZUNE %
Papadum EfJfZ i
Punjabi Samosa E[1 2 InIE £

Carving
Bone ham with honey 4%k i fir 2

Roasted US Ribeye steak 435 8 YRR 29
Roasted Prime Rib of Beef (U.S) £ & PIHRH\



Beef Wellington J & 18 4~

Sauce: Red wine gravy sauce 4Lii%#71, Black pepper sauce 2T

Japanese Tempura

Vegetable tempura $ =2 K I 4E, Prawn tempura KK I#4E, Soft shell crab tempura #5 K
g 5

The food menu items will be on rotation 3% B & 2 A5k



