Bistro on the Mile Sep-Nov Lunch Buffet Menu
BEERE

Cold Seafood ¥
Cooked Prawns with Shell JE 1
Cooked Blue Mussel JEEEH O

Brown Crab% & 2%
Crayfish/NEEER
Cooked Green Whelk35 2 4g

AppetizerBi 3
Snow crab with wasabi dressing on papaya
Spicy scallop and pineapple salsa
Smoked Salmon E=3X £
Pork Belly with Minced Garlicis g B
Buffalo cheese ball and tomato with pine nut and balsamic/K 4= T B2 F Bt FFIEEE (V)
Chorizo salami E A5

Gammon Ham with melon & P9 X BREC &H I

Lyoner Sausage ¥ & iz
Roasted beef with gherkins{E 4~ &g /N & I

SaladibfE
Smoked oyster and potato salad
Thai Green Mango Salad with mussel
Crab meats with sweet corn and cucumber salad
Crayfish and octopus salad
Fresh Fruit Prawn Salad

Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
Asparagus [E &7, Cucumber F I\, Tomato i, Pumpkin Fa /I
Kidney bean FE=, Baby corn E K &j, Mushroom EE%E, Beetroot KL 358
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

FLERE, FRN, BT, 2R A, Mo, WAL

Cheese plater
Goat cheese, F i I, Brie ;A2 t, English Cheddar EE$TZ L,

Gouda cheese,
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

=¥, S5z, S0k TR, HER FINE

SoupiZ
Chinese soup F 5
Western SoupBa =X /5

JAPANESE FOOD
Sashimi Station¥g 12§l &




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

ZXERE. FEANS. BARNE. /\NAR S M, FE4

Seared sushi N X EF]
Flamed Tuna, scallop, salmon&EE &, ¥, =X &
Edamame, Gobo, lotus root #{ &, 425, iE58

Japanese Tempura
Vegetable tempura #f F KIiFFE, Prawn tempura KR X im g

Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad
CRER. ADE. BIRELE. TREA.
BN, HFEE. hEDE

Noodle and Congee station Zilifg
Yellow noodle,Udon noodle,Rice noodle,Bean sprout,Fish ball,Beef ball

Sliced fish cakes,Mushroom,Cuttlefish ball,Fish skin dumpling,wonton
Three kinds Seasonal vegetable,Chicken broth
Congee: Baby Oysters, Chicken , minced pork meat, winter pickle vegetable
Condiment:Crispy Fish Skin,Oyster sauce,Teochew Chilli oil,Coriander,Scallion

Hot Food
Seafood pizza
Assorted seafood in poruguese sauce
Roasted roulade of chicken and apricot with thyme sauce

Crab and blue mussel with mushroom risotto

Roasted potato with rosemaryifk EEE
Baked broccoli with cheddar cheese & 1 }F ARG

Pan fried sole fillet with truffle cream sauce

Chinese Hot Food
Fried rice with Crab Meat and Seafood
Chinese barbecuefEkHt#2 (Roast Pork,Soy Sauce Chicken)
Stir-fried Mussels with Black Bean Sauce
Steamed crab meat with egg white and Hua Diao Wine
Deep fried Lobster claws with spicy salt#{ &S
Baby Oysters Porridge

Braised broccoli with crab meat sauce

Dim Sum2ki0» Siu Mei, Teochew Dumplings
Wok fried kau choi with dry shrimp and seafood

Indian Hot Food
Tandoori Lamb chops
Indian Butter Chicken

Matar Paneer




Biryani Rice
Dal Palak
Papadum and ParathaE[1 & fifE
Samosa

Carving
Bone ham with honey gravy 18 X BRECZE ¥E 18+
Roasted Sirloin Beef
Sauce: Red wine gravy sauce#iL;# ;1
mushroom sauce & i & i+

The food menu items will be on rotation, 3.5 & 5 HAES i1

Bistro on the Mile Sep-Nov Dinner Buffet Menu
HENEXRE

Cold Seafood B &¥
Cooked Prawns with Shell JE 8
Cooked Blue Mussel EEEFH O

Brown Crab%i & 2%
Cooked Green Whelk3522 42
Fresh Oyster &4 15
Cold Lobster /EBEMR

AppetizerB] 3
Snow crab with wasabi dressing on papaya
Spicy scallop and pineapple salsa
Smoked Salmon E=3X £
Pork Belly with Minced GarliciziE B R
Buffalo cheese ball and tomato with pine nut and balsamic7k 42 T ER B M EC I FFEES (V)
Chorizo salami ¥R i

Lyoner Sausage | Z5ifi5Z

Roasted beef with gherkinstE 4 &R /N & I

Cold oyster with champagne jelly and tomato salsa

Parma Ham with melonfB & I A BREZ &H I

Salad ) 1#
Smoked oyster and potato salad
Thai Green Mango Salad with mussel
Crab meats with sweet corn and cucumber salad
Crayfish and octopus salad
Fresh Fruit prawn Salad

Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
Asparagus [E 8], Cucumber & I, Tomato 27, Pumpkin /I
Kidney bean FE&, Baby corn E K %j, Mushroom EELE, Beetroot #L 3288
Italian dressing, Thousand Island, French dressing



Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
R, BN, BE, EEA, M RPN

Cheese plater
Goat cheese, F1h:Z I, Brie ;ABi:Z t, English Cheddar E3TZ *,

Gouda cheese,
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

IRF, Bt5z, BBk, FaHEEZ, HER T IE

Soupi%Z
Chinese soup F X%
Western Soup T =%

JAPANESE FOOD
Sashimi Stationf&:& %l &
Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Herring fillet,

=XARE. FEEARS. FF. HERS. /UTER S #MI FEA

Seared sushi N & & 7]
Flamed Tuna, scallop, salmon&EE &, ¥, =X &
Edamame, Gobo, lotus root ¥ &, 425, E38

Japanese Tempura
Vegetable tempura 3 X F#E, Prawn tempura Kz X i ##
Soft shell crab tempuradf 3% 22 X i3 &

Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad
CHER, SLADE, BIRVE. TREA,
BN, HFEE. hEDEF

Noodle and station Ziifg
Yellow noodle,Udon noodle,Rice noodle,Bean sprout,Fish ball,Beef ball
Sliced fish cakes,Mushroom,Cuttlefish ball,Fish skin dumpling,wonton
Three kinds Seasonal vegetable,Chicken broth
Condiment:Crispy Fish Skin,Oyster sauce,Teochew Chilli oil,Coriander,Scallion

Hot Food
Seafood pizza
Baked scallops with cheese
Roasted roulade of chicken and apricot with thyme sauce
Crab and blue mussel with mushroom risotto
Roasted potato with rosemaryRiEFIEZE
Baked broccoli with cheddar cheese & 1 }F A EITE
Pan fried sole fillet with truffle cream sauce



Chinese Hot Food
Fried rice with Crab Meat and Seafood
Braised broccoli with crab meat sauce
Stir-fried Thai prawn curry
Steam fish with Ginger and Scallion EE &K &
Singapore pepper lobster claws
Chinese BBQ duckZH& and Suckling Pig BEZLF&
Pan Fry Oysters Cake
Braised Oysters in port Wine

Indian Hot Food
Tandoori Lamb chops
Indian Butter Chicken

Matar Paneer
Biryani Rice
Dal Palak
Papadum and ParathaFl E & s
Samosa

Carving
Bone ham with honey gravy $& X BRECZE ¥EIE T
Roasted Ribeye steakEPAHR 4= #\
Roasted Prime Rib of Beef (Weekend) 1&H B AIARH\
Sauce: Red wine gravy saucefL;EE T
mushroom saucef& i &+

The food menu items will be on rotation, 3 58 & T &




