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Minute Steak Baguette with Hash Brown and Garden Salad $168
EENZARESEEERDE

Spanish Omelette with Hash Brown and Garden Salad $148
ﬁﬁ?ﬁﬂﬁ%ﬁ&m:&ﬁ

Egg Benedict 5148

MR &

Scrambled F

56 White Toast with Black Truffle Paste $128

Smoked Chicken Breast and Celery Sandwich with Hash Brown $128
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Banana QOatmeal $08
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*All prices are subject to 10% service charge FfiHHEH Zlimw—Ei#¥E | Photos for reference only @ 5 R # 8%
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Grilled Sirloin Steals in 7.
Red W
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Pan-fried Barramundi Fillet in

Lemon Herb Buiter Sauce
WEE A MESs =R

9, Braised Lamb Shank in

Port Wine Sauce

H. OSCITIaly

Baked Bacon, Scallop and Asparagus Rolls
in Red B
R A IS

10. Pan-fried Scallop Risotto in

Sea Urchin Sauce 16.

ms with Garlic Butter A b g A T i
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Kurcbuta Pork Cutlet Rice Set
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N.Z. Lamb Chop Cutlet with
Mint Yogurt

Grilled Australi
L A R
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4. Seafood and Salmon Roe
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in Lobster S

Assorted Wild Mushroom

Sp iti in Tomato Sauce

$218 —=

for a Cake Slice
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* Scallop Canapé with Goldleaf and Salmon Roe

* Roasted Beef Asparagus Roll ¢ Parma Ham and Melon Ball

e Black Truffle and Assorted Mushs , Fillo Tart

* Mini Smoked Salmon Burger ¢ Deep-fried Crab Cake

» Strawberry Madeleine * Cannoli
* Blueberry Cheese Cake ¢ Raspberry Macaroon

* Chocolate Panna Cotta * Scone

Add $22 for a cup of Handcrafted Coffee m$§22# R E F Towk Z4F
Americano / Cappuccino / Café Latte House Red/White Wine

4 BB LA

Add $48 for a glass of

Calé Mocha / Flat White / Macchiato / Espresso

DINNER BUFFEFET
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N ik - BE - EREN P

[full Session
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18:00

$688

$488 3498 | 5388
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Level 1, Gloucester Luk Kwok Hong Kong, 72 Gloucester Road, Wanchai, Hong Kong HFRABF&ITHE TR BEAEE —#

APPETIZER & SALAD
Hl 3 RV 1E

ASIA DELIGHT 2834 %4

Hainanese Chicken Rice @ 5168
T B AR

Mango and Scallop Salad $188

FERTOE Nasi Goreng $168
P Pravn Salad $178 TRD W

FHRARDHE b Red urm ©hicken $148
e el Salnd $168 FAALTRE

ERHEERDE A $138

£ (Eaolced Chicken Breast $148 M

Caesar Salad @

R e Wonton Noodles Soup $138

18 2 5 Sl 4

AR R LD with Seasonal Vegetables

Garden Salad W $128 \ BT B AR R

s MAIN F3¥

Cheese Platter 5128

¥ EHE oA WAT = o
Grilled Beel Tenderlion in 3¢ SANDWICH = X B
Red Wine Morel Sauce @
£ B 0P (8% +) Bt & F| 1 4098 it Club Sandwich $168
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SOUP % #

Grilled N.Z. Lamb Chop in

Garlic Herb Sauce Beel Burger with Cheese S168
Lobster and Crab Meat Bisque ~ $108 AEHMEERwEFTET and Fried Egg
HRHE N YrEFNESR
Pan-fried Halibut Fillet in Red Bell
French Onion Soup 598 Pepper Cream Sauce @ Roasted Beel Pannini S168
EREE HCEL B AR A AR 2 R with Cheese
. B AT E =Xk
New England Clam Chowder 588 Grilled Spring Chicken with Mixed
# St AT % Mushroom Sage Gravy Grilled Vegetable and $148
_ Y% B TR W W TR Vegan Cheese Ciabatta @
Soup of the Day 588 E¥ L ME =G
%= H & % Braised Seafood in White Wine

Cream Sauce Smoked Salmon Bagel

Sips =3 - 3=N: Sug BT ALER 5148

PASTA E#

Seafood Linguine in Tomato Sauce $178
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Garlic Prawn Fusilli in White 3168 New York Cheese Cake 578
Wine Herb Sauce AT L8
AR EAMReBEET

Chocolate Hazelnut Cake 378

Smoked Chicken Spaghetti in 5158

Spinach Cream Sauce

KA RT R

ERAENREEERET Creme Briilée $68
Sun-dried Tomato Angel Hair 5148
in Pesto Sauce N < Chocolate Brownie 368
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@ Signature 3 /- * Vegetarian & @ Vegan # & *All prices are subject to 10% service charge Fr#H EEH fliin—R#H$ | Photos for reference only | A B % %%




