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$168

$148

5148

"hite Toast with Black Truffle Paste $128

sast and Celery Sandwich with Hash Brown $128

Banana Qatmeal $98
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—— $238 — — $218 —

Add $22 for a cup of Handcrafted Collee Add $48
m$22H = F Tk 247 Add $38 for Add $48 for Yuen Y
ppuccino /[ Calé Latte / a Cake Slice Wallle and Ice C

Calé Mocha / Flat White m§3SE 2 H A7 E R

for HEK Style
 Sundae
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Americano / Ca

n lee Cream)
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Macchiato / Espresso
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AFTERNOON TEA SET

Available from 3:00pm to 5:00pm #ESHETF=ZHETFLHE
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s Salmon Tartar with Black Caviar * Snow Crab

* Chorizo and Melon Canapé * Oreo Mousse Calke

e Chestnut Tart * Raspberry Macaroon * Marble Cheese Cake

* Earl Grey Tea Panna Cotta * Scone
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Meat Canapé
* Avocado Shrimp Baguette ¢ Opyster Cutlet * Abalone Vol-au-vent
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— $438 —

For 2 persons R i

Add $22 for a cup of Handcrafted Collee fr$22 % = F T uwsk 747
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Café Mocha / Flat White Espresso

@c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-c-a-c-c-a

Add $48 for a glass of Add S68 for 2 glasses of
House Red/White Wine House Red/White Wine
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$538
$348

Chinese New Year special will be available from 20 7“\(‘19(}93 202341 H A
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$598
$398
A €8

e A

0ZF25 F # M e e £ &
rkling Rosé from 11-14/02/2023
LA R f&fe'} it 24

"y CJ 1 UlJlf ._.u Va
20234F2 A1 E 4B B 5

NN

NN

)

A

®

\7

*Child; 2
¢ Under tl Lj]‘\(
hE:3-1AE » Ff

.\\’/\\’/ NG/ NG N SYSY SYSYY S SY SYSNUY S SY S SUY S SY S SUY Y S SAY SHY SUY S S SHY S S S S S SN

AR R LA

k, Chilled Juice, Beer,

!].m of f‘n,[l Dwin

SRR RIT

s old = All pr
1 a minor in t

] A RLAE A

*All prices are subject to 10%

service charge A E Bl —REE |

Photos for reference only [@ 5 B 4 8%




® & & & & & 5 & 8 & 5 & 8 & & 5 & B & B & 8 B & 5 & B & B & B & B & B 5 & B & B & B & 5 B 5 & B & 5 & 5 & 8 & & & 8 5 & & & 5 B B B 5 B s B

%7 Reservations J

2866 3808
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%] Reservations B

2866 3808

Level 1, Gloucester Luk Kwok Hong Kong, 72 Gloucester Road, Wanchai, Hong Kong AR FEHITHE - RS BEAE —#

APPETIZER & SALAD
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ASIA DELIGHT Z53M %4

Grilled Beef Tenderloin in $288
Red Wine Morel Sauce ©
EE 4 (8% 4 ) B JEF & 4Tl

Grilled N.Z. Lamb Chop in Garlic Herb Sauce $248
A ELEREFAEFTER

Pan-fried Halibut Fillet in Red Bell Pepper $238
Cream Sauce @
FUH B AR AT R AR T

Grilled Spring Chicken with S198
Mixed Mushroom Sage Gravy

HEBERE T TR

Braised Sealood in White Wine Cream Sauce $188
B I kR BRI

J AP %NESE DELI[CGHT H JQ %@

Mango and Scallop Salad 5188
FEBT b
Avocado and Prawn Salad $178
FEEREREBDE
Mexican Tuna Salad 3168
ERFEEADE
Slow Cooked Chicken Breast $148
Caesar Salad @
% & Ry
Garden Salad 7 $128
HEEENE
Cheese Platter 5128
¥ +a

SOUP % %
Lobster and Crab Meat Bisque 3108
R i
French Onion Soup $98
EANFE
New England Clam Chowder $88
I e B AT &
Soup of the Day 588
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SANDWICH =X #

Angus Beef Teishoku @ 5198
R AR

Eel Teishoku @ 5198
AR A R

Hainanese Chicken Rice @
T R

Nasi Goreng

EF JE 1 ER

Braised Whole Abalone
and Fish Maw with
Dried Instant Noodles @
BT T

Tornado Omelette Rice with
Barbecued Pork @
e BE B

Thai Red Curry Chicken
A AL e e 3

Char Bway Teow
WA

Wonton Noodles Soup
with Seasonal Vegetables
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$168

5168

5158

$148

$148

5138
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DESSERT #t s 53
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Club Sandwich $168
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Beef Burger with Cheese and 168

Fried Egg Seafood Linguine in Tomato Sauce $178

TAEFHER BERENEERIT
New York Cheese Cake 378

Roasted Beel Pannini $168 Garlic Prawn Fusilli in White Wine S168 M

with Cheese Herb Sauce

BANELIWMEET KB ER B4R IESFET Chocolate Hazelnut Cake $78
kE N BETER

Grilled Vegetable and $148 Smoked Chicken Spaghetti in $158

Vegan Cheese Ciabatta (/] Spinach Cream Sauce Créme Briiléee 568
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Smoked Salmon Bagel $148 Sun-dried Tomato Angel Hair in Pesto Sauce  $148 Chocolie BrovTlic $68
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@ Signature # /- * Vegetarian % & @ Vegan ## *All prices are subject to 10% service charge FiH B Slim—MB#E | Photos for reference only [ 5 B # 8%




