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sh Brown and Garden Salad $168

Hash Brown and Garden Salad $148

$148

Truffle Paste 5128

5128

Datmeal $98

/ AMERICAN
BREAKFAST

BUFFET
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SEMI BUFFET LUNCH ¥ g 8 F &

Awailable Monday to Friday from 12:00ncen to 2:30pm B —ZEFHRF+-_BETF_B =+ 4H#HE
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1. Grilled Sirloin Steak in 6. American Barbecue Pork Ribs 12. Lingu
Café de Paris Sauce ERERTFE
7 4 4 P\ BT L AR

7. Roasted Whole French Spring Chicken

2. Grilled Ostri ""'.f. Steak in in Green Peppercorn Sauce 13. Pumpkin Risotto with
Black Pepper Sauce BESREERERESHHET Shrimp and Asparagus
FLEE £ *'\”E%T.‘H it e 0B T ] B N B AR R

8. IBH?K Kut Teh (served with Rice)

3. Pan-fried Mahi Mahi Fillet in EREERNEE (Ratk) 14. Smoked Salmon Bagel with
Red Bell Pepper Cream Sauce Cream Cheese
NEEARAMBERIT 9, Indian Curry Lamb (served with N Bread) REZIEB=ZJXALEFL

BF JE ofmoE 3 1 (R ER B A )
4, Slow Cooked Canada Pork in 15. Stir-fried Flat Rice Noodles

&) il S0 == L r :-. ’Th: 17 it ) B 3 il i - i o L 24
Bwun Sugar Pineapple Sauce 10. Angus Beel TFL ishoku with Sliced Beef in Swiss Sauce

HENMERBENRBEERE T TR N AR T - It 2 M 4 kb
5. WVeal "Wiener Schnitzel” 1. Eel Teishoku
A 40 K 2 AT A RS A ER

—— 5268 — :
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Add $22 for a cup of Handcrafted Coffee Add $38 lor

m§224 4 & F T omede 2.4% a Cake Slice (Coffee Jell sl
. _ ‘ollee Jelly and | 1 I
Americano / Cappuccino / Calé Latte / Jin § 38 L.
A - T §48 B i 3 K K »‘f"ﬂ“ (4 "“a’“z"'iﬂlﬁicai FER)
Caflé Mocha / Flat White / Macchiato / Espresso = HHRE) r &
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A TASTE OF EUROPE
AFTERNOON TEA SET
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Awailable Daily from 3:00pm to 5:00pm X THF =B ETFALHHE
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* Foie Gras Mousse with Red Wine Reduction and Black Truffle Pateé
* Crabmeat and Shrimp Salad Brioche * Tuna Canapé
o Wild Mushroom Tart ¢ MNMussel Cutlet * Roasted Beel Zucchini Roll
e Cannoli * Strawberry Cheese Cake * Palmier * Macaroon
* Opera Cake * Scone
HESWMATETERENTEYSE | ERABRPEAEERRE
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$438 (For2
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Add $22 for a cup of Handcrafted Coffee m$22 7 % F F T ook .47 Add $48 for a glass of Add $68 for 2 glasses of

~appuccino / Café Latte / House Red/White Wine House Red/White Wine

B 2 78 R AT

Americano / Capy
Calé¢ Mocha / Flat White / Macchiato / Espresso M$48F M ELA/ BB AT fe§68F M E 41/

i 3
OPULENT DINNER BUFFET

@Qfﬁ@ Lobster - Duck Liver -*Buddha Jumps Over the Wall Q;@h@&

Full Session
2R 2
(17:45 - 22:15)

$735 | $638  $638 | $538
$608 | $448 $508 | $348

L3

A 3736 | $698 $598
3606 |$498 3508 | $308

*Child: 3
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*All prices are subject to 10% service charge FiHHEH B —R#HE | Photos for reference only [E B B 4t &4




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

3T Reservations Ji

2866 3808

L E

M E N U

3T Reservations J

2866 3808

Level 1, Gloucester Luk Kwok Hong Kong, 72

Gloucester Road, Wanchai, Hong Kong F#EFE LAt T RAHBEE —#

APPETIZER & SALAD
Hl 3k R0

MAIN %

ASIA DELIGHT 2534 %4

Mango and Scallop Salad $188
FEHT

Avocado and Prawn Salad $178
FHEREBDE

Mexican Tuna Salad 3168
Slow Cooked Chicken Breast $148

Caesar Salad @
BEERIBDE

Garden Salad 7 5128
H 52 K

Cheese Platter 5128
¥+

Grilled Beef Tenderloin in $288
Red Wine Morel Sauce @
% Bl 4 Hp (842 ) BE JE F & ALl it

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

Pan-fried Halibut Fillet in Red Bell Pepper $238
Cream Sauce @
FUEL B 000 B A A R BRI

Grilled Spring Chicken with $198
Mixed Mushroom Sage Gravy

HEBRERE T TEA

Braised Sealood in White Wine Cream Sauce $188
Bl ke R BRI

J AP %NESE DELI[GHT H JQ %’?‘

SOUP % ¥

Lobster and Crab Meat Bisque 3108
HEAE A i

French Onion Soup $98
VWA

New England Clam Chowder 588
e B AT 5

Soup of the Day 588

= H &%

Hainanese Chicken Rice @
7 3 R

Nasi Goreng

£ 243 8K

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

Tornado Omelette Rice with
Barbecued Pork @
T LB R AR

Thai Red Curry Chicken
A AL v e 3

Char Bway Teow
W

Wonton Noodles Soup
with Seasonal Vegetables

i 0 A TR B 2R

$168

5168

5158

$148

5148

5138

5138

DESSERT # i f7 3%

Angus Beef Teishoku @ 5198
RS A W E R
QA WA o
SANDWICH =Xia Eel Teishoku @ $198
SRR A %
Club Sandwich $168
INE] Z 5035 Al
& PASTA E#
Beef Burger with Cheese and 3168
Fried Egg Seafood Linguine in Tomato Sauce $178
TAEFHER BERENEERT
New York Cheese Cake 378
Roasted Beel Pannini $168 Garlic Prawn Fusilli in White Wine S168 M
with Cheese Herb Sauce
BERZLWME=E ARBFRAGHEEEEET Chocolate Hazelnut Cake $78
KE N TR
Grilled Vegetable and $148 Smoked Chicken Spaghetti in $158
Vegan Cheese Ciabatta (/] Spinach Cream Sauce Créme Briiléee 568
EXITRE=H VB HE A BN AL R BB B EEEE
Smoked Salmon Bagel $148 Sun-dried Tomato Angel Hair in Pesto Sauce  $148 Chocolate Brownie $68
BEXALES EHRGERGEEFLE W *EHA Y
@ Signature # 4 * Vegelarian % & @ Vegan # & *All prices are subject to 10% service charge Fr#H EEH Bliim—R#$ | Photos for reference only {4 R % &%




