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Available Monday to Friday from 12:00noon te 2:20pn
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1. Ravioli with I J'i.-l'l'_illl, Spinach and

wn

Grilled {}'."'|"""‘ with Heirloom 9, Pam Seared Halibut Fillet in %W hite

Cheese in Black Truffle Cream Sauce Tomai iII ';-rl' AE =eed Oil and T‘T]:LLHi:r‘l‘{-ﬂ|'|-']L'.,r—:|,Fﬂ:1'_'-‘}§'|'
BEUEREFFEIAER Gi ved with Soba

e =
YWIne ‘reaim Sauce

10, Grilled Sirloin Steak in Black epper Sauce

2. Minced Fork Bed Curry Tortilla 44 30\ B0 B 40T
F o IR AT o 4 LB T B 1 : wild 1 '
6. Soft Crab '|'- Ijpra and 1l. Lobster I ghetti '-'-il|- Wild Mushroom and Salmon Roe
3. Wagyu Minute Beel Bteak Panmind 'L"i||L e Pras ishola HE 4 AL B rf’fﬁ REAF

11 1
in Hustard Seed Dressing I ] }1 & B iR 15 & Vide Five-S Rale ob I |
AN T DA R 1z, aous vide Plve-oplce Dack ol Larmb
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7. Baked Scallop and Prawn Rice i %

Yild Muoshroom Risolto in with Cheese . ) . . _
T sy 13. Sous Vide Canada Pork Rack in Brown Sugar
£ S aLICE ety e g a) g
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8. Roasted Spring Chicken i A AREETEHRE
Wiustard Sauce

- 14, Wagyvu Beef T |--'-'|"'." Rire in Bed YWine Sauce
'h? L TR N b S S :
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wdd 522 for a cup of Handeralted Coffee
w225t - 538 for a Cake Slice

Cappuceino [ Café Latte meiaE S O ERE

Americand

Café Mocha [ Flat White / Macchiato [/ Espresso

WAGYU BEEF * DUCK LIVER * FISH MAW

MR BEE - BB BE - g omE- LB

Adult A Child %"

¥

e

Full Session £ i B E

(17:45 - 22:15) 5738 | $638

mday to Friday

Ef—%3

Choeaose your own Session 3 B 1%

A 17.45.19:45 | B 1815 2045 9638 [ $538 348

. i Full Session £ i B
Saturday to Sunday,

(17:45-22:15) 5738 | $698 8668
Public Holidays and Eves il

EMAEH. 1“ Session % — g Bt (17:45-19:43)
2T BT 5 2 Session %

o

$638 | $508 8508 | $398

&

4 complimentary cup of Coffee or Tea B ER el 247

JL.I $'58 -I-'n-:: I\Il:-u of ‘."““_;:)“nl' || $98

and Chilled Juic

SE IR R R R A

Diink ( hilled Juice, Beer,

-Qg‘ L i i i

Terms and Conditions for “Buy 3 Get 1 Free Offer™ ™ §

R B R

course (for Semi-buffet Lunch) will be accorded to the highest-priced main course = The firee Dinner Bulfer cover will b
is valid for dine-in only and cannot be used for take-away * This offer is not applicable for & Ia

= :Limited to first 5 tables per session per day = Fr

given to the lowest-priced cover = This offer
irte orders * This offer is available for & limited time only and is subject to availability * This offer is not applicable on
ny disputes, Gloucester Luk Kwok Hong Kong reserves the right of final decision + #AE8&REREsH » 4 5 B8 0 8=k W R
FEF o HHMREZFATERELMEEELANE « ARERERAER TEANAATE AEETHTAREERE - lLﬂﬁp‘t?’iﬂJ-lf "L‘F’#"H?ll—i s HEETEARLANEE - AFETTEALGF PR REEFEER

» A EEPW REESR YRS

banquet
* This offer cannat be combined with any other promctions or discounts = In case of

.
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BLACK TRUFFLE & CHOCOLATE
AFTERNOON TEA SET

NWEFR KT ATFER

Available Daly from 3:00pm to 5:00pm B X T4 Z W E T4 5HH R

ilack Truffle and Crab

d Bed Wine Jelly

* Smoked Salmon Roll with

* Duck Foie Gras Mousse witl U
* Black Trulfle Brie Cheese T

| v with Black T
Ham and Melon )
'4\"E|'.J[J|L"[:.‘.

ey
L

Available

A.FTE:RNTQO
TEA BUFFET

$158
w S198)




3] Reservations

2866 3808

LIS =X

M E N U

3] Reservations M

2866 3808

Level 1, Gloucester Luk Ewok Hong Kong, 72 Gloucester Road, Wanchai, Hong Kong FEEBF &+ Tdt+ M BEEE—H#

APPETIZER & SALAD

HERDE

Cheese Platter

ERE S

Garden Salad W7
HERERESE

Blow Cooked Chicken Breast
Caesar Salad @
& & BRI

Mexican Tuna Salad

EHTEERDE

Avocado and Prawn Salad

FuRARRSE

Mango and Scallop Salad
FERTOE

B8

3168

3178

8188

SOUP = #

Soup of the Day

EHEE

Mew England Clam Chowder
BT R B AT 4

French Onion Soup
EAEE S

Lobster and Crab Meat Bisque

T

3108

SANDWICH =36

Smoked Salmon Bagel
E=wRLEE

Grilled ¥Vegetable and
Wegan Cheese Ciabatta @'
RETERE=—TIE

Club Sandwich
CESS

Beef Burger with Cheese and
Fried Egg
¥+ EFHER

Roasted Beef Pannini
with Cheese

MY EWEZXH

5148

5148

3168

3168

5168

MAIN %

ASIA DELIGHT ZE# & &

Braised Sealood in White Wine Cream Sauce

B i R AR

Grilled Spring Chicken with
Mixed Mushroom Sage Gravy
HEEREWH-TRT

Pan-fried Halibut Fillet in Red Bell Pepper

Cream Sauce @
FH B &AL R RiT

Grilled N.Z. Lamb Chop in Garlic Herb Sauce

MM EREERTEH

Grilled Beel Tenderloin in
Bed Wine Morel Sauce @
X% B 440 (844 ) B #1498 it

5188

3198

5238

JAPANESE DELIGHT H=# £ &

Angus Beef Teishoku (S]
EHRE N R

Eel Teishoku @
WA e

5198

3198

Char Bway Teow

p -

Wonton Moodles Soup
with beasonal %egetables
B E I I

Thai Red Curry Chicken
= 34 AT %0 A 5

Tornado Omelette Rice with
Barbecued Pork @
T Bl & 3L HE R

Braised %Whole Abalone
and Fish MMaw with
Dried Instant Noodles @
EHETTHES

Hainanese Chicken Rice @
5 S

Masi Goreng

BB MR

5138

5138

5148

5148

5158

5168

5168

DESSERT #t & % %

PASTA E# E

Sun-dried Tomato Angel Hair in Pesto Sauce

EhGAFAEFESE Y

Smoked Chicken Spaghetti in
Spinach Cream Sauce

W Ao LR R R R

(rarlic Prawn Fusilli in White Wine

Herb Sauce
FEFERES R AEFET

Seafood Linguine in Tomato Sauce

BEE RN ER T

5148

5158

3168

3178

New York Cheese Cake
i K 4

Chocolate Hazelnut Cake
R AETER

Walfle and Iee Cream @
ARSI

HEK Style YuenYeung Sundae
ERERTH @

378

@ Signature f 4
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"All prices are subject to 10% service charge FFHAME A —BHERT |
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