A AR R R AR AR R AR AR A A A AR AR A A A AT A A AR A AR A A AR AR LA A A AR A LA A A A A A A A A A A A AR A A AL A AR A A A E AR LA A A A AR A AR AR A A A A AL A A AR A AR A A A AR A A A E AR A A A E A AL LA A AR A A A A AL A A A A A A A A AL AR AN AR A AR LR AR AR AR

t with Black Truffle Paste
5128

Ll

ypanish Omelette with I

AMERICAN
BREAKIFAST
BUFFET
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LUNCH * g 8 5%
LUNCH

Available Monday to Friday from 12:00noen te 2:30pn

EM—EZRRFT-_RETF-_R=T4HKNE

-

Sirloin Steak in Shallot BMadeira Sauce
Cheese in Black Truffle Cream Sauce 'il|| Black Truffle ]'--I |I y Purée i A l*.fl-z_-,ﬁ It
EREREFFHEAES LEeFAREENE

Lamb Stew in Burgundy Sauce 10, Grille

i

1. Ravioli with Poreini, S|-i|uu.|| and

11. -l'l'.'L|I .*L.'Ell'l..'lil \\%';J.IHII;]I |J||| 111 [..'..'llli.lll ':II.TEI"Q.‘:

2. Spaghett Carbonara with 6. Fel Teishoku Cream Sauce
Onsen Tamago WEEAs TR M=E=XRWREEF BET
FHEEHTERLE ' _ ] i ,
7. PRoasted ."'.pl-|'|[,_t-l Chicken in 12. Tiger Frawn [Fettuccine in lar ragon ream
3. Baked Garoupa Rice with Cheese Pommery Mustard Saunce Brandy Sauce

¥+ 157 B A R R 7 kA I R RS LT BB

4. German Pork Enuckle 8. Seafood Paella 13. Grilled Os
B

& B BB F BT i A e B

trich Steak in Black |'L|-| Br Sauce

£l

Grilled Fork Chop in Port Wine 14. "Wagvu Beef Claypot Rice in Red Wine Sauce
o A0 % 7 B

15. Wagyu Beel Rice with Egg Tolk in
Terivala Sauce

e R

SALe Sanck

T TN AR S

T T R T L R T R T i RO ﬁ P S P e | s T e

Add 522 for a .,L||J of :|1|'.r|-;‘|'r1|'lu_r| Coffes sodd 548 for Walfle nl.il lee Cream OR
ing227 kAT 4dd $38 for a Cake Slice HIK Style ‘II.I' n¥eung Sundae
A mericanc C Cafe Latte mieE-E DA RE (Cof ] re Uream)
Café Mocha [ | |nl White / Macchiato [ Espresso ImEARE B 2 FefsE R T TR

~—

DUCK LIVER - FISH MAW - BUDDHA JUMPS OVER THE WALL

S mBEE - -HBE - w08 o

Adult 5 A Child %"
1D aile

Full Session {I;;«} $738 6{)6?)8

(17T:43 - 22:1:

Moenday to Friday

EM—23 Choase your own Session 3 i B

A 1745 1945 B 1815 2015 5638 $538 8568 $348

Full Sessi o i B .y Hes e
Saturday te Sunday, I[]'J"-t].:j.”!::g-l_-:] B8 $698 608 | 3)4]1"98
Public Holidays and Eves : g

ERAZEH- 1% Session # —BF L (17:45-19:45) v ] eraTs
L : et =0
ATEM LA 5 2 Soston % - HE Q0152215 5638 [ $598

$508 | $398

A complimentary cup of Coftfee or Tea

+, One “Buddha Jumps over the Wall" per person
low of Soft Drink and Chilled Juice

i $68 AR AR

Add EHS‘E-](% Free-flow of Soft Drink, Chilled Juice, Beer, Red/V
! Wine &R s 2~ A "‘1—;.] -

andl Spat |c||||.;_: W
st ol be sold or

“Chilck: 3 - 11 vears ald * Under the law of Hong
i e of business *Jh . ;

Terms and C

BRI
* Limitesd first 5 talle ¢ for Semi-buffet Lunch will be accorded to the highest-priced main course and is subject to 10% service charge {hased on the oniginal price} = The free Dinner
Buffet cover will be given to the I e er and is subject to 10% service charge ibased on the original pricet * This offer is valid for .Iil.-. in only and cannot be used for take-sway * This offer is not ) plicable for & la
carte orders = This offer s available for |||||I |l|| only and is subject to availability = This offer i not apphcable on banguets = This offer cannct be combined with any other promotions or discounts = [n « of any dispaite
Gloucester Luk Kvok Hong Kong reserves the right of final decision » ﬁ'jﬂ'lﬂi BHSH = 3 0BT RS ITE T R i Efﬁ'“rﬁ-’ﬁ‘ BH#®) - BEREZATLRE AMERELHE(RR 'Rblﬁlﬁﬂ'ﬁ —
HE#) « RpAAAARES THAEANE - AEETARAREER - ARXRARELI N FEERATE - REETARRLATE « RBETTHERFERERBKE AR « i (EMH0 - -~ 8 E 055G Rkl

*All prices are subject to 10% service charge Fi# B Sdim—RK#® | Photos for reference only 8l F B # 84
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WAGYU BEEF &
AFTERNOON TEA SET

A4 - f0 A FER D ii: A~

Available Daily from 3:00pm to 5 O0p nBETFZEHETFIFGHRE

| 2 . | S ke - e | T % mids oy o 1
* Smoked Salmon with Cream Cheese on Cracker

o " . - TAT '] r o .
. .'.:"i'i".lf-'.'LJ _\ll_lfl_"ﬁ)l'jf.' Vol-au-vent ® stralian W i '\'r‘I'J'J'-’-"'L‘ll

* [Fresh Mango and Crabmeat 5alad Tart o imp Cocktail
* [Parma Ham and Melon all » Strawberry s Al yoleon
-

Marble Cheese Cake * Fresh Fruit

¢« Gold Leal Colorful Jelly

Tea okl

Collee or

I I I I I I I R I O A I A R )

and Public

Il vou-can-eat

ke and Chilled 3y




SEPTEMBER
LA 2023

LIS =X

M E N U

3] Reservations

2866 3808

Level 1, Gloucester Luk Ewok Hong Kong, 72 Gloucester Road, Wanchai, Hong Kong FEE8F &+ Tdt+ M BEEE—H#

APPETIZER & SALAD

HERDE

Cheese Platter
¥4

Garden Salad W
HEgERESE

Blow Cooked Chicken Breast
Caesar Salad @
& & BRI

Mexican Tuna Salad

EHTEERDE

Avocado and Prawn Salad

TR ARBRSE

Mango and Scallop Salad
FERTOE

B8

3168

3178

8188

SOUP = #

Soup of the Day

EHEE

MNMew England Clam Chowder

3w B AT %

French Onion Soup
EREE S

Lobster and Crab Meat Bisque

T M

3108

SANDWICH =36

Smoked Salmon Bagel
E=wRLEE

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

Club Sandwich
A e

Beef Burger with Cheese and
Fried Egg
¥+ EFHER

Roasted Beef Pannini
with Cheese

ML 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

BB T R

Pan-fried Halibut Fillet in Red Bell Pepper

Cream Sauce @
MH B &ALk R RT

Grilled N.Z. Lamb Chop in Garlic Herb Sauce

BEMFRESETLT

Grilled N.Z, Beel Tenderloin in

Bed Wine Morel Sauce @

5188

3198

5238

Tornadoe Omelette Rice with

471 T B 240 (R ) I B | W 4 9 it

JAPANESE DELIG

Angus Beefl Teishoku (S]
EHRE R

Eel Teishoku @
WA e

HT X x4

Char Bway Teow

p -

Wonton Moodles Soup

with beasonal %egetables
B E S I

Thai Red Curry Chicken

2% 50 AL U E 5k

Barbecued Pork @
e AL B B R

Braised "Whole Abalone

and Fish Maw with
Dried Instant Noodles @
LT TH

Hainanese Chicken Rice @

7 T S B

Masi Goreng

BB MR

5138

5138

5148

5148

5158

5168

5168

DESSERT #t & % %

3198

3198

PASTA E# E

Sun-dried Tomato Angel Hair in Pesto Sauce

khEAFEAEFESE W

Smoked Chicken Spaghetti in

S}]i nach Cream Sauce

W Ao LR R R R

(rarlic Prawn Fusilli in White Wine

Herb Sauce
FEFERESRRAEFET

Seafood Linguine in Tomato Sauce

BE R R ER T

5148

5158

3168

3178

MNew York Cheese Cake
iR 4

Chocolate Hazelnut Cake
R AETER

Walfle and Iee Cream @
WAEK

HEK Style YuenYeung Sundae

B

N )

378

378

@ Signature f 4

* "\':_\gl_\laﬂan &

@ I\ :

egan 3 &

"All prices are subject to 10% service charge FFHME Al —BRH T

Photos for reference only @B B £ 8%




