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BREAKFAST

]

Spanish Omelette with Hash Brown and Garden Salad
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5148

Baguette with Hash Brown and Garden Salad 5168
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SEMI BUFFET LUNCH * g 8 4

Available Monday to Friday from 12:00noon to 2:30pm (except Public Holidays) R —Z A ¥ F+ B ETF =+ 4 (A BB 4T)

5. Duck Leg 9, Ravioli with Poreini,
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Spinach and Cheese in
— Black Truffle Cream Sauce
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). Chicken Quesadilla
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with Wild Mushroom Sauce
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[Lasagne Bolognaise (Beef)
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Grilled Eel Rice Bowl
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rom 3:00pm to 3:00pm KT FoRETFARHE
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* Cactus Salad with Nuts and Quinoa * Sea Grape Jelly with Yueu Vinaigrette
rab and Avocado Tart with Black Caviar * Pickled Cottonii Seaweed with Shredded Fish Maw
h Goat Cheese

malade Tart * Mango Chia Pudding * Coconut Milk with Peach Resin and
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W/ONID ERILAND OF FRUITS & FLOWERS
AFTERNOON TEA BUFFET Z23HZTHF X gHE
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Time FF i Avdhalt BE A Child /|~ #*

Full Session 485 £ (18:00 - 22:15)

$548 | $448

Monday to Friday
EN—21 w = .
(except 17-18/9 & 4) Choose vour own Session 452 i F} $738

A: 18:00 - 20:00 / B: 18:30 - 20:30

Full Session 28 F (18:00 - 22:15)
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%k £y (18:00 - 20:00) o Gt R
.ﬁﬁ_—._g;‘f—.m 20:15 - 22:15) 5768 | 5668

5478 | $378

Full Session 485 8% (18:00 -~ 22:15)

$598 | $498

17-18/9/2024*
(Mid-Autumn Festival
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A complimentary cup of Colfee or Tea & ok 5 245
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of Soft Drink, Chilled Juice, Beer, Red"White Wine and Sparkling Wine
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"Child: 3

18 or discounts * Under the law of Hong Kong, intoxicating liguor must not be sold or supplied to
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3] Reservations B2

2866 3808

Level 1, Gloucester Luk Kwok Hong Kong, 72 Gloucester Road, Wanchai, Hong Kong FABFEH LA+ 5% BEBEE —%

APPETIZER & SALAD
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MAIN =%

BEEF DELIGHT # A%

Grilled Spring Chicken with Sage Sauce 5208 ‘Wagyu Beef Claypot Rice $228
Garden Salad W 5128 AR T in Red Wine Sauce @
1 Ak 3 : : L Fo 4418 T AT ER
HE R DR Pan-fried Salmon Fillet with $248 b
et Dill Cream Sauce Wagyu Beel Rice with $238
lheese Platter 13¢ . : e ; o sl h, s
Elﬂ.et.‘?ﬁ,.] jate s MEX AR 7 E AR Egg Yolk in Terivaki Sauce @
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el Grilled Lamb Chop with Garlic Sauce 5268
Caesar Salad with 5168 e M L\ e e o)
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Grilled Chicken or Prawns @
YL D R 2 R Grilled Beefl Tenderloin with Morel Sauce @  $288
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Mango and Scallop Salad 5188
e R Grilled Ribeye with Red Wine Sauce $288
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SOUP &% ASIA DELIGHT ZE# % &
French Onion Soup $108 Wonton Noodles Soup with $148 Braised Abalone -*'"_“‘(" Fish Maw $168
'}i_‘; 6 58 S Seasonal Vegetables with Instant Noodles @
o 3h I T - i i - pd
e L LS BT THE
Lobster and Crab Bisque 128 - s T o 0
ifd'“;‘; l,]mnlt A 3 Tornado Omelette Rice with Barbecued Pork  $148 IF_T'F“““ZE':“"T‘“’ Chicken Rice @ -~ $168
e HAE R O 73 B
Thai Red Curry Chicken with Rice $158 T"“i‘iﬁ B’U_m Noodles @ $168
X NTTIRAT = £ 3% 4 o 36 9 A
SANDWICH =3 2
SNa e £y PASTA & RICE &# KR DESSERT #f & %5 3%
Grilled Vegetable and 5148
Cheddar Cheese Baguette (/)
RREENL L34 Spaghetti Carbonara $158 ~ Walflle and Ice Cream @ $68
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Club Sandawich 5168 : : : :
}\2]3: _“]j o g Spaghetti Bolognaise (Beel) (S] S168 New York Cheese Cake 378
ek A ER (1) L ERT
TB"“_""-{L B‘“‘g'“f with Cheese and 168 Chicken a la King with Rice 5168 Banana Split $88
Fried Egg R 281 & A
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Prawns Fusilli in Herbs Tomato Sauce 5188 HK Style YuenYeung Sundae $88
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Enjoy the eel and

This is the best way to d

rice just as it comes.
clly ap

eciate the

smolcy aroma and crisp texture of the grilled eel
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Top the eel with spring onion,

Shimeji and wasabi and enjoy
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Put the rice and eel into the bowl, pour the
hot broth en rice and enjoy the eel "Chazulke”
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@ Signature 4 1 w Vegetarian £ &

@ Vegan 8%
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