Level 1, Gloucester Luk Kwok Hong Kong, 72 Gloucester Road, Wanchai, Hong Kong FHABFELHA L+ R~ BEBEE—#

APPETIZER & SALAD # ¥ &4

Garden Salad $128
H [ 4% 3k D4

Cheese Platter 5138
ZEH

Caesar Salad with Grilled Chicken or Prawns $168
YL O FR B B B KR

Mango and Scallop Salad 5188
FERTOE :

SOUP iz

Creamy Chicken and Corn Soup $108
French Onion Soup $108
ENEE T
Lobster and Crab Bisque $128
HE 4 & A i

SNACK /N $

Grilled Sirloin Steak Svithe
Wild Mushroom Sauce

RO A4 9\ B 38 o

Grilled Ribeye with Red Wine Sauce

& P ER 2 9\ R AL T it

Grilled Beef Tenderloin with Morel Sauce
Y& 25 M BE RE R

MEAT, POULTRY, AND FISH
RERES &5

French Fries Z & $78
Chicken Wings % # S18
Spring Roll %% . $78
Sesame Prawn Toast # % + $78

Grilled Spring Chicken with Sage Sauce $208
W EERE T

Boneless Pork Loin with Port Wine Sauc-e- $218
8B 7\ AR

Fish and Chips $218
YE B F '
Pan-fried Salmon Fillet with Dill Cream Sauce $268
HMEXaWR - &Rk

Grilled Lamb Chop with Garlic Sauce $288
¥ EH\ B = T

@ Signature i w Vegetarian % & @ Vegan 5 % *All prices are subject to 10% service charge FiF M E Bdiim— ¥ | Photos for reference only Bl /5 Rt £ #




PASTA & RICE &# k8

Spaghetti Carbonara
FHEEHR

Spaghetti Bolognaise (Beef)
A ER (FR)

Chicken a la King with Rice

BT % 2 8%

Hong Kong Style Baked Pork Chop with
Fried Rice

¥ 5 9\ B8R

Spaghetti alle Vongole
# BB A B

$158

$168

3168

3168

S168

Wonton Noodles Soup with Seasonal V egetables

¢ 95 = A 50 I B B

Hainanese Chicken Rice

Penang Char Kway Teow

BAY R A

Grilled Eel Rice Bowl ©
R A

Enjoy the eel and rice just as it comes.
This is the best way to directly appreciate the
smoky aroma and crisp texture of the grilled eel.

BREu—RIR - BB Rk

35148

5168

5168

5218

SANDWICH & BURGER
=XHBREEA

Impossible™ Veggie Burger with Guacamole O S48
Impossible™ % /A% & & F 4 R &

Grilled Vegetable and Cheddar Cheese Baguette $158
REREETT LR W

Club Sandwich with French Fries $178
YNGR QT X

Cheesy Beef and Egg Burger with French Fries 3178
THAZETEEECRE K

DESSERT # & 5 #

Wallfle and Ice Cream & % Z $68

Italian Affogato @ $68
RARRIFEEREEHEKACRE

New York Cheese Cake %4 452 4+ 4 $78

Banana Split % % f

Top the eel with spring onion, Put the rice and eel into the bowl, pour the
Shimeji and wasabi and enjoy hot broth on rice and enjoy the eel “Chazuke”

W8 A BB M LEFE A A ] o B AT BB F 7 H IR Rk
ZS R o Sk R 3
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