PIERSIDE —

Bar & Restaurant

SEMI-BUFFET LUNCH ;
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>4 SEAFOOD ON ICE, APPETISERS AND SALAD BAR B B {5 & ~ 568 K 70t 0

/ DAILY SOUP 2 HE&
Braised Soup with Fish Maw and Assorted Seafood
B i ff 58

MAIN COURSE ¥ ¥

sa tv ) 1 nn Hainanese Chicken with Garlic Rice
R i 4 5 B 6
or B

satay inn Baked Halibut with Sambal Paste,
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w wg g Roasted Vegetables and Grilled Lemons
2 L8R H B R R

or

Braised Assorted Seafood with Herb and Tomato Soup
(Whole Shrimp, Whelk, Mussel, Fish Fillet and Squid)
frag iR ZERmRG (REHER - HER - F0 - AP RBEH)
or &

Pan-fried Ocean Prawns with Chardonnay and Herb Cream Sauce
& A IR B B
or &

Grilled Mongolian Lamb Chop with Cumin Spice, Roasted Vegetables and Mustard Sauce
LR E S ES Y- E Y i
or &

Grilled Beef Steak with Garden Vegetables and
Gravy or Green Peppercorn Sauce (Additional HK$60)

Joe o U BL B8 3R e e i o WA (55 s B $60)
DESSERT BUFFET H Bj fif fi
Freshly Brewed Coffee or Tea Bl J& i f sk % %

HK$368 B | HK$268 m

LUNCH BEVERAGE SPECIAL OFFERS 7 i %& 8 ¥5 12 15 &
1.50% off house wine by the glass H# 48 I (FEHR) \
2. Enjoy 2-hour free flow of selected white wine, red wine, chilled juice and soft drinks
at HK$98 per person 2/NRFEFRIGEEFEAL A& - SRIT RIUK R TRALBH $98
® Subject to 10% service charge based on the original price 53 WH DA Jg 5 51 5 2 i — Jie s 2
e The child price is applicable to children aged between 3 and 11 /> B8 $8 7 I 4 358 £ 1151

® Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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