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PIERSIDE

Bar & Restaurant

SEAFOOD SEMI-BUFFET

EAEWREHE A& (A)
APPETISERS AND SALAD BAR [ Bj 5 & K& i £ 10
DAILY SOUP £ H%& %

MAIN COURSE F ¥
Braised Noodles with Preserved Mustard Greens and Chicken
EE3 ¢ Py
or B

Beef Ragii Spaghetti with Wild Mushrooms
B AR

or %
Braised Seafood with Grilled Tiger Prawns and Garlic Toast

R EERIRES L
or B

Grilled Lamb Chops with Assorted Vegetables and Ammoglio Sauce
D\ B R 7 O

or B

Baked Halibut Fillet with Herb Tomato Crust
R E f B 5% i

or

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

B AL BB R R BRI sk & T (5 H $60)
DESSERT BUFFET H B it i
Freshly Brewed Coffee or Tea BJJ & i Uk 5% 2 %

Lunch with main course 4% i 3 3% Dinner with main course B % 3 3 3
HK$2 78 ﬁ?@é\ggﬁ HK$4 1 8 ﬁ%;jgﬂ
HK$318 W iusumn L HK$438 MR

(with seafood on ice i H B fif)

BEVERAGE SPECIAL OFFERS % # ¥ i {§
1.50% off house wine by the glass H# 48 I (FEHR) -1
2. Enjoy 2-hour free flow of selected white wine, red wine, chilled juice and soft drinks at

HK$98 per person 2/)NRpE B SG SRFHERAL FT AT 4530 ~ SR Bk R B0 $98

* Subject to 10% service charge based on the original price 5 WU DA J5 B 5t 53 2 i — IR s ¢
e Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern

Fy R AR AR > R BT A AR RE G IR B R
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i\ PIERSIDE

Bar & Restaurant

SEAFOOD SEMI-BUFFET
HABEWREEEEBE(B)
APPETISERS AND SALAD BAR H B)j 58 # J ¥ 2 1
DAILY SOUP #HE %

MAIN COURSE * ¥
Yunnan-style Qiguo Chicken and Cordyceps Flower served with Steamed Rice

\LV.

Grilled Lamb Chops with Assorted Vegetables and Ammoglio Sauce
2 D\ B e 7 O

or %

Pan-fried Halibut Fillet with Lemon Caper Cream Sauce
AL B i A K TN S e T

or B

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

B4 Y\ B B R R OE T Bk E AU (5o 5 $60)
DESSERT BUFFET H B it i
Freshly Brewed Coffee or Tea BJJ B il Uk 5% 2 %

BEVERAGE SPECIAL OFFERS % # ¥ i {§

1.50% off house wine by the glass H# 48 I (FEHR) -1

2. Enjoy 2-hour free flow of selected white wine, red wine, chilled juice and soft drinks at
HK$98 per person 2/)NRp 4 B S SRFHERAL FI AT 4530 ~ SR Bk R BRI $98

* Subject to 10% service charge based on the original price 5 WU DA J5 B 5t 53 2 i — IR s ¢
e Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern

Fy R AR AR > R BT A A AR i BRI B R
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=
Sautéed Ocean Shrimp and Crab Meat Risotto Y 4 )
1 8 B 1 K O A
or % E PAY
Deep-fried Pork Milanese with Herb Tomato Sauce [ WY
BAKMIER I A 5 & i i J >§&
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or ¥ AN
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Lunch with main course %% ## ¥ 3 Dinner with main course M % ## ¥ 3
: =
MON-FRI : MON-FRI
HK$278 % %x : HK$418 ™% 0
SAT, SUN & PUBLIC HOLIDAYS : SAT, SUN & PUBLIC HOLIDAYS
HK$3 1 8 S~ R AREM : HK$438 SN - H A \ ' /
° (with seafood on ice % By ¥ fif) ® A
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POERSODE

Bar & Restaurant

SEAFOOD SEMI-BUFFET
EABEREBH AR C)
APPETISERS AND SALAD BAR H Bj B # & ¥ 4 1t
DAILY SOUP £ H & #%

MAIN COURSE * ¥
Poached Fish with Spicy Oil in Sichuan Style

JIKE fa
or =&
Wild Mushroom and Scallop Saffron Risotto
BT &AL KA R
or =&
Fried Roti Potato Cake with Onion Sauce
Ve % BB B
or B
Grilled Lamb Chops with Assorted Vegetables and Ammoglio Sauce
¥ 3 HUBC B A 3% B G G A A

or %

Pan-fried Salmon Fillet with Olive, Tomato and Herb Couscous

R = o0 A Y\ R R R A T R D K
or B

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

B4 Y\ B B R R OET sk & AU (5o $60)
DESSERT BUFFET H B it i
Freshly Brewed Coffee or Tea BJJ B i Uk 5% 2 %

Lunch with main course 2% i 3: 3¢

HK$278 % %x
HK$318

SAT, SUN & PUBLIC HOLIDAYS
BN - H R BB

Dinner with main course B %& i 3: 3¢

HK$418 5 %x
HK$438

SAT, SUN & PUBLIC HOLIDAYS
BN - HRA GBS
(with seafood on ice i H B fif)

BEVERAGE SPECIAL OFFERS % # #% i {§

1.50% off house wine by the glass H# 48 I (FEHR) -1

2. Enjoy 2-hour free flow of selected white wine, red wine, chilled juice and soft drinks at
HK$98 per person 2/)NRpE B SG SRFHERAL FT AT 400 ~ SR Bk R B0 $98

...................................................

* Subject to 10% service charge based on the original price 5 WU DA J5 B 5t 53 2 Jn— IR ¢
e Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern

Hy R AR AR > R BT A AR R i BRI B R A




PIERSIDE

Bar & Restaurant

SEAFOOD SEMI-BUFFET
BEABEREHE A& (D)
APPETISERS AND SALAD BAR H Bj 58 #& J& 7> 4 10
DAILY SOUP 2 HE %

MAIN COURSE * %
Shanghai Pork Rib Dan Dan Noodles
i e A A
or =&

Baked Fusilli Bolognese with Cheese
ZHmMER &N

or ®&

Pan-fried Pork Piccata with Capers and Lemon Tomato Sauce

éﬁ'ﬁﬁﬁﬁ\@ﬂﬂiﬂwﬂﬁﬁﬁﬁmg
or B

Grilled Lamb Chops with Assorted Vegetables and Ammoglio Sauce
D\ B R T O

or

Baked Lemon Halibut with Tomato Salsa
EHHEE AR %NS P

or %

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

B HURE BB R R BRI sk & T (5 H $60)
DESSERT BUFFET H B it i
Freshly Brewed Coffee or Tea BJJ B i Uk 5% & %

Lunch with main course 4% 3 3 3% Dinner with main course B % 3 ¥ 3
HK$2 78 ﬁ?@é\ggﬁ HK$4 1 8 ﬁ%;jgﬂ
HK$3 1 8 E@?N E‘?ﬁ%ﬁé‘pﬁmm HK$ 4 3 8 fEA;ﬂi?N g ;JZ\%C é[,ﬂgLIDAYS

(with seafood on ice i H B fif)

...................................................

BEVERAGE SPECIAL OFFERS % # #% i {5

1.50% off house wine by the glass H# 48 I (FEHR) -1

2. Enjoy 2-hour free flow of selected white wine, red wine, chilled juice and soft drinks at
_ HK$98 per person 2/ RIGEK AL R4 ~ RITRIUK R T REALHENR $98

...................................................

* Subject to 10% service charge based on the original price 5 WU DA J5 B 5t 53 2 i — I8 ¢
® Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
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