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Continental Room's Lunch Prix Fixe
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Starter Soup Seafood Meat Dessert
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< BISE  Starter BISE >
3% 1 - Chooselfrom3
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Hot spring Egg, Smoked Salmon, Asparagus, Avocado Salad
AVFRUANYSSE GRRI RE—VHY—FY TR/NS 7HRAR)
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Sautéed Goose Liver with Red Wine-braised Pear
TATITo2DVT— BDOFIAE
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Serrano Ham with Melon
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Cream of Black Truffle Mushroom Soup, Cappuccino Style
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Continental Double Consommé
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French Onion Soup Gratin
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Slow-cooked Salmon, Spinach White Wine Sauce
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EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,
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Sautéed Flat Fish with Black Bean Sauce, Chinese Sauerkraut
ESADEREY—RYT— HRIERYI—I5DF
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Pan-fried Yellow Croaker Scallops Mousse Roll with Risotto
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Roast Duck Breast with Honey and Pepper, Orange-flavored Endive
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Grilled Australia Beef (M3) Sirloin Steak
A—ARSYTES—O/A2DT )L (M3)
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Pan Fried Lamb Chop (Garlic Breadcrumbs, Egg, Cream Mustard Sauce)
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Australian Angus Beef Tenderloin Steak *
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Steak Sauce Option:
Black Pepper, Red Wine, Chaliapin Sauce, Garlic Soy Sauce, Tangerine Peel Sauce
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Raspberry Mango Mousse
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Chocolate Black Tea Cake
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Vanilla Brulee
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Each of the above lunch meal includes a cup of coffee or black tea.
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EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



