YOUR NEIGHBOURHOOD

CAFE AND BAR —_— — SERVING TIME

CONNECTING PEOPLE 12:00NN - 02:30PM
TOGETHER CAEE : BAR

SEMI—BUFFET LUNCH

Senior aged 65 or above can enjoy $60 off on main dishes 655U _EZ RE T ZEFRS60EE

APPETISER & HEALTHY CORNER

. ‘ LIGHT BUFFET
Our Vegetables at the Salad Bar are Healthy & Eco-friendly, thanks to Hydroponic Vegetables iwﬂ E Eﬂ%
DBV SEER A BN K MR TR AR RIS REENXIR R == $188

A

With Appetiser & Healthy Corner
and Hdagen-Dazs Ice-cream
EIEEERR B RE 2 15 MIHdagen-Dazs EHE

Creamy Kale and Spinach Spaghetti Hong Kong-style Curry Braised Lamb
with Feta Cheese Shank and Potato
HRHERRTREEANMIFEZ T $228 AMIEE FREC RIS $268
Baked Cajun Half Chicken Roasted Pork Tomahawk in Hong Kong-style Sauce
BEREER () G $258 BARBEREIN BRI $288
Baked Salmon with Sriracha Mayo Grilled Australian Rib-Eye Steak with
R=XAkENEEREE $258 Scallion Sauce

JEEINPERAF I\ BB R G $308
Spinach, Shrimp and Cottage Cheese Risotto
EFIRCFEZ TIEER $258 Soy Sauce King Prawn with XO Sauce Thick Noodles

5% F AMRACX OB HRAE (3 $398

Coffee | Tea Included Fmnmk | Z&

Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)
IR $48 ER (RE/MEE) S $38
Daily Cake from Nina Patisserie
Roasted Forest Mushroom Nina Patisserie 2 Hf51EEHE $45
BETE $38 Seared Foie Gras
BRUBHT $60
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur
U] $38 BREAENO $68

Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
BERE S 3#$200 | TIEHE S{ES150

@ Vegetarian &8 jSpicy ER (@ Signature Dish #£77 Items are subject to change without prior notice | All prices are in HKD
. o - N Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | Bi¥ERIZE385% N AEERUNOVEIE 218 REMATYR OFSTEA | FAMELCESHE | SUn—RESHE | BA RsE



YOUR NEIGHBOURHOOD

CAFE AND BAR —_— — SERVING TIME

CONNECTING PEOPLE 12:00NN - 02:30PM
TOGETHER CAEE : BAR

SEMI—BUFFET LUNCH

Senior aged 65 or above can enjoy $60 off on main dishes 655 B _EZ RE R ZEEHFS60EE

5 [ oTF?‘_'rT“m friengly; thapks to Hyd "?v tabl LIGHT BUFFET
alad Barare Healthy & Eco-friengly, thapksite Hydroponi egea es -
UIEE’JE,.‘-"E;Z%%/r/*H7}<¥#$§Z1TIE7fE’€1‘_ 2 & p - Eé%ﬁ.sgbg

R
With Appetiser & Healthy Corner

and Hdagen-Dazs Ice-cream

EIIEEERR R 2 158 fllHdagen-Dazs EHE

MAIN
Pasta Spaghetti with Black Truffle Mixed Miso Glazed Halibut
Mushroom Cream Sauce & BRIZUELE B $258
EMBE MR R AT $228

Grilled Chestnut-fed Pork Collar with Corn Salsa
Pumpkin and Scallop Risotto EEREFENEC TS D $268
m/NETFEAFIER $258

Pan-Seared Wagyu Picanha Steak with
Chicken Fricassee Scallion Sauce
cyicken rricass FERINF EEIEERE $308
ERHEEER ( $258 = . g

Pasta Aglio e Olio with Pan-Seared King Prawn
Braised Beef Short Ribs and Chorizo Casserole E S hEAFEESHAR 3 $398
BEFEN T RAREmE £ G $258

Coffee | Tea Included Fmnmk | Z&
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With Appetiser & Healthy Corner
and Hdagen-Dazs Ice-cream
B FETERE R RE 2 BEHIHdagen-Dazs Bz

MAIN

Saffron Risotto with Courgette and Poached Monkfish with Lime and

Sun-dried Tomato Capers Butter Sauce

NN B BAIERARNIEER & $228 =i = SRR AR EC AN T $258
Roasted Drunken Half Chicken DongPo Braised Pork

JEEE SN (£8) $258 HHA G $268
Mentaiko Crab Meat Pasta Grilled 1855 Black Angus Beef Flank Steak with
BAXFEARAFI G $258 Scallion Sauce

JEEE 1855 BRISHIAF Mg\ BBV (&3 $308

Duck Confit with Straw Mushroom,

Barley in Winter Melon Soup :ﬁg_gieede-’lc-igstra}:ga;\g;ta in Lobster Sauce
THE SRR EERE NS $258 g oW R ; u
W EAAE B TR B O $398

Coffee | Tea Included Fmnmk | Z&
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Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)
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Daily Cake from Nina Patisserie
Roasted Forest Mushroom Nina Patisserie %E*‘Eﬁtggﬁ $45
BRETE $38 Seared Foie Gras
BRIASHT $60
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur
YOS $38 BERBEASNO $68

Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
BERE S 3$200 | IEHE S{ES150
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