YOUR NEIGHBOURHOOD

CAFE AND BAR —_— — SERVING TIME

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

SEMI—BUFFET LUNCH

Sat - Sun & PH E#A7<F B R AR R HA: FROM $398 ADULT FE A | $298 CHILD /J\E | $338 SENIOR £&
Child price applies to children aged 3 to 12 /NEBEAMNIE12RZ RE
Senior price applies to individuals aged 65 years old or above & BEAMN 65U LZ AL

APPETISER & HEALTHY CORNER

Seafood on Ice 7k$EEf* | Assorted Sashimi ¥ 87§ & | Soup HEEE S

Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN K FH RS D 128

MAIN
Creamy Kale and Spinach Spaghetti Hong Kong-style Curry Braised Lamb Shank and Potato
with Feta Cheese BREF RIS
PEREERETREATIMIFEZ L & ,

Roasted Pork Tomahawk in Hong Kong-style Sauce
Baked Cajun Half Chicken BRIFEEIN\RANEI T

BRE-REER (£8) &
Grilled Australian Rib-Eye Steak with Scallion Sauce

Baked Salmon with Sriracha Mayo PP s Ay

Soy Sauce King Prawn with XO Sauce Thick Noodles

Spinach, Shrimp and Cottage Cheese Risotto . . o "
ekl pon 5550 F AHECXO S #5#A%E (3 +$100 pp 11

Coffee | Tea Included FMnmE | 2%

ET T 2T =g 3+ s
SFEIEE ST T AR et

ADD-ON

Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)
IR $48 B (RE/MEE) S $38

Daily Cake from Nina Patisserie
Roasted Forest Mushroom Nina Patisserie 1& B 15 EEE 1% $45
BEFE $38 Seared Foie Gras

ERAGHT $60
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur
YRR $38 BIRBEABO $68

DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
BHRE SHR$200 | VIBHEE{ES150

@ Vegetarian X8 jSpicy ER (@ Signature Dish #E77 Items are subject to change without prior notice | All prices are in HKD
. e o - . Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtEAIZ #3858 L BER MBS 212 RENEEXRVADITEA | IAERLUSEHE | SKN—RSE | BR Q@es
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CONNECTING PEOPLE 12:00NN - 02:30PM
TOGETHER CAEE : BAR

SEMI—BUFFET LUNCH

Sat - Sun & PH E#A7<F B R AR R HA: FROM $398 ADULT FE A | $298 CHILD /J\E | $338 SENIOR £&
Child price applies to children aged 3 to 12 /NEBEAMNIE12RZ RE
Senior price applies to individuals aged 65 years old or above & BEAMN 65U LZ AL

APPETISER & HEALTHY CORNER

Seafood on Ice 7k$EEf* | Assorted Sashimi ¥ 87§ & | Soup HEEE S

Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN K FH RS D 128

MAIN
Pasta Spaghetti with Black Truffle Mixed Miso Glazed Halibut
Mushroom Cream Sauce RIgIELE B &

EMEREEEXFR
A Grilled Chestnut-fed Pork Collar with Corn Salsa
VEEEFEMECIRAK DT

Pan-Seared Wagyu Picanha Steak with
Scallion Sauce

Chicken Fricassee A B S ES
SERA S B e R (3 ERMSF BN ERAEXEH

Pumpkin and Scallop Risotto
mNEFEARFIER

Pasta Aglio e Olio with Pan-Seared King Prawn
Braised Beef Short Ribs and Chorizo Casserole B R R AF R ERIAMR 5 +$100 pp S1i
BEFEEFRARLEME 5 G

Coffee | Tea Included FMnmE | 2%

Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)
IR $48 B (RE/MEE) S $38
Daily Cake from Nina Patisserie
Roasted Forest Mushroom Nina Patisserie 1& B 15 EEE 1% $45
BEFE $38 Seared Foie Gras
ERAGHT $60
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur
YRR $38 BIRBEABO $68
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
BEHRE SR $200 | VIBHEE{ES150

@ Vegetarian &8 jSpicy ER (@ Signature Dish #£77 Items are subject to change without prior notice | All prices are in HKD
. e o - . Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BiyERIZE1385% N AEERUNOVEIE 218 REMATYR OFSTEA | FAMELCESHE | SUn—RESHE | BA RsE
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CONNECTING PEOPLE 12:00NN - 02:30PM
TOGETHER CAEE : BAR

SEMI—BUFFET LUNCH

Sat - Sun & PH EHA7<F B R AR R HA: FROM $398 ADULT FE A | $298 CHILD /J\E | $338 SENIOR K&
Child price applies to children aged 3 to 12 /NEBHEAMNIE12RZ RE
Senior price applies to individuals aged 65 years old or above REBEAMN 65 AU LZ AL

APPETISER & HEALTHY CORNER

Seafood on Ice 7k$E;Ef* | Assorted Sashimi ¥#7% & | Soup HEEE S

Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN K FH RS D 128

MAIN

Saffron Risotto with Courgette and Sun-dried Tomato Poached Monkfish with Lime and Capers Butter Sauce
INBIREZ B BALTERATIGER & SRl s sl o b

Roasted Drunken Half Chicken Mentaiko Crab Meat Pasta

EEHEEHE (FE) BAXFERABATNM G

DongPo Braised Pork Grilled 1855 Black Angus Beef Flank Steak with

BIEA (G Scallion Sauce

JEEE 1855 RS HT MRS\ BEo B N &G

Duck Confit with Straw Mushroom,
Barley in Winter Melon Soup Pan-fried Tiger Prawn and Sweet Potato Pasta in Lobster Sauce

s T EMARIBEALETREE (3 +$100 pp S

Coffee | Tea Included Fmnmk | &

“

-
Al it 0

Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)
IR $48 B (RE/MEE) S $38
Daily Cake from Nina Patisserie
Roasted Forest Mushroom Nina Patisserie 1& B 15 EEE 1% $45
BEFE $38 Seared Foie Gras
ERIAGHT $60
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur
YRS $38 BIRBEABO $68
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
BHRE SR $200 | UIBHEE{ES150

@ Vegetarian &8 jSpicy ER (@ Signature Dish 77 Items are subject to change without prior notice | All prices are in HKD
n P - . Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BiyERIZE1385% N AEERUNOVEIE 218 SENA TN ORBTEA | FAMSLUEEHE | SKN—RSH | B Riss



