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 L2 RE T ZEFRS60EE

APPETISER & HEALTHY CORNER

LIGHT BUFFET

Our Vegetables at the Salad Bar are Healthy & Eco-friendly, thanks to Hydroponic Vegetables igﬂ E Eb%

$208

With Appetiser & Healthy Corner
and Hdagen-Dazs Ice-cream

- EIEEERR B RE 2 15 MIHdagen-Dazs EHE
AGUAGREEN

Pumpkin, Chestnut & Feta Risotto Spaghetti Carbonara with Onsen Egg
HREFZTEANR @ $248 RHEBEAFMECRRE $278
Slow Cooked Lung Guang Chicken with Herbs & Mustard Crusted Pork Tomahawk,
Morel Yellow Wine Sauce Honey Butter Tomato Jus
AR EEENE M EEET G $278 V2 e B2 5% 7 BE )\ BCHEBE P T+ $308
Smoked Salmon, Tomato Verige Sauce Roasted Wagyu M5 Petite Tender with Thyme Jus
EE= B EAEE S $278 HERAMNMSHI N EE B B &+ G $328
Red Wine Braised Beef Short Ribs with Mashed Potatoes Hokkaido Scallop & Clam Farfalle, Fermented Bean
BB ESR $278 Curd Butter Sauce

B3 T BRI S E # F R G $418

Coffee | Tea Included Fmnmk | Z&

Oven-roasted Baby Vegetable E[ench Fries (Cajun/Truffle)

BN $48 Bf (RE/MREE) S $48

Roasted Forest Mushroom Seared Foie Gras

BEFE $48 EI T $70

Sautéed Baby Spinach Mussels in Chinese Rose Liqueur

Kb $48 BREEENO $68
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

BRI E SRS 200 | TIEHEEES150

@ Vegetarian &8 jSpicy ER (@ Signature Dish #£77 Items are subject to change without prior notice | All prices are in HKD
e o s 0 - . Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ERYERIZEAT38SR ML BEER AN LVEIS 212 RENA B ORBITEA | FIAEIELUEIEHE | BRM—REE | BR Rpes



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 65 B _EZ RE R ZEE R S60BE

APPETISER & HEALTHY CORNER

LIGHT BUFFET
BEREHR
$208

With Appetiser & Healthy Corner
and Hdagen-Dazs Ice-cream
EIETER B RR 2 B Hdagen-Dazs 1%

AullA(JnLL\

MAIN
Zucchini, Sun-Dried Tomato & Saffron Risotto Pan Fried Seabass Fillet with Clam Lobster Sauce
INEAIR BB ALTE B ARFIEER & $248 ERIEE AN IR RE R $288
Salted Eaa & Crab Spaghetti GriIIed_PorkTomahawlf with Sweet Prune Port Jus
PR sa78  EREBEEEHET G $308
Coq AuVin Pan Seared Wagyu Chuck Flap, Red Wine Jus

uvi ERIFIG B FARp 328
EFATEIGE (3 278 UM LEIEALE 3

Grilled Tiger Prawn with Shrimp Paste Tomato Sauce

French Duck Confit with Sauteed Potatoes BRUEIBF RS E T (3 $418
EIVHERRALE R $278

Coffee | Tea Included Fmnmk | Z&

Oven-roasted Baby Vegetable E[ench Fries (Cajun/Truffle)

BN $48 Bf (RE/MREE) S $48

Roasted Forest Mushroom Seared Foie Gras

BEFE $48 EI T $70

Sautéed Baby Spinach Mussels in Chinese Rose Liqueur

IESE $48 HIRBEARSO $68
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

BRI E SRS 200 | TIEHEEES150

@ Vegetarian &8 jSpicy ER @ Signature Dish #£77 Items are subject to change without prior notice | All prices are in HKD
e o s 0 - . Subject to10% service charge | Photos are for reference only
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YOUR NEIGHBOURHOOD
CAFE AND BAR
CONNECTING PEOPLE
TOGETHER

I-O-N

CAFE : BAR

SERVING TIME

12:00NN - 02:30PM

SEMI—BUFFET

LUNCH

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

APPETISER & HEALTHY CORNER

MW L
Salad Barare Healthy & Eco- frleﬁgly thapksito HydroporQVegetable\?
RIREE ,.*[“Hdﬁ/r/*H7}<%#$§Z1TIE$E“’§1‘

MAIN

Black Truffle Mixed Mushroom
Cream Sauce Risotto

EMBERBEEANR @ $248

Slow Cooked Lung Guang Chicken with Thyme Sauce
EREERRREEEST $278

Spicy Clam Spaghetti Arrabbiata
EHRmE IR AN S $278

Provencal Braised Lamb Shank with Mashed Potatoes
EZTHTEFREEER $278

LIGHT BUFFET
KEA0hE
$208
With Appetiser & Healthy Corner
and Hdagen-Dazs Ice-cream

EIIEEERR B RE 2 158 MIHdagen-Dazs EHE

Orange Baked Halibut with Watercress Bouillon

ERIELEEARAFREAT $278
Roasted Pork Tenderloin with Cranberry Red Wine Jus
Y= BRI EATISALE T (3 $308
Roasted Wagyu M5 Petite Tender with Truffle Jus
FERMNMEAI N B BAREE T 3 $328

Grilled Tiger Prawn with Laksa Cream Sauce

SrRERE 2T G $418

Coffee | Tea Included Fmnmk | Z&

Oven-roasted Baby Vegetable

French Fries (Cajun/Truffle)

IR $48 Bif (RE/MREE) S $48

Roasted Forest Mushroom Seared Foie Gras

BIETE $48 ERUGHT $70

Sautéed Baby Spinach Mussels in Chinese Rose Liqueur

IS $48 HIRBEARSO $68
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

@ Vegetarian &XE jSpicy EFE (@ Signature Dish 7Y

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtEAIZ #3858 L BER MBS 212

FARE SRS 200 | LIEHEEES150

Items are subject to change without prior notice | All prices are in HKD
Subject to10% service charge | Photos are for reference only
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