SAVVY

BAR - LOUNGE - RESTAURANT

Grilled Alaskan King Crab Dinner Buffet
ErERBMRE
6.30 to 10pm on Wednesdays to Saturdays and public holiday eves
B=Z2BRAKARBRLS %L 68530 7% 10 5

Adult BiA ¥ HK$778 7T | Child /VEE % HK$528 7T
Prices are subject to 10% service charge {EEH SR IM—RIEE

Chilled Seafood wk$E;58f
Lobsters, Whelks, Clams, Shrimp, Mussels 31k - 812 - 478 - 1K - 50O

Condiments EIK#R
Cocktail Sauce, Tabasco, Lemon Wedges # R8T ~ BiflF - 5 A

Sashimi §|5
Tamagoyaki, Japanese Amberjack, Salmon, Yellowfin Tuna, Octopus
TFEHEHR  =XR =8BE5Z8 /U’

Charcuterie and Cheeses SRAR=Z+
Charcuterie with Pickled Condiments Selection A H
Deluxe Cheeses with Fruit and Nuts = +H 8K R K EXR

Salad Leaves D%
Romaine, Radicchio, Butter Lettuce, Lollo Rosso, Arugula,
Baby Spinach, Frisée, Kale

WAL - A58 - AOmER  ABEEER SRR
WEE  NFE - PRHE

Bits and Pieces Bt}

Sweet Corn, Red Kidney Beans, Cherry Tomatoes, Bacon Bits, Cocktail Onions, Gherkins,
Black Olives, Green Olives, Sliced Red Onion, Capers, Garlic Croutons, Parmesan Cheese,
Radishes, Chinese Pickles, Couscous, Quinoa, Tsukemono, Kimchi, Walnuts,
Pumpkin Seeds, Sesame Seeds, Crushed Peanuts, Crispy Shallots

K -~ ALIRS - BEM - B - HEEFR - /NE/N - RIME - FEE - 528%
RS - madet BSREZ L - #E - PUeX - EHER - 82E - B8R BI08%
ZHk - FIINAE ~ Zh - TEER - B EER

Crisps and Crackers ¥
Prawn Crackers, Fried Wonton Strips, Crispy Fish Skin, Crispy Papadums

BA - FESK - PR - ENENREH
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Sauces and Dressings #IKxE;

Western A

Caesar Dressing, Italian Vinaigrette, Thousand Island Dressing,
Honey Mustard, Raspberry Vinaigrette

SVEDVEE - EANERE - TEE BEFTARE  BRAAUBRE

Chinese 1
Chinese Spicy Sauce, Black Vinegar Vinaigrette P &HHE - FRESS

Indian ENZ

Cucumber Raita, Mango Chutney S/NFKE - =RE

Japanese HX{
Japanese Sesame Dressing, Ponzu Dressing B0 Z fiftiE - i FBa5T

Thai &=
Thai Mango Dressing, Lime and Chilli Dressing Z=X = RE - S1EHRIE

Classic #% 84 [g| Ik
Apple Cider Vinegar, Balsamic Vinegar, Extra Virgin Olive Oil
SERBE - BAREEE - R VERIEHM

Salad i
International ¥=EK & Lk

Greek Salad with Roasted Beetroot, Orange, Feta &2 4l SEEHBIFES /0
Mediterranean Pasta Salad with Smoked Salmon, Roasted Bell Peppers

1 BB = S RIE R R R D 2

Chinese =
Huaiyang Three Shreds Salad J#i15 = #4012
Sichuan Bang Bang Chicken Salad 1) |11 2 )12

Indian EP=
Kachumber Salad ENEFESI)1E
Rajma Chaat ENE## 2 /0##

Japanese HX{
Japanese Beef Salad, Cabbage, Iceberg Lettuce, Mizuna, Sweet Onions

H{ AR E ~ M5 ~ A ~ K3 - #FER
Salad with Hokkaido Crab Roe, Cucumber, Tobiko 1588 EH=/NREHDE
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Thai #F=3{
Thai Papaya Salad, Long Beans, Tomatoes, Chillies, Roasted Peanuts
ZABEANIVE - BRE - B - B - T654&
Thai Glass Noodle Salad, Shrimp, Celery, Coriander
ZR Tl M Sk 40D 1R

Soups Zmm
Signature Thai Tom Yum Kung Z= A ELRING
Chinese Double-boiled Black Chicken Soup with Cordyceps Flowers and Longan
P BRECERESEHS

Hot Bar Counter B &IE&E

International ¥&EK &Ik
Grilled Alaskan King Crab &P 70 £ 28
Roasted Australian Beef with Natural Jus and Asian Pineapple Sauce
RN F Rt NIRRT R EE

Salmon Fillet with Lemon Butter #E1Z )58 = &l
Roasted Pork with Sage EEEEEFEA

Ratatouille Casserole & Z&RT B f3liH 3%

JILAS

Baked Broccoli J5FHEE1E

Four-cheese Potato Gratin [IEX +E#ZIF5

Chinese 3
Hong Kong-style Salt and Pepper Abalone &\l B8 fifi f&
Hong Kong-style Lobster Claw with Ginger and Scallion /&= B & e ik i
Hong Kong-style Steamed Grouper ;52 A&

Xinjiang Stir-fried Lamb with Sugar Snap Peas, Bell peppers ¥i2Z S M EA

Broccoli with Garlic, Chilli 7 X0 FHRETE

Hong Kong-style Soya Sauce Chicken /&= B %
Chinese Beef Fried Rice 4L &R

Thai &=

Pad Kra Pao, Thai Minced Pork R T ERA
Pad Thai with Chicken ZER Y £3ED
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Indian EN={
New Delhi Style Chicken Curry i1 E Zpy I 1E
Macchi Masala 535112 A IIE
Dal Tadka Wala EE= R Z IMIE
Lamb Biryani ENEERAEER
Mixed Vegetable Curry ZEZZII0E
Baked Naan ENE k& 8
Papadum E[1E iz 8f
Raita E1E# & E

Korean 83
Spicy Baby Squid with Gochugaru & ¥0/) & 8
Korean Sweet and Spicy Chicken 82 (& BRVEZ

Japanese H={
Japanese Teppan Duck Liver B TR 88§

Chaat Trolley (Available on Fridays and Saturdays) ENE/NBE (AR RENHE)
Aloo Tikki Chaat ENT0VERG 2= 8
Samosa Chaat ENZ INIE & 7)1
Dahi Puri Chaat ENZ0AEER
Nimki Chana Chaat EDZURI8#/\ &

Small Cakes and Desserts 1E#EEHEiH R
International ¥REKE IR
Citrus Chocolate Mousse &% NRHT
Strawberry Cheesecake E&E 2 +&i#
Sablé Breton Tart 7%/ fEER 8

Chinese =
Cantonese Baked Sago Lotus Pudding 23 5 E& A KHhE
Chinese Black Tea Cake B EI4T X &

Indian ENZ
Gulab Jamun IR IR
Ras Malai ENZ(4 403K



SAVVY

BAR - LOUNGE - RESTAURANT

Japanese HZ{
Kyoto Black Sesame Roll Cake R&SEZ fiis & ik
Yuzu Tart 171

Korean 83
Chapssaltteok 52T iE K 1%

Thai Z=3%
Thai Rainbow Layer Cake Z=\, ¥ 4L B %

SAVVY Signature Warm Dessert 18 EE/0\E fa
Chai Rice Pudding EDT{ AK %@

Other Sweets and Ice Cream Efth#{m KR EHE
Fruit Jelly SR5%
Homemade Cookies B R EMZ
Candy R
Sliced Fruit B /K%

Philippine Taho Dessert Section JERBEEREEE
Warm Silken Tofu, Sago, Syrup, Walnuts, Chocolate, Mango, Brown Sugar
MEBTE ~ PR ~ HERR &k RS D TR ER

Thai Mango Sticky Rice ZZINTERIFKER
Mango, Sticky Rice, Coconut Milk T8 ~ #&K - )

Banana Split Dessert Section HEMIHMEE

Whipped Cream, Chocolate Sauce, Strawberry Sauce, Mini Marshmallows, Cherries,
Corn Flakes, Peanuts, Sprinkles, Banana, Wafer Roll, Flakes AlImonds

fBEYH - RENE - BEFE - KIIRToHE - EET - TOKA -~ 184E - BRE %
ECEEE - BCA

Haagen-Dazs Ice Cream IG1RIZEETE i
Chocolate Ice Cream, Strawberry Ice Cream, Vanilla Ice Cream
FONER BEEER - - FEER

Condiments ECiHMEFE



