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Snow Crab Leg, Shrimp, Sea Whelk & Mussel
EEISEER. B, BEREO

COLD DISHES ;2%

Mango with Avocado Crab Meat Salad
TREMRERNE

Black Pepper Tuna ZHEE&

Honeydew Shrimp Salad % /LB)1E

Sichuan Shredded Yellow Bean Sheet )| |BxTFIRE A
Vietnamese-style Cold Braised Pork with Vermicelli
HMTURBEILPAM 4%

Parma-ham with Honeydew Melon B & A BEE 2T
Scallop Salad in Thai-style ZRT\EAERR B )1
Assorted Smoked Fish with Condiments 3 £%/E
Assorted Cheese Platter 388> 1%

SASHIMI & SUSHI BAR #I & &EF][E

California Hand Roll 1M F &

Minced Tuna and Spring Onion Maki Roll £ & & &
Teriyaki Sliced Beef with Sesame Roll X F A%
Assorted Sashimi #7#&¥BIRI5E 5% S

SALAD BAR 7b{IH

SOUP 5z
Winter Melon and Crab Meat Soup & /& A);
Crab Meat Bisque ZER=%

CURRY STATION HilEE &

COOKING STATION BpEE

Grilled King Crab with Herb and Garlic EE i &k 255
Pan-fried Iwate Beef with Black Truffle Mashed Potato
BIRIHAESFFHENBEER

Pan-fried Duck Liver with Black Truffle Sauce

RIBS T BANEEH

Braised Golden Abalone with Crab Roe ZZ#i1= &M

o XIURWmMERE, MEEN, BABITEA
o RBRMFERNMRILIR
o WMBEMFEE, SEBRBEEREREREE .

HOT DISHES &

Baked Crab Meat with Cheese &&= TI1R%ERA
Japanese Sake-Infused Steamed Egg Custard with Scallop
and Crab Meat BXU/EBEFR FEREE

Deep-fried Soft Shell Crab with Spicy Salt B EEEFEEE
Baked Oysters with Bacon / Baked Oysters with Cream
Cheese ZRIFIR | S FEZ THE

Clams with Herb and White Wine in Italian Style
BEARMNEERBEAKNE

Salted and Pepper Squid HIEEEEEf

Xiao Long Bao Z/N\EEH

Steamed Pearl Clams with Korean-style Soy Sauce
BRIVEHEADKE

Crispy Pigeon Bz #L.85

Grilled Fish Fillet in Teriyaki Sauce /&R &
Steamed Wild Sole Fish ;5 & EF 4 Ref

Roasted Chicken in Thai-style ZRT{ &2

Braised Oxtail Red Wine Sauce ALEE4 R

Grilled Eel Fried Rice with Sansho in Japanese-style
BIULLEEE kD ER

Sautéed Squid with Shredded Pork and Leek $& &/ )\ 2
Roasted Lamb Chop E¥22

DESSERTS #H@&E

Mango Napoleon & RE

Pistachio Cheesecake FIDRZ TEFE

Jasmine Pudding &FI{£ %

Double Chocolate Cake $EAkh IERE

Japanese Soft Cheesecake BN Z &4
Strawberry Mousse Cake +ZMTUR A4 E 1%
Japanese-style Passion Fruit Soft Cheesecake
HRARBERZ TER

Chocolate Brownies with Manjari Chocolate Mousse
mBAR LR T IR AA

Baked France Cheese Tart {F2B#= 12
Fruit Juice Jelly Si+1E1E

Sweetened Bean Curd SfE7E

Osmanthus Pudding with Red Date Purée #£7£
Diced Assorted Fresh Fruits ¥ ¥ 1
Mévenpick Ice Cream E#

ERSECAL RS

BEVERAGES STATION BB &&r
Coffee, Tea, selected Soft Drinks & Beer
mMEE. R, Rt IBESKKIEEEHE

o The dishes are on rotational basis and subject to change without prior notice
o Term and conditions apply
In the event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final



