Father’s Day Lunch 2025

£

A Complimentary Braised Sea Cucumber, Fish Maw with Duck Feet (i) {8 CBIIIEE)
will be offered for every father patronization

APPETIZERA BE#

Assorted Cheese Platter = {7
(Dried Apricot #5 iz, Nuts BX5L, Grape %%, Cracker 8)fi7)
Smoked Salmon {2 =<7 4

Salami Milano E K A RS

SALAD COUNTER ybfE
Jeju kimchi & Seafood salad 7N ESE e DI
Shredded Chicken & Korean Glass Noodles Salad g5zt 4 24570 D
Tottori Matsuba Crab & Cucumber Salad EHiFAZERE » FJ/DE
Hokkaido Irish Clobber Potatoes Salad 1575 8 5 B3 21/
Kyoto Tofu & Nori Salad with Yuzu Dressing 5 25 » /& & /MEERCHFEE T
Hiroshima Wasabi Tako & &7+ # ) UTU#
Japanese Seaweed Salad H /b
Chuka Tsubu Gai H={(BR{THE A
Korean-style Young Ginger Avocado Quinoa Salad &4 E#22)/ME

HYDROPONICS SALAD 7Kg
Butter Lettuce 4~ii4=%% ~ Kale Pk HE: - Red Coral 4LHHH4-5% ~ Romaine &g 4352 -
Cherry Tomatoes %t t& = [EH A ~
Sweet Corn 2K ~ Kidney Beans 4] l# 7 ~ Chickpeas ZE . ~ Cucumber &\
Beetroot 4] 3Z5H ~ Carrot H&j
Cauliflower #[524E -~ Broccoli PHEEAE

DRESSING AND CONDIMENT #&7+
Caesar glit+ ~ French JA;f -~ Thousand Island &7+ -~ ltalian Vinegar = A KIS |
Balsamic Vinegar Efi - Olive Oil fif& i - Red Wine Vinegar 4174/
Thai Sauce Z&=t,;- ~ Cocktail Sauce %1 ~ Honey Mustard Dressing Z&#E 7~ A1
Croutons YEZHELRI ~ Onion JFZf% -~ Parmesan Cheese =+
SEAFOOD COUNTER JEfif
Snow Crab Legs ZFi5 A%
Brown Crab % f1%%




Fresh Prawn 5
Canadian Black Mussels fji& A&
Clam X1 Jade Whelk 2532112
Spicy Tomato Sauce #§i#i1;+ Lemon Wedge &5 54

SUSHI AND SASHIMI COUNTER a4 E=w]1H
Ama Ebi 77
Herring % 2 £, Hamachi JiiH £,
Octopus /\JT\f4 / Hokkigai Clam 527 H
Selection of Sushi Rolls and Nigiri Sushi #ZX=E5& K TIEEHE]
ZE(FEAE, &, RE, BTITH, BRZ, #t, S0, RiEf)
Korean-style Seaweed and Grilled Meat Rice Roll g&{ 5528 A8k & ROTATE
Korean-style Cheese Kimchi Pork Crab Stick and Egg Seaweed Roll
FR S IR SR S 555 ROTATE

Korean-style Glass Noodle Seaweed Roll §&{#74% %524 ROTATE

Korean-style Sesame Spinach Ginger Grilled Chicken Rice Roll

g = WOR S T BB REER G ROTATE

SOBA AND APPETIZERS A% K BE
Soba and Somen with Spring Onion and Kazami Nori & 284 Kz ZE400 20 (6 F 455
Katsuo Ninniku Miso Tsuk 7708055
Konbu Edamame &t .
Mentaiko Salad BH Ac+-)/b 7
Bonito Sauce fi# ;1 Japanese Soy Sauce H A<, Wasabi 75k

SOUP &
Chinese Soup H=5
Western Soup FH =5

WESTERN DISHES pEZh&:
Truffle and Wild Mushroom Orzo BEFAZE KIS
Jeju Island Grilled Chicken [ &5 22 2
Japanese Style Teriyaki Sauce Baked Blind H =& - EE &
Braised Beef Shank in Korean Style g & 4=
Meat Balls with Seaweed and Korean Barbecue Sauce and Mashed Potato
LRRAACREUREE 2R
Stir-fried Japanese Vegetables [H =& AP FESZ

CHINESE DISHES &1  (Rotation)

Chinese Creamed Cabbage with Ginseng Chicken Soup A\ 2L, 5 S S
Spicy Fried Rice Cake with Kimchi and Beef jf 3524+ AIWPAFHE
Steamed Halibut with Dried Bonito Flakes R (Gz&EEH £
Braised Pork Knuckle with in Abalone Sauce )1 &%%

Korean Honey Chili Sauce Fried Chicken &z Z 42 VEZE




Steamed Seafood and Pork Dumpling with Snow Swallow in Superior Soup =5

DIM SUM STATION
Shrimp Dumpling #§&%
Pork Dumpling &&=
BBQ Pork Bun Y f#f

CHINESE BBQ STATION j&nk
BBQ Pork Y&
BBQ Duck JEEHS

INDIAN CHEF SPECIAL ¥E#EEnE =, (Rotation)
Vegetable Khorma E[1[E = BEEESZIIE
Beef Randang E2 54~ [A]

Naan, Garlic, Pappadam E[I[E /& & HRE
Served with Indian Pickles, Mango Chutney and Raita
FCENFE RS, CoBEale s R AL
Roti Canai served with Curry Sauce E[1/& Fi g C ihnveE -+

Daily Porridge &£ H¥i5E0E 5 ((Rotate))

NN

He R A
AEEE 7 B

Sliced Fish Congee £ /5 5f7 Vegetables Congee #3256
Fried Peanut YEfC4E Crispy Chips S#iffis
Preserved Cabbage 43¢ Pork Floss [AI%%
Spring Onion Z{E Coriander 75
Crispy Shallot 72 Roast Sesame Seed *Jiif
CARVING ¥R

Roast Sirloin Steak 2754
Belgium Olive Duroc Responsible Pork FLAIHEFEH
Seasonal Vegetable with Herbs and Butter &5 5.4 i VPHE 52
New Potato with Thyme and Garlic Cloves & &3 0E /& 21
Black Pepper Sauce F 4 1/Gravy J&&

Noodle Station ;23
Japanese Shio Ramen H =74
Chicken Soup %5
Japanese Pork Bone Soup H =X 5




Ramen H A&+ %H Chicken ZE A
Soft Cooked Egg /[ & Naruto Maki IEF5%
Bamboo shoot 45575 Long Onion I
Nori £53% Shun-giku &%
Himalayan Salt Shichimi R
=B AU EE
Snow Crab Stick 154 % Shrimp g
Clam 17 Black Mussel &1
Squid AL Bean Curd T
Enoki Mushroom 44 Shitaki Mushroom fif 4 4%
Spinach 3352 Long Onion I
Cabbage A H 352 Chinese Parsley &7
Kimchi Jf35Z Spring onion Z{E
Chicken Soup %5 Wafu Spare Ribs and Black
Garlic, Daikon Soup
H=HFE O 2EE s
Ramen H 44174 Udon %
DESSERTS

Uji Matcha Tokachi Red Bean Mousse Cake F2/a1A %5 41 H 5o 44 Bk
64% Dark Chocolate Sea Salt Hazelnut Mousse Cake 64% 22 45 ) /SR T- 5544 8 fE
Korean Strawberry Honey Cream Cake §&[gF]| - 25 WAL ES = BE A fE
Green Tea Opera 4523 B[

Korean Passion Fruit Mango Mousse Cake §&[e] & S5 0° SR 44 B HE
Korean Strawberry Cream Puff &#[s] 124 1AL 3
Walnut Chocolate Brownie % k4 1R EHE
Normandy Dark Chocolate Tart jZA[ER 2 4 7 EE
Japanese Cheesecake H ¥ &kt
Lemon Meringue Tart &5 5 [ 5
Blueberry Cheesecake B:%5 % -

Japanese Sesame Coconut Panna Cotta H A< i Al -4
Sakura Raindrop Cake 1#(5/K{= 2.8
Vanilla Cream Brulee g £ER Al E
Mango Coconut Pomelo sago Delight #5545 H &2
Tiramisu = AFZ &R
Live Station
Hong Kong Style Egg Puff 3= Z (1

Hot Dessert
Tofu Pudding T &L
Portuguese Egg Tart &j#E



Fresh Fruits
Pineapple/ Water Melon/ Honey Drew Melon
Hami Melon/ Whole Fruits

Ice-Cream Counter
Chocolate/ Strawberry/ Vanilla/ Mango
Panna Cotta/ Maple Walnut

Kid’'s Table
Korean Yuzu Honey Cake ## s fi 1425 S kL
Madeleines & {E# &L
Assorted cookie kST i 27
Chocolate Donuts 45 74 A
Assorted Chocolate §tgf <5 /7
Assorted Candy e

The above menu items are served on a rotation basis and are subject to change due to
seasonality and availability without prior notice.
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