Promenade Restaurant Dinner Buffe’t Highlights A& 2 MR eS|

“Breezy Summer Seafood Carnival” Dinner Buffet (Jul — Aug)

FERPEEER, BERE (7 5E 8 A1)

Baked Rock Oyster Western Style P\ }5 1%

Braised Crayfish Sichuan Style U)I|fifi¥R /K& /\BE IR a
Treasure in the Sea with Chili and Spices (Brown Crab, Lobster, Lobster Claw, Salmon Head a\

Scallop, Squid, Shrimp, etc.) #HESB R E (M0 612, SEiR, BEIREH , =T AEM, 55 F, Bl 1RS)

Baked Scallop with Herb Aioli Sauce JeEEmaEHE

Stir-fried Lobster Claws in Fried Garlic and Chili & /& JE = E FEIREH
Baked Shrimp with Pepper and Sea Salt &R#i3 &8 ¥5 ik
Stir-fried White Clams with Black Bean Sauce G5l D48

Braised Babylon Shells in Chinese Spicy Wine )% = 58 /& 12

Japanese Tamagoyaki with Cherry Shrimps #2158k & F &

Beef Steak, Ox Tongue, etc.) A EE (F&I\, 3\, T, 2%, BB 5 F 49\, tFiE% 1

Assorted Yakult & Summer Fruits Dessert 7 )% X E H#E R E BB i
Cooking Show — Summer Azure Flambé Ice Cream Cake IR357E — (P EEEIAEREERE
Free flow of Hoegaarden Wheat Beer [R50 F R IR ST/ N\ ERIEH
Free flow of Hoegaarden Rosée f& [RGB RIBAI R F/ N\ E R IEH
Pan-fried Duck Liver HFIIEHT
Roasted Rack of Lamb with Herbs & & JEF 22
Roasted Prime Rib Beef served with Gravy E/R1EE 5 AR
Double-boiled Soup IF< 5%
Steamed Fresh Fish B2 i8 _E 8%

Peking Duck # bR JEHE #

RG: =XRAif 4 [REAR - =XR - E8ETT 82/ JUNA

Assorted Diced Sashimi and Negitoro with Vinegar Rice Bt iRl 5 iE BE
NETHEMRMBE - F5ARMNMRES Please advise our staff of any food allergies
0% —EAREMESETEEET | LEME S —R%% | All prices are subject to 10% service charge

4




Special Sushi Roll {5 F T EY)

" Cooked Boston Lobsters IR
Snow Crab Legs & 122 il
Chilled Prawns ;5 iz
Blue Mussels EE5 [

Jade Whelk 352212

Assorted Antipasti and Cheese Board Z§5 Bl 3 & = T H %
Salad /D12
Thai Delights Z= =B
Indian Curry ENEINME
Cake of the Month KB B E &%
Assorted Flavors of Mévenpick Ice Cream (8-10 kinds) Mévenpick & (8 £ 10 F[
Classic Tiramisu AXBRIZ K &F
Freshly Baked Soufflé BG4 &
Mango Napoleon =R 2 &
Durian and Red Bean Jalousie 18 4] = R Bk

Sweetened Cream of Sago with Mango and Pomelo #51% H &8

Bean Curd and Barley Sweet Soup & TTE K iE 7K

Assorted Seasonal Fruit Z&i7K %

Waffle Station with assorted condiments BJ= Fx 8} fic B 2 okl
Pancake Station with assorted condiments (MonThong Durian, Mango, Mixed Berries)
EDEIA SR £ RA N (S ATBIBH, R, 45) :
Candy Corner ER&E

Chocolate Fountain served with Marshmallow and Strawberry

K NIERHIRIENE N LS IRE

BB & B #7718 HIEZEXK - B A 1TEA]

Ay

# Only available from Friday to Saturda; Dﬂ?{“ Eﬁf FNEE .
y ayailaple from Eriday ko SeRurdoy, s diriatam o ’
0%y —EANEMES L TEEEY | SLEEB 2 M—H%# 1 All prices are subject to 10% service charge \



