PIERSIDE

Bar & Restaurant

SEMI-BUFFET LUNCH #BB)F2& (A)

APPETISERS AND SALAD BAR B Bfaafs &/ 2 0E
DAILY SOUP 2HE&5
MAIN COURSE * 3

Fried Glutinous Rice with Preserved Meat
A B R K ER

or g

Braised Seafood with Boiled Potatoes (Shrimp, Fish Fillet, Scallop, Squid and Shelled Mussel)
IEBHERE (Bl - 8l - FF - BiEREN)

or g

Minced Shrimp Stuffed Baked Portobello Mushroom with Tiger Prawns and Pesto Green QOil
BRIBEBEABHERBEEANEEM

or g

Grilled Lamb Chop with Mustard Gravy Sauce
EFIN\BCT TR

or g
Pan-fried Salmon Fillet with Greek Olives, Tomatoes and Herb Couscous
BRI =XRAY\kFEHEREEEMEBIER/)K
or g

Grilled Beef Steak with Garden Vegetables and Gravy or Green Peppercorn Sauce (Additional HK$60)
EA B HE R M ET 30 SaAUT (3 INEEE$60)

DESSERT BUFFET B8t m

Freshly Brewed Coffee or Tea
BOEZ M 0E 5% 2 25

Mon-Fri Sat, Sun & Public Holidays
E8—FF E85 - BRARRE
Without Main Course ~EI3EE 3 HK$228 HK$258
. . Adult 5 A HK$268 Adult 5 A HK$308
With Main Course B175 3% Child /' HK$218 Child /)\& HK$248

Lunch Beverage Special Offers FiE& U5 =2 ER
1. 50% off house wine by the glass 5 E=&H (EH)FE

2. Enjoy 2-hour free flow of selected white wine, red wine, chillgd juice and soft drinks at HK$98 per person
VN\HERGIESBEAREEE - RTRSKRBBAIERES98

* Above prices are subject to 10% service charge based on the original price M -1EE SUWEUNRE E 2 N—REE
* The child price is applicable to children aged between 3 and 11 /N&EEFEARIFAE15%
* Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

RETREZR  UETHETURVAEBRYRE  FAUERBEBE 2025120



PIERSIDE

Bar & Restaurant

SEMI-BUFFET LUNCH * BB & (B)

APPETISERS AND SALAD BAR B Bfi5as& & /D2 0E
DAILY SOUP EHZE'%S
MAIN COURSE *:3

Sichuan Chicken with Chilli Sauce Served with Steamed Rice
il O 7K 26 B B 8

or %

Sautéed Shrimp, Crab Meat and Mushroom Risotto
BIRE N ELE R ARAER

or %

Salmon Shrimp Burger with Cheddar Cheese and French Fries
—NRBIREF T TEERER

or 3

Grilled Lamb Chop with Mustard Gravy Sauce
BEFINEC TR

or 3

Teriyaki Halibut with Roasted Potatoes and Garden Greens
BELCHRIEEZF MHEHR

or 3,

Grilled Beef Steak with Garden Vegetables and Gravy or Green Peppercorn Sauce (Additional HK$60)
EFNECHE RS R ET 30 ST (B INEEES$60)

DESSERT BUFFET EBiH mn

Freshly Brewed Coffee or Tea
BIEEMMBEEL & 3¢

Mon-Fri Sat, Sun & Public Holidays
E8—FF E85 - BRARRE
Without Main Course ~EI3EE 3 HK$228 HK$258
. . Adult 5 A HK$268 Adult 5 A HK$308
With Main Course B175 3% Child /' HK$218 Child /)\& HK$248

Lunch Beverage Special Offers FiE& U5 =2 ER
1. 50% off house wine by the glass 5 E=&H (EH)FE

2. Enjoy 2-hour free flow of selected white wine, red wine, chillgd juice and soft drinks at HK$98 per person
VNSFERGSSELABRREEE - BT RAKIBSAERES$98

* Above prices are subject to 10% service charge based on the original price M -1EE SUWEUNRE E 2 N—REE
* The child price is applicable to children aged between 3 and 11 /N&EEFEARIFAE15%
* Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

RETREZR  UETHETURVAEBRYRE  FAUERBEBE 2025128



PIERSIDE

Bar & Restaurant

SEMI-BUFFET LUNCH *¥EiIF%2& (C)

APPETISERS AND SALAD BAR B Bfi5as& & /D2 0E
DAILY SOUP EHZE'%S
MAIN COURSE *:3

Curry Beef Tendon and Brisket Served with Steamed Rice

NN NEE 4= A7 PR i (2 B
or %

Pan-fried Ocean Prawns with Chardonnay and Herb Cream Sauce
BRABIREEEERET

or %

Baked Crab Meat and Wild Mushrooms with Mornay Sauce
BREAATEREZNZ BT

or 3

Grilled Lamb Chop with Mustard Gravy Sauce
BEFINEC TR

or 5
Pan-fried Salmon and Scallop Roll with Creamy Crab Roe Sauce
BR-XRTEFEhEBREFRET
or 5

Grilled Beef Steak with Garden Vegetables and Gravy or Green Peppercorn Sauce (Additional HK$60)
EFNECHE RS R ET 30 ST (B INEEES$60)

DESSERT BUFFET EBiH mn

Freshly Brewed Coffee or Tea
BIEEMMBEEL & 3¢

Mon-Fri Sat, Sun & Public Holidays
E8—FF E85 - BRARRE
Without Main Course ~EI3EE 3 HK$228 HK$258
. . Adult 5 A HK$268 Adult 5 A HK$308
With Main Course B175 3% Child /' HK$218 Child /)\& HK$248

Lunch Beverage Special Offers FiE& U5 =2 ER
1. 50% off house wine by the glass 5 E=&H (EH)FE

2. Enjoy 2-hour free flow of selected white wine, red wine, chillgd juice and soft drinks at HK$98 per person
VNSFERGSSELABRREEE - BT RAKIBSAERES$98

* Above prices are subject to 10% service charge based on the original price M -1EE SUWEUNRE E 2 N—REE
* The child price is applicable to children aged between 3 and 11 /N&EEFEARIFAE15%
* Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

RETREZR  UETHETURVAEBRYRE  FAUERBEBE 202512/C



PIERSIDE

Bar & Restaurant

SEMI-BUFFET LUNCH #BEBjF%Z& (D)

APPETISERS AND SALAD BAR B Bfi5as& & /D2 0E
DAILY SOUP EHZE'%S
MAIN COURSE *:3

Poached Fish with Spicy Qil in Sichuan Style

or %

Japanese Mentaiko Seafood Pasta with Mushroom Cream Sauce
PR FBHEMEER T

or %

Minced Shrimp Stuffed Baked Portobello Mushroom with Pesto Green Qil
ERIBEBEABHI AN EEH

or 3

Grilled Lamb Chop with Mustard Gravy Sauce
BEFINEC TR

or 3

Pan-fried Sole Fillet with Wild Mushroom Purée and Tomato Salsa
ERIEMIMEHTEENEMIDHT

or 3,

Grilled Beef Steak with Garden Vegetables and Gravy or Green Peppercorn Sauce (Additional HK$60)
EFNECHE RS R ET 30 ST (B INEEES$60)

DESSERT BUFFET EBiH mn

Freshly Brewed Coffee or Tea
BIEEMMBEEL & 3¢

Mon-Fri Sat, Sun & Public Holidays
E8—FF E85 - BRARRE
Without Main Course ~EI3EE 3 HK$228 HK$258
. . Adult 5 A HK$268 Adult 5 A HK$308
With Main Course B175 3% Child /' HK$218 Child /)\& HK$248

Lunch Beverage Special Offers FiE& U5 =2 ER
1. 50% off house wine by the glass 5 E=&H (EH)FE

2. Enjoy 2-hour free flow of selected white wine, red wine, chillgd juice and soft drinks at HK$98 per person
VNSFERGSSELABRREEE - BT RAKIBSAERES$98

* Above prices are subject to 10% service charge based on the original price M -1EE SUWEUNRE E 2 N—REE
* The child price is applicable to children aged between 3 and 11 /N&EEFEARIFAE15%
* Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

RETREZR  UETHETURVAEBRYRE  FAUERBEBE 20251210
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