PIERSIDE

Bar & Restaurant

VALENTINE’S DAY SEMI-BUFFET DINNER
BAEFEIRE

SEAFOOD CORNER /Ki& &5

Snow Crab Legs, Prawns, Sea Whelks and Clams
EISEH - W S5RB R

Served with Lemons, Cocktail Sauce and Red Wine Shallot
fiEER - BET NEZEADAR T
APPETISERS 7582%

Smoked Salmon with Condiments
&= EER

Parma Ham with Sweet Melon
E S KRN

Grilled Mediterranean Vegetables and Roast Bell Peppers
P\ ith S R S EEH

Sous-vide Octopus with Smoked Paprika
122 TR BCE E B ALk

Green Mussels with Tomato Lemon Herb Salsa
SOEEMEBEEERESTT

Classic Prawn Cocktail
e 2 B A iR
SALAD /b E

Assorted Mediterranean Seafood Salad
st iRE D E
Japanese Potato Salad
MEZFDE
Mediterranean Tuna Salad
mEEERINE
Caprese Salad
KEZ EEMIDE
Couscous Salad with Greek Olives
EE AR EE A/ )\ K DR e 75 PR AU
Mixed Garden Green Salad, Cherry Tomatoes and Sweet Corn
HEHIDE - BEMRIHENK

Caesar Dressing, French Dressing, Thousand Island Dressing and Italian Dressing
ST SERET - TEFTREART

¢ Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
RETERER  UBTHEARVABNRE  BEREEHE
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Bar & Restaurant

SOUP &%

Wild Mushroom Truffle Cream Soup
BENERRS

MAIN COURSE *:32

Minced Shrimp Stuffed Baked Portobello Mushroom with Pesto Green Qil
BRBEBEABHEREANEEH
or 5%

Teriyaki Cod Fish
RIERIER

or g

Grilled Lamb Chop with Mustard Gravy Sauce
EFEIN R RET
or 5%
Surf and Turf - Grilled U.S. Beef Tenderloin with Tiger Prawn (Additional HK$80)
BREEH — BRI RNR (50EH$80)

SWEET TEMPTATION & mr
Tiramisu
RHLKER
Italian Lemon Meringue Tart
BRiIEEEQRE
Italian Panna Cotta
RAY R
Ricotta Cheesecake
ol 16
Grand Marnier Butter Cake
BE4RER
Pecan Pie
ARk HE
Fresh Fruit Platter
SR PR
Selection of Ice Cream

Freshly Brewed Coffee or Tea
BNEEIGEsN 5

¢ Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
RETERER  UBTHEARVABNRE  BEREEHE



	Slide 1
	Slide 2

