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< 1. Crab Meat and Shrimp Salad HK$158 1. Lobster Bisque Soup HK$78
with Avocado EIVRES
— %ﬁ 45 SRR A R 8 2. Black Truffle with Mixed Mushroom HK$78
2. Organic Mixed Vegetable Salad HK$158 TR B

with Smoke_.-d Salmon % 3. Cream of Organic Roasted Pumpkin ~ HK$68
cmd Fan Fried Scallop H R RS

=X BRRTERBMIIIR ,

4. Daily Soup HK$45
$ 3. Apple, Orange and Celery Salad HK$148 o OER
_ A T pram
) B 4 0 2
. Organic Mixed Vegetable Salad HK$98
with Balsamic Vinegar

by ki eyl ke Tl Y
RO T +HK$40 with Puff Pastry

-Caesar Salad HK:E?B and preparation time
[ e is 20 minutes

Country Café

[+ HK$40 with Shrimp, 5callop or Smoked Salmon ﬂqﬁﬂﬁfﬁ-ﬂﬁﬁﬁiﬁﬁ
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|'1. Baked Fresh American Lobster HK$388 1. Charcoal Grilled HK$388
wi’fh Cream Cheese {whole) U.S. 1855 Angus Rib Eye (12 oz)
w TRTRAEE TR (—%) PR B 18550 I AT R 41 (12 =2+4)
. Roasted S5almon Fillet HK$238 2. Charcoal Grilled HK$328
with Special Sauce (250g) U.5. Angus Beef Tenderloin (10 oz7)
WELTRERI =3 A (250 =) bR E TR ET A (10 24)
. Halibut Saikyo Miso Yaki HK$218 3. Charcoal Grilled HK$248
ATEILE A Australian Rack of Lamb (350g)
b EE B M S 2R (350 =)
4, Charcoal Grilled HK$228
Australian Pork Chop (20 oz)
pe i BRI RREY (20 £4)
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Choose one of the below Choose one of the below

LIFEER— \ LT EER—

*Preparation fime is 25 minutes

A. Charcoal Grilled 1. Sole Fillet
Australian Rack of Lamb EE A HD

BB 3 22 2. Scdllop (3 pcs)
; Chc:lrcocl Grilled Sirloin Steak (8 oz) BT (38
RS (8 1) 3. Cervelat Sausage (2 pcs)
C.Charcoal Grilled RAENE (2 &)
Thick Cut Pork Chop (10 oz) 4. Barramundi
EETFR 2R (10%1) ol i

D. Grilled King Prawn (2 pcs)
KR (2 &)

Daily Salad J& H ¥t Daily Soup it H #i

Photos are for reference only HIK‘$28

B oAt Add only HKS2S for

H/\#t/% Daily Salad or Soup
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. Served with

' Coffee or Tea .\
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Served with A

O*] .Roasted Pig Knuckle
with Black Pepper Sauce

BB R R AT
*2.Roasted Spring Chicken
with Rosemary (450g)

KIKEFELE (4505%)

*Preparation time is 25 minutfes

H{FMAT25) 8

J 1. Angel Hair with Prawn, Clam Meat,
Garlic & Chili

Brrar iR E R A K (48
2.Seafood Risoftto with Pumpkin Sauce
U S SRR

3. Linguine with Fresh Tomato, Scallops
and Prawns

finw T REBREY

8 4. Black Truffle Paste
and Mixed Mushroom Risotto

FRIABRE R ROAFER

Q 5. Spaghetti with Garlic Slices,
Fresh Tomato and Mixed Mushrooms

A BRI B
6. Carbonara Penne
FHERER

/. Spaghetti Bolognaise
IRAEE

| *Preparation time is 25 minutes

ER 25548

1. Fried Rice with Scallop & Shrimp
with Black Truffle Paste

RMBET TR

2. Baked England Pork Chop Fried Rice
with Tomato Sauce & Cheese

hit e TR EFE Y\ R
ﬂ 3. Baked Ox Tongue Spaghetti
" with Tomato Sauce & Cheese

Aot TR AR B

*Preparation time is 25 minufes
RERR25 8

HK$208

HK$198

Sprvpd with g,
Tea y

HK$168

HK$148

HK$158

HK$128

HK$128

HK$118

HK$108

_¥ Served with
% (Coffee or Tea

i

EC12ES

HK$138

HK$138

HK$128

3. Braised Salmon Fillet
with Apple and Spinach

RBRIE=XA

L

K@enean Cuiié
BRI *

(with Janpese Rice fi¢ H 25 )

1. Eel with Rice Set Meal
BERER
2. Japanese Style
Teriyaki Chicken Set Meal
AXREENER
(. 3.Kimchi Soup with Beef
in Sfone Pot

BESFARMAER
) 4. Kimchi Soup with Bean Curd
in Stone Pot

BRSOBAMER
5. Korean Stone Pot Delight
with Shrimp & Scallop

(Korean Meat Sauce or Hot Sauce)
BIVHIRT T AMR (#XAstaiEst)
6. Japanese Fried Rice with Beef

H AR

@:} 1. Boneless Hainan
Chicken Rice

HESRHER

%32. Malaysian Coconut Curry (Beef Brisket/

Chicken/Beef Slices) with Rice
SR Pa SR R A NN (4l / 2L/ SRR R D BR

3. Naan Bread (2 pcs)

HIEERHR (2 k)
(Excluding Beverage A1)

4, Classic Yangzhou Fried Rice
REIZNIDER
@ 5. Singaporean Fried Rice Vermicelli
SNk
6. Wok-fried Flat Noodle with Beef
SO

HK$128

, Served with
Coﬁee or Tea

§ / EB[J[EF'I

HK$188

HK$138
HK$148
HK$128

HK$138

HK$138

Served with
Coffee or Tea
=

wum;arz;_

Half 3% HK$218
leg #i HK$128
Breast i HK$98

HK$138

HK$50

HK$128

HK$118

HK$118
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2. Pepperoni and Herb Pizza (9 inches)

Club Angus Beef Burger

(with Cheese, Pan fried Egg & Bacon)

R4+ AEER
(Rt - MERERN)

BERABE (91)

3. Smoked Salmon Pizza (9 inches)

4, Tomato and Cheese Pizza (9 inches)

5

B =S SENf (90)

F e TEH (91)

. Country Club Sandwich

ESRNAR=2304G

HK$138

HK$128

HK$128

HK$118

HK$108

The following two types of sandwiches are only available before 6pm

LU=
6. Grilled Ham and Cheese Sandwich

&

I

7B RIE T FoRsRI e

NS T ABR=3D8
Choice of 2 Kinds Sandwich

HK$88

HK$78

(Ham, Smoked Salmon, Scrambled Egg, Cheese,

Tuna, Cucumber Sliced or Tomato Sliced)

BE=625

(KEE ~ B=3CR -~ WE -~ 21 - H2/R - B REEHR)

Fresh Fruit Platter
HRMHE

\"rr

| |
HK$78

2. lce Cream Hot Cake (3 Scoops of Ice Cream) HK$68

ﬁ'ﬁ{n_gj

SHRECRED (3 RIH)
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Hot &gk

Cappuccino

B AR RINTE
Ginseng Tea
P12 S
Espresso

R niE
Brewed Coffee

BN AZ Gk

Cold #RER

1.

Milk Shake or Ice Cream Soda
(Chocolate, Vanilla or Mango Flavor)

PHENERERTT
(SREH > EEZIHTRIKR)
Cappuccino
BAFE ARG
Coffee

Wiz
Fruit Punch

MREA

Coke or Sprite with Lemon Slices

BETENTE

HK$40

HK$38

HK$38

HK$38

HK$40

HK$40

HK$38

HK$38

HK$35

1. Thai Snack Platter

(Sugar Cane Shrimp, Vietnamese Spring Rolls,

Pandanus Leaf Wrapped Chicken,
Pork Skewers and Samosa)

R/ NRHHER
(IR ~ KAES - BEOH - FEAS -~ IER)
2. Assorted German Sausage Platter
e S A
J 3.Deep Fried Chicken Hammer (6 pcs)
and Chicken Nuggets (8 pcs)

MEZESR (6 44) RNFZESR (8 1)
4, Nachos (For Two Persons)
2= P = e & (2 i)
5. Black Truffle Paste Cheese French Fries
ENBEZLER
6. Fried Chips / Potato Wedges
VFEGRSER

1.Kids Platter

(Fried Chicken Hammers, Chicken Sausage,

French Fries & Spaghetti Bolognaise / Sweef Corn)

REHHR
(KFZEEE ~ ZEABE ~ MEEREASEHITICN)

5. Chocolate, Horlick or Ovaltine
SN~ A ER

6 Milk Tea, Lemon Tea or
Lemon Water with Honey

I3 ~ BECGRE B EEBUK
7. Fresh Milk
B

6. Chocolate, Horlick or Ovaltine
e NP AR v A GE: 32

/. Mik Tea, Lemon Tea or
Lemon Water with Honey

g~ BEANERERERK
8. Light Coke, Coke or Sprite
PRI A4 ~ AJRENEE
9. Fresh Milk
&)
10. Fruit Juice (Orange, Apple or Tomato)
SROT (1 ~ EARIEM)

HK$208

HK$168

HK$98

HK$88
HK$78

HK$68

Served with
Apple Juice or
Orange Juice

BEERT A

HK$98

HK$35

HK$35

HK$35

HK$35

HK$35

HK$35

HK$35

HK$30



