J’S BAR BISTRO

Father’s Day Celebrations 3 ¥R &fi BB B
Semi - Buffet Dinner ¥ BB &

Seafood Counter ;8 f#

Canadian Snow Crab Leg, Fresh Shrimp, Mussel Sea, Whelk
served with Lemon Wedge, Cocktail Sauce, Red Wine Vinegar

RIZER - Bk - 50 - BBESAER

Appetizer FE%E
Mozzarella Buffalo Cheese with Tomato EARIKLEZ &M
Stuffed Mini Pepper with Cheese = +-EE& 1l

Sautéed Mixed Mushroom with White Wine and Herbs & E &N BHE
Smoked Salmon with Capers & Onion Condiments J& =X f& & &3 Ao

Roasted Mixed Bell Pepper with Garlic and Parsley & &)l

Thins Slices Parma Ham with Melon EEf5 X &I
Smoked Chicken and Green Apple Salad [B#RSERVE
German Style Potato Salad @ ZF)#E

Salad i
Romaine Lettuce, Lolla Rossa, Red Chicory, Frisee, Rocket and Mixed Lettuce
Cherry Tomatoes, Olive, Artichoke Heart, Sweet Corn
BN MM - A%E - EE - HEGX - =EM -
g - BHEEE] - MR - AT -
Dressing: Thousand Island, Creamy French, Herbs Vinaigrette and Caesar Dressing.
Condiments: Parmesan Cheese, Pine Nut, Garlic Crouton, Bacon, Black Olive, Pickle Onion, Walnut.

* * %

Soup &
Lobster Bisque #Etf%
(served with selection of bread) Fc & L5l &

* * *

Choice of Main Course £33 ((FEEDP—F)

Grilled Australian Beef Tenderloin with Prawn
Black Peppercorn Sauce

SETCI\ AW A SR e S AR AT
or 2

Slowed Cook Baby Spring Chicken
Black Truffle Mush and Roasted Asparagus

BEERTENEERREES
or 8§

Marinated Norwegian Salmon with Japanese Miso
Pumpkin Puree

Bl i =X REcE/NE



'S BAR BISTRO

Dessert Section & fm
Tiramisu BARECE -8
Mini Macaroon &1_&H&#

Earl Gary Financers {HE4$# 23
Rocky Salt Coffee Tart 1iFEgHE
Chocolate Brownies Cake &t /J&#
Blueberry Cheesecake 5= 1+ 8#
Banana Toffee Cake & T E##
Green Tea Mocha Roll #%%%
Vanilla Panna Cotta ZE 2%
‘RG’ Mixed Fruits Napoleon §fR£# &
‘RG’ Butterfly Cookies ##5 fx
Fresh Seasonal Fruit with Strawberry, Blueberry & Raspberry R

Freshly Brewed Coffee or Selection of Fine Tea BIEE MNBESL & FE

B 126640 (E1A/ For One Person)
An additional of HK$180 for 2 glasses of Champagne Barons de Rothschild.
INECEHE Barons de Rothschild Ffk - RE#E#E$180 -
An additional of HK$68 per person for a glass special Valentine’s cocktail.

MESRESBHEBIN - RTBIES68 -

METHEOEMEESK  FEEEAXEERSHA -
If you have any food allergies, please inform our staff.

UEBESM—REE -

All prices are subject to 10% service charge.



