Bistro on the Mile (July & August).
Kansai Dinner Buffet Menu H A H B & SZE

Cold Seafood
Cooked Prawns with Shell 1,
Cooked Mussel JHEF [
Bread Crab %t B&

Cold Lobster (Weekend) HFE
Cold Yabbies (weekdays) J#/[NFEE

Appetizer/ HISZ

Smoked Salmon {& =7 4, Smoked Ham {& kX fif
Lyonner Sausage FI| 2245
Marinated cucumber and black fungus with garlic i EE G 5F I\
Marinated prawn with mango salsa il it o= S 95558
Egg roll with salmon caviar =7 ffF £+ (Pro)
Japanese Dashi jelly with lobster H =CHEHRIEIHE (Pro)
Cold okra with wasabi dressing H A7 AFkZ% (Pro)

Grilled enoki on assorted mushroom P\ 445 (Pro)

Japanese sea eel roll H = JE){-1-%: (Pro)

Salad /7D E#



Greek salad 75/ D
Curry, chicken with Fruit and pecan salad I Z A fc e S-S hk /D
Grilled Lemon Grass Chicken with glass noodle &£ #E Al 450 1R/
Roast beef salad, shitake mushrooms, asparagus JE&4- A/ DMEERD H A 4552 %) (Pro)
Japanese Bean sprout salad $RZ£7/3 (Pro)
Japanese octopus salad /\J[\f&/{# (Pro)
Japanese crab meat and cucumber salad H =& A1/ (Pro)

Japanese potato salad with crab roe (Pro)

Deep-fried bean curd with dried bonito +{£=5J& (Pro)

Japanese Daikon & Carrot Salad H= AR H %7701 (Pro)

Flamed dry puffer fish and sea weed salad %l f 57 /5% /D1 (Pro)

Rocket YK FiiZZ, Endive &, Baby Spinach JJ75Z, Butter Lettuce 24352
Asparagus J& %7, Cucumber & J[\, Tomato Z i, Pumpkin 5[\, Kidney bean fE 5.

Baby corn E K7, Mushroom EE%E, Beetroot 4] 5205

Red Onion 413, Capers i 7, Lemon wedges 1554,
Croutons Zii£1fir, Bacon JH A,

Italian dressing = A HfEE 1, Thousand Island T E#Z, French dressing ;=0 DR+

Cheese Board

Goat cheese, =45+, Whole brie ;£ =+, English Cheddar Bif] =+~

Grapes $&1-, cracker §f57Z, walnut, &k, dried plum PHfEEZ, carrot stick, cucumber stick

Sashimi Station & iEHI] 5

Salmon, Tuna, Snapper, Octopus, imitation abalone,
Amaebi, Scallop
=X ERE - BEERE - HERE -~ JUNERIE - iR
sHAR ~ 7 T)



Assorted kinds of sushi ZifE =]

Seared sushi X =]

Flamed wagyu beef, Tuna, scallop, salmon

HIF, BER, T, =3

Soba Noodles 2%

Edamame, Gobo, lotus root £ ., -3, if#§

Tempura Station

Vegetable tempura 5% K I 4k

Prawn tempura YEIE K i 4%

Japanese noodle station

Ramen noodle, Udon noodle, bean sprout, wakame, tempura vegetable
Pork belly, bamboo, spring onion, corn, boiled egg,
Miso soup, Soy broth Tokyo style and Pork broth
I, B4, TR, BT, MK Im aR
H=UBE, 7, B oK, R E 5
Soup %
Western Soup P55

Double Boiled Chicken Soup with Fish Maw {32 %

Japanese / Western Hot Food

Japanese savory pancake K[z (Pro)
Japanese Chawanmushui (egg custard with snow crab meat) H =% A 7572 (Pro)
Grilled salmon steak with teriyaki sauce ;& = £ (Pro)
Grilled Chicken Chazuke 457&#2Z (Pro)
Beef rolled with enoki ¢4E4-[A1% (Pro)
Deep fried back pork H = FEEEFED (Pro)
Fried rice with eel #&#WbEN (Pro)

Japanese curry Beef H = 4-AIIfIME (Pro)



Japanese Kushiage H =(rF e, 17+, FAJI, B2%), PEREL (Pro)
(Fried Skewers with prawn, scallop, pumpkin, asparagus, and broccoli)

Sautéed zucchini with basil FE WD AF]FH L

Penne carbonara £FJE &k

Carving
Bone ham with honey gravy 18 k Bl it &0 {521
Roasted Sirloin (U.S) J&fE %

Roasted Prime Rib of Beef (U.S) (Weekend) 5 & AR

Live Station

Grilled Lamb Chop ZF4/{

Peaking Duck J[ 5T JETE

Pan-fried duck foie gras with caramelized apple ZFRIIEHFACEERESGH  (Fri, Sat)

Chinese Hot Food

Wok-fried Prawn with broccoli and garlic #7755 P75 RE VDR
Wok-fried lobster craw in ginger and spring onion E &b g5 $H
Steamed seabass 7 74 i
Salt and pepper Pork ribs #flE&E &

Steamed Scallop with Glass Noodle and Garlic F7i2of 45745 2

Indian Hot Food
Mushroom Do Pyaza (Veg) B4, 3 AifITE
Kerala Fish Curry £ ifjing

Parkora (Fritter with vegetable) E[JJ& VERESZ



Papadum E[JEHERE

Dessert

The food menu items will be on rotation




