Bistro on the Mile (July & August)
South American Lunch Buffet 2021.

Cold Seafood iyt

Cooked Yabbies JH/NFEM
Cooked Prawns with Shell FiE;

Cooked Mussel JHEF 1

Bread Crab %t &

Appetizer JEBEZL

Scallop with aubergine and pepper salsa #5—Fhi—F-Hl/ M E
Mussel salad with red chili and lime 75 1, 4T#, Ef&/ 0
Cold Cut JHZfE Al
Smoked Salmon & = f
Beef pastrami BEERA- Al
Smoked turkey roll J& >k ZER5
Sliced Boiled Pork with Garlic and chili Sauce #5)E H A
Marinated cucumber and black fungus with garlic it = E40 5 )1\
Salad ¥D{f
Mexican seafood salad S5 EF AL/ D
Guacamole with corn chip 4-HALEETE K H
Mexican roast beef salad S5 EF 4~ A1)/ b

Mexican chicken salad 2275 SF#E A/ DA

Kidney beans with tomato salad & & 2 i1/ D{EE

Tula salad (Mushroom salad) 4k /D i



Pork salad S5 75 EFEE4E )/ DI
Calamari salad with chimichurri dressing it /D i Faf R 22 548
Pesto Cauliflower & EA5ZAE
Asian scallop & pineapple salad Z5 -7 287/ E
Roasted asparagus, fennel, tomatoes, onion and olive salad in a cider vinaigrette Z=£ 78 &) 5] &/ D

Caprese salad with tomatoes, buffalo mozzarella and baby basil BiJE /K4~ /0 E#

Wild and domestic mushroom salad with rocket, oven dried tomatoes, and grilled rosemary focaccia 7

KEEDEEE R
Rice vermicelli salad 15§ #k Fg
Korean Bean sprouts salad fEF SR 2E /D1
Rocket, Endive, Baby Spinach, Butter Lettuce
KA, e, R, A2
Asparagus & %7, Cucumber &, Tomato 3, Pumpkin 5[\, Kidney bean i, Baby corn £ >K%]
Mushroom [EE%E, Beetroot 4] 5205
Cheese board
Goat cheese, ZE45°~ -, Whole brie £ 1+, English Cheddar B§] X -
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick
fe T, Bz, atk v, HE R 75 IR
Italian dressing, Thousand Island, French dressing
BARAHE T, T&E, A&V
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, RN, R, 1, 2 BT A Tt

Soup %
Western Soup PHz05%

Chinese Soup



Japanese

e

Edamame, Gobo, lotus root 7 &, 243, ifi#§
Sashimi Station f# el &
Salmon, Snapper, Sliced abalone =7 f& |5 ~ & F] 5 ~ &)
Assorted six kinds of Sushi ¥515E=5
Soba Noodles ;4%
Vegetable tempura 5% K i

Deep fried pumpkin cake H A Fg J[\#

Carvery

Bone ham, Shawarma Chicken kebab &5 K }iE, HHBREEZE

Hot Dishes
Deep fried Chicken drumstick with herds and chilli S&75 &} & 5./ FZE
Pescado a la veracruzana (Fish fillet with pimentos, special herbs, olives, capers & fried bread crumbs)
RTHEA B B, 7K+
Slice beef margination with herb, chilli and onion sauce, Taco & F4-HIMGEEE KA G
Chilli con carne P EFEA/EE
Barbacoa de cordero (Marinated mutton pieces wrapped in banana leaves) B2 EEf# -t
Enchiladas with and Sour Cream T2 e # 4
Moqueca - Brazilian fish stew 2 PG )& &
Bolinho de bacalhau - Brazilian salted cod fritters F=L P&/ &,
Vatapa — Brazilian Shrimp Stew 2 Pg &
Tira de Asado: Argentinian-Style Grilled Beef Ribs [H[fR £ =04l

Carbonada Criolla (Beef Stew) J&4~[Al



Dim sum Z5.[)
Chinese b.b.q roast duck JEZHE
Sauteed beef short rib in black papper sauce S5
Poached chicken in spicy sauce &4 &t
Steamed seabass ;& 7 i f
Braised pork tripe and mustard plant in pepper corn broth 7FS52ERGE I

Sugarcane Shrimp i g fiF i

Grilled salted mackerel Bz
EE

Baked cauliflower with cheese sauce = +-JEHFSZSE

Sautéed new potato with bacon and onion 3 25 1% A Wb 2

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
A, B4, TR, BAT, MER KIm 4k

HASE, 7148, B 50K, SR E S

Indian Hot Food

Aloo Gobi (Veg) EIEZ A, BRALHZIINE
Fish Tandoori FIE)E
Lamb Rogan Josh E[J/& =F (A1 NvE

Parkora (Fritter with vegetable) E[JJ& VERES,



Papadum E[JEERE

Dessert

The food menu items will be on rotation 3ZES € EHAEE A




