BM Dinner Shellfish Promotion 2020

Cold seafood
Cooked Prawns with Shell &1

Cooked Blue Mussel HES [

Japan Crab Leg H A RHIEE
Cooked Green Whelk 5342

A=/ v

Cooked Half Shell Lobster #7321
Oyster £ 1%

Appetizer
Scallop with grilled pumpkin cocktail %+ &5 /I\#F

Scallop and tomato skewer ¥ %71 58
Yabbie cocktail /N\BEIRFR
Lobster salad and cucumber roll BE#RSI\&
Smoked Salmon &=
Lyonner Sausage AZ k5
Parma ham with melon Z& JI{ K B8
Marinated board bean JR¥IUFEZ
Marinated vermicelli and black fungus with garlic and vinegar ;R EEH ip%4
Tomato and Mozzarella Cheese ball with Pesto E#1/K42 Lt EEE

Salad
Salad Nicoise [EHf&E S &/

o e b

Crab meat with mango salsa ZBRTE
Lobster with mixed bean salad and chili Vinaigrette FEIREC = /D12
Crab meat with sweet corn and cucumber salad AT K SNV E
Korean assorted mushroom salad 8= Z &) 12
Octopus and bell pepper Salad J\/T\E& & #lD 12
Greek salad #5780 E

Caesar Salad Y&/
Wardolf Salad #FE# 50k

Condiment and dressing
Italian dressing, Thousand Island, French dressing
BAFDHEE T+, T&E, AU+
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
QLRI PRIEURL, B &, 1S5, SR, IR At

Cheese board
Goat cheese, F¥)= =+, Whole brie JAB]= +, English Cheddar B3]~ +
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick



RF, 85z, &k, I8z, HEIR SIE
Italian dressing, Thousand Island, French dressing
BANMEE T, TEE, AUV ET
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
ADFE, FEM, B, EE5A, e R

Japanese
Sashimi Station f##EE] 5
Salmon, Tuna, Snapper, imitation abalone
=XEE - HEHE - AN, iR
Assorted eight kinds of Sushi f5#= 5]
Soba Noodles /4%
Edamame, Gobo, lotus root £ 7, 4-3%, sf#

Soup %
Western Soup g5
Double Boiled Chicken Soup with Fish Maw {{ & %

Hot dishes

Vol Au Vent - Puff Pastry Shells with Crab meat 2% Afik &

Scallop, mussel, clam and spinach tart %+, 50, 18, B3

Grilled fish Fillet in Riesling Cream Sauce FIF B BB T
Deep-fried scallop and seafood with orange mayonnaise Y% + 5 8 #BCKE R T
Oyster, lobster and seafood pancake #& =8 #31 8§

Oyster Florentine EXH’1 515
Thai Curry Mussel Z={IIIES

Beef stew braised in red wine 4[4 A
Teriyaki chicken steak H = /EZ

Lamb Chop Marinated with Garlic and Thyme HE & FH

Roasted potato with rosemary 52 5 fic 52 4415 %1
Sautéed potato and zucchini with basil EE ) EAXFSI

Chinese

Wok-fried Seafood with broccoli FERSSE )& &%
Steamed scallop with glass noodle and garlic 77%

Sy

FE N AEe A =
Wok-fried lobster Claw with Ginger and Spring Onion EfZ /b #EiEsH

Boiled Spicy Whelks with chili in wine sauce %t/ & 1%
Fried Crab with chili and garlic #¥#& P&
Chive Shoot with Dried Shrimp and Shredded Pork /]\}

JE]
Braised pork tripe and mustard plant in pepper corn broth 7+

SR E AL

Glutinous Rice with Chinese Preserved Meat in lotus leaf J&LRIE K a7 28R
Sucking pig .54



Laksa Noodles station f; %tz
Rice noodle, Oil noodle, Prawn, bean sprout, boiled egg, season vegetable
Fried Bean curd, Fish dumpling slice, Chicken and Pork slice
Laksa soup and clear chicken broth

Indian Hot Dishes FI[EE£E&
Aloo gobi E[JJ& 2 Sz
Fish tandoori F[IfE
Lamb rogan josh EfIJ& = A4 IE
Parkora EI=0FRESE
Naan bread F[If& &
Papadum E[1/E 4G

Carving
Bone ham with honey gravy J& K BiRBic 2 eE
Roasted beef sirloin #7554~ A
Roasted prime rib of beef {5 FTE4 1A

Dessert
Portuguese Egg Tart &j#E
Cream Cheese Crumble Pudding = & &1 f)
Coffee Hazelnut Cake NIMERET-6F
Matcha Mascarpone Profiteroles £ Zx R AR = T E X
Blueberry Cheese Cake BEENHALS - F5kE
Milk Mousse 2455544
Caramel Milk Chocolate Tart EEfEA-4y o JJHE
French Apple Tart A BE B
Red Bean Pudding 41 5%
Chestnut Tart ZE-1-f#
Bailey's Cream Cheese Cake B FIEHA = &%

Mango Cream Cake =R ER&EIE

Strawberry Mousse Cake =% IHFLE %
Tiramisu in Cup Z AF]ZLFF
Raspberry Vanilla Verrine 4L 3R FEIEE=4

Mango Pudding =R 7h &)
Watermelon FgJ[\
Pineapple % 2&
Cantaloupe melon FSZE [\
Honeydew %[\

Vanilla ice-cream ZE 15 £z 55 5
Chocolate ice-cream 215 1 kL



Strawberry ice-cream 2415

The food menu items will be on rotation




