Bistro on the Mile
Japan and Korean Lunch Buffet Menu HB&3%E
Cooked Prawns with Shell i
Cooked Blue Mussel JHEE [
Cooked Green Whelk 53212
Brown Crab
Salad b
Korean assorted Mushroom salad g&={EfE /D
Korean chicken salad &&=t % /b
Kimchi Tofu and Sesame &&= 32 H
Korean octopus salad & /\ T /D E
Korean Bean sprout salad &&=0F2F /D
Japanese crab meat salad (Weekend) H =82 Ay DE
Japanese cucumber and shrimp salad H =7 /[0
Deep-fried bean curd with dried bonito +{£5 &
Japanese Daikon & Carrot Salad H =t AHE H &7/
Marinated prawn with mango salsa &l fic - S Ib554E
Roast beef salad, shitake mushrooms, asparagus J&4- Ay Mt H AL GEFE LT
Korean noodle salad with mushroom and spring onion &&={,4%i /{3
Jelly fish and chicken with wasabi mayonnaise salad JE#4E % A/
Chicken salad with Fruit and pecan in curry mayonnaise fjiH 2 pA] i e Ak D
Cheese and Sausage Salad = &[5 /HE
German Potato salad
Spicy papaya with Crab Meat salad ¥l 4E A/ b

Pasta salad with smoked salmon

Rocket, Endive, Baby Spinach, Butter Lettuce
KR, EE, B, FmEsE

ks oA

Asparagus %7, Cucumber & [\, Tomato i, Pumpkin 55\

s e

Kidney bean 7, Baby corn £ Kk%j, Mushroom 4%, Beetroot 45206

Italian dressing, Thousand Island, French dressing

Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,



KLAETE, PRI, BR N, M5, A BOA, MR AR

Appetizer i
Smoked Ham &k fift
Smoked Salmon & =7
Lyoner Sausage FIJZZ4f5
Grilled vegetable with balsamic

Cherry tomato and buffalo cheese with basil oil
Marinated prawn with mango salsa @l fir &= 555

Cheese plater
Goat cheese, E#5= -1, Whole brie J%[E = -, English Cheddar =,

Gouda cheese,

Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

teT, BiEz, Sk Ptz HEIR B NR

Soup &
Western Soup 755
Chinese Soup 5

Sashimi Station F5ER] &

Salmon, Tuna, Snapper, Amaebi, Sliced imitation abalone
SR - B - AR - BT, (58,
Assorted 8 kinds of sushi 8 Ff5iE=15]

Soba Noodles ;/5%H

Edamame, Gobo, lotus root #f o, 4-3%, &5

Japanese and Korean Hot Food

Japanese egg custard with snow crab meat H={Z& K75 E
Yakitori Chicken with Ginger, Garlic 258 H =& %
Grilled salted mackerel /e
Japanese- curry Beef H=4= A
Kimchi Fried rice
Japanese grilled squid with teriyaki sauce &) &
Mini Eel rice ZR{Rf8 -



Deep-fried Seaweed Eel roll H=£3%208 a5

Korean Spicy grilled chicken

Seafood green onion pancake

Braised beef ribs Korean style

Deep fried back pork H=(VEEEFED
Chinese Hot Food
Wok-fried Prawn with broccoli and garlic 7+ & PaRE{ Ll

Abalone and chicken fried rice i1 £ ek Vb e

Fish fillet with chili and black bean sauce 57,1 &l
Roasted pork ribs with orange and ginger 1& 1 AIHE

Steam fish with ginger and onion
Bean curd stew with crab roe

Dim sum

Cooking and Carving Station
Noodles station ¥p5fE

Ramen noodle, Udon noodle, bean sprout, wakame, vegetable
Pork belly, bamboo, spring onion, corn, boiled egg,

Miso soup, Soy broth Tokyo style and Pork broth
A, B4, TR, BAT, R
H=g, 178, BRL 3ok, R E
W05, WS, 585

Bulgogi

Korean barbecued chicken, beef and Pork

Carving
Bone ham with honey gravy & k B gt |-
Roasted Sirloin J&pg4
Tempura Station
Vegetable tempura JE5E K b 4
Chinese Guangdong BBQ Station
Roasted duck {ZHE

Soya sauce Chicken & ;i #E



Bean curd and Chicken wing in soya sauce
Jellyfish and pork knuckle JEHE)E 7
Indian Hot Food
Mushroom Do Pyaza (Veg) %, S0
Kerala Fish Curry e
Parkora (Fritter with vegetable) E[If& /EFESE
Naan Bread E[IE )& H1, Papadum E[1FE5HERE

Dessert
Chinese Dessert Soup
White Chocolate Mousse Cake H 4t 15448k
Hazelnut Caramel Cake fEiELE T-EkE
Greek Yoghurt Cheese Cake 7 AR &L
Mango Coconut Tart T 514

Japanese Cheese Cake H==+E

Matcha Chiffon Cake %:ZSHEERE

Japanese Cheese Tart H =~ +-##
Tiramisu Matcha &:55 8 AF 2 LR
Green Tea Cream Brulee 4555 A0

Crunchy Praline Terrine 2 JJHGHEE L
Passion Fruit Chocolate Cake Z\{F 5.4 T8
Apple Jelly w/ Agar Jelly 35 @48 S g
Mango Pudding &= 5.4
Blueberry Panna Cotta BZIE ALY H
Watermelon
Pineapple
Cantaloupe melon
Vanilla ice-cream

Chocolate ice-cream

Strawberry ice-cream



The food menu items will be on rotation, 3B €& =THAEE




