Bistro on the Mile
Alpine Food Festival (Cheese promotion)
Dinner Menu Nov 2022
Cooked Prawns with Shell JE#&
Cooked Blue Mussel REEF O
Cooked Green Whelk 353212

Brown Crab JE%2

Fresh Oyster & 15
Cold Lobster EFEYR (Fri and Sat)
Salad )1
Marinated prawn with mango salsa &#iRAD &= R 555552
Chicken salad with Fruit and pecan in curry mayonnaise MINE £ &R & R S ki
German Potato salad
Spicy papaya with Crab Meat salad ZE AN ER 2R D 1E
Roast beef salad, shitake mushrooms, asparagus fE4 RV 2B A AKX EEE]
Swiss Cheese and Sausage SaladiZ T FFL1#
Abalone with bean sprouts salad £ R 3> 1E
Abalone and Japanese mushroom salad in Yuzi sauce i # & b {2
Korean noodle salad with abalone and spring onion 82 =X & £ /450 4
Abalone, jelly fish and chicken salad # B b 1E
Rocket, Endive, Baby Spinach, Butter Lettuce
KR, @, R, FHER
Asparagus [E&j, Cucumber F JI{, Tomato i, Pumpkin F /I
Kidney bean =, Baby corn E K %&j, Mushroom EELE,Beetroot KL 32 B8
Italian dressing, Thousand Island, French dressing

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



FLFE, FEAL BE, 258, Mo, AN

=

Appetizerfi] 3
Buffalo ball with cherry tomato and basil oil
Foie gras pate on toast BEiFiE % +
Chicken Galantine stuffed with foie gras and mushroom 8T B & #f 4
Smoked Ham J& X &
Smoked Salmon {E=X &
Black Forest ham B #x Kk A iR

Lyonner Sausage ¥| &5

Cheese plater
French Goat cheeseZ14:% 1, Whole brie ;A& 1, English Cheddar E$T:Z +,
Gouda cheese, Danish Bleu B 72 1 Swiss Emmental

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

=¥, 85, Sk R, HER FINE

Soupis
Western Soup#a =X ;5
Chinese Soup® = ;%

Double Boiled Chicken Soup with Fish Maw and Longan PulpfE R Bl A8 & &

Sashimi Station¥5:& % &

Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Sliced abalone,
=XAREG ., FEARS. FF. BARS. /\TNAR S FHIEF, (5865,
Assorted ten kinds of sushi+ 25 &= 7]

Seared sushi XX & 7]

Flamed Tuna, scallop, salimon&E &, HFF, =X A&



Soba Noodles /4 5

Edamame, Gobo, lotus root $ =, 425, 58

Noodles station¥/ %hifE
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
H, 5%, 5%, B, MERIRE
B XL, E, FE, BX, ERE
W5, RREMRS BB

Western Hot Food
Yakitori Chicken with Ginger, Garlic B X7 & #H\
Roasted veal fillet with mushroom and foie gras cream sauce ‘&4 {F &2 10 5 = F ST+
Pasta with foie gras and truffle sauce BBiT BN FR = F
Baked mussel with cheese and bacon
Chicken Corden Bleu
Fried cheese stick
Baked Lobster with cheese (Fri- Sat)
Kasekrainer- Cheese Krainer sausage — Austria 2 T{E Z 5
Chicken Cordon Bleu — Swiss & = X R EE /E 3
Sautéed potato and zucchini with basilEFEE & X F|F I
Kasespatzle (spatzle with cheese)

Macaroni and cheese

Chinese Hot Food

E Fu Noodle Crab meat and cheese sauce



Wok-fried Prawn with broccoli and garlic 75 & P4 B 16 O HR{=
Braised E Fu noodle with abalone and mushroom ffl 2 R &5 18 {758
Abalone and chicken fried rice fifl £ 24 10 R
Japanese egg custard with crab meat and foie gras H X R ZAE

Foie Gras fried rice with Chinese preserved sausage and vegetable B& i bk b 8

From the Grill 4530 &}
Salmon, Scallop, Sea Bass, Mussel, Prawn, Sole Fillet, Mixed Vegetable,
EXACBH.EA.FO B HxEEEMR
Grilled Lamb ChopZ#\
Seared duck foie gras ZFRIBERT (Fri and Sat)

Beef ribs

Carving
Bone ham with honey gravy {5 X BREC % #& 45 1
Roasted Sirloin /&G /&
Roasted Prime Rib of Beef (Weekend) /&f & AR\

Chinese roasted Peking duck

Cheese cooking station

Raclette — gherkins, pickle onion, new potato

Indian Hot Food
Mushroom Do Pyaza (Veg) BE %, 25 hi i VE
Kerala Fish Curry £ MniE

Parkora(Fritter with vegetable) ENEE ¥R,



Naan Bread ENE#& a1, Papadum ENE &fi

Japanese Hot Food
Deep fried chicken roll%E B X 2%

Deep fried oyster YE#5

Tempura Station
Vegetable tempura % 3£ X im 58

Tempura with prawn, pumpkin, asparagus, broccoli,

i, MR, 24, FRTE

Dessert

Peanut Butter Strawberry Cake TE4 T Z 15 ZU 6
Yuzu White Chocolate Caketfl ¥ B &t 718
Hazelnut Honey CaketZE FZE #E 4
Salted Caramel Vanilla Milk Chocolate Cake EE#EBEEF KL HELE
Raspberry Breton Tart #I & FfhiaHE
Pecan Praline Tart LUk R{_ 5%
Hazelnut Praline Mousse 1&F & jifi &4
Green Apple Terrine B 38 R EHE
American Cheese Cake £ Z T+ &
Gateau Saint-Honoré ;E R BB LI EHE
Angel Cake X{EEHE
White Chocolate Mousse and RaspberryfI & FRAXH I = E
Almond Praline with Mango Compote Z{Z =R #F
Green Tea Red Bean Cream ¥4 5 =&
Portuguese Egg Tart&j 5
Cream Cheese Crumble Pudding 182+ & E M
Watermelon
Pineapple
Cantaloupe melon
Fruit Salad
Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream

The food menu items will be on rotation, 325 & T 2SR







