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WESTERN “"D0O-YOUR-OWN" PLATED LUNCH
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Please select your choice of Amuse Bouche
HIEFELL IR
Lobster Spring Rolls, Soured Asian Sauerkraut

MR, I I 5%

Or 8¢
Peppered Beef Fillet, Enorki Mushroom and Tukuwan
BAARCAE D, 4 1 i A0 H X b
Or 8¢
Seared Tuna Tataki and Seaweed
VA (i)
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Please select your choice of Appetizer
HIEFEEHITTE R
High Life
Seared Scallops on Truffled Parsnip Puree,
Pea Shoots and Raspberry Vinegar Emulsion
A BT 10 B R 7 AR
AT N E VL (A ra
or 5%
3-Lines of Red
Sweet Water Prawn “Trio” and Tomato Confit in Olive Oil,
Spanish Sherry with Almond Vinaigrette
R RBORE e ¥ 2 i
VUYL S5 R A A e
or m{
Baby Poulet
Fennel and Coriander enclosed Baby Chicken Roulade,
Grilled Eggplant Salad, Lemon Oil and Tahini Sauce
Tl By M 5T 2208 P A
PN URL AT MR 2 R T
or 5%
From The Farm
Lacquered Balsamic Duck Breast and Red Wine Pear
Goose Liver Terrine and Brioche
Crisp Frisee Salad, Reduced Beet Juice
G ORI
IR U v A
LA SV R AR S
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Please select your choice of Soup
Vi 3R]

Our Chefs will be delighted to assist with any dietary requirement
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\\Redll
Roasted Tomato Soup with a Reggiano Cheese Crouton, Chive Créme Fraiche
926 T AR P T 16 1 BT R 9 A 2
or B,

“Green”
English Pea Soup, Sautéed Button Mushroom, Green Garlic Cream
T LA BB ai A FR IR

or Iy,

“White”

Warmed Leek and Potato Gazpacho, Somen Noodles and Almond Cream
VUYL KL 5237, 73 1H AN R i

or &y,

“Yellow”
Sweet Corn Soup, Crab Rillette Ravioli, Saffron Bubbles
il ST7R: P =S WAL I EARIA
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Please select your choice of Main Course
B R ER
Roast
Petit Filet of Tenderloin
Pea Mash and Forest Mushroom, Roast Potatoes and Pinot Noir Reduction
gl
R, B k0% - S RV T
or &,
Roasted Range
Roasted Free Range Chicken Marinated with Herbs and Lemon
Buckwheat Polenta and Portobello with Pistachio and Braised Endive
RGN
T2 TR GRS 2 FC O A 225K
or m{

Fresh Catch
Pan Seared Sea Bass Crusted with Almonds
Artichoke Purée and Chive Tossed Tiny Mushrooms, Portwine Infused Jus
AT Rt
ERAINUSI Y IR Y TR P
or 5%

Farmed
Roasted Australian Lamb Loin
Zucchini Sautéed in Mint, 4-Cheese Gnocchi Gratin and Ratatouille-Pepper Sauce
J5 LN A9
YOV P, DA AR A G BN RRG
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Please select your choice of Dessert
TEIEEEEEH R

Choco-Bananas

Our Chefs will be delighted to assist with any dietary requirement
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Manjari Chocolate Torte, Praline Rum Mousse,
Caramelized Bananas and Maple Sauce
T3 50 34k, AR 5% vi)
FEWHAT QR M
or &y

3-Berries
Raspberry Cheese Cake and Strawberry - Vanilla Tart,
Blueberry Compote and Large Croutons
R T I EEOR G R B A A
WA I RN
or B,

Cherry and Thyme
Cherry Clafouti Tart, Lemon Thyme Créme Fraiche,
Black Tea Drizzle and Lime Zest
PERR K Sk, gahy i vy B
BARFIT
or ¥,

Fruits of the Field
Inverted Peach Polenta Cake,
Almond Brittle on the side
Blueberry Coulis
i Bk R OKAE
AR R
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Hilton Fine Selection of Homemade Pralines

o RPFEF O TTTE S

Freshly Brewed Coffee and Hilton Selection of Teas
Cookies~Biscotti

i RN R
BEAGT

380.00 RMB plus 15% taxes

Our Chefs will be delighted to assist with any dietary requirement




