Effective Date ZER(HHA: 1-9-2022

ONE -EIGHT -ONE

HOTEL & SERVICED RESIDENCES




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.
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BREAKFAST H&

8:00 till 10:00 _E7F 8 F¥Z B4 10 ¥

LUNCH F%&

11:30 till 14:00 F4- 11 B 30 52 R4 2 B

DINNER &

17:30 till 20:00 N4 5 B 30 572 R4 8 I

EAST GO GREEN WEST EAST GO GREEN WEST GO GREEN
Seasonal Fruit Seasonal Fruit SO% Eg;:(; Y
e N
Steamed Pork and Vegetarian MK AR Roasted Sweet Potatoes with . Szechuan Style Roasted Baby Corn A
Dumpling and Chinese Steamed Smashed Peas and Norwegian Smoked Salmon, Baby Spinach Salad Roasted Sweet Potatoes with Pickled Black Fungi (Spicy) with Cajun Seasoning Half Rooasted French Spring
Avocado on Toast with E Smashed Japanese Pork Char Siu Y et e 1 Baby Spinach Salad s g1 (Spicy & FOR%R Chicken with Baby Potatoes
Sponge Cake Japanese Egg, Smashe P N by Spinach Sala HPEEACE (3) y ’
EMEGH B HardEoiled Japanese Egg Avocado, Spinach with Belly Udon ) JERE S GO e ) Tofu in Creamy Black Pepper Roasted Baby Carrots,
31 Aug | giohainese Sticky Ri MR EHEZEEUKEHAE | Brioche and Oven Baked HRX s Superfood Beetroot Salad with Casareccia Ragu with " Brjl;;d iggpéagtlwg};_ . Tomate Sance Roasted Squash and
anghainese Stic ce .
& R Y Garden Salad with Potato with Pancetta Japanese Fried Chicken SquIa{shé Iéel?tﬂs, MuggKBleans, Italian Pork Sausage Corn, mee S(;:Veilnwi t; fed Fish, Masala, Coriander, Cashews, ‘ Shal%gt/é(}ravy
. Sweet Corn and Sesame Sauce W’f&@fiﬁa“ RRLEAY S HVESE i ;{\ EEI‘C;;YE%ZI%E:& Basil and Parmesan Cheese Steamed Jasmine Rice (Spicy) Onions, Firm Tofu %Egﬁ($i) ACHTE
Freﬂ;;g%“ﬂk FH B YD K 2 R BRI AT Tt B RORTIFE IR T 60 R R 1 (ﬂ?ﬁ)y Served with Pita Bread (Spicy) | & H%&  &#l SR ERE T
e Fresh Juice Fresh Juice ‘ TSRS B
v . Market Greens
Wik Rt BRI i
IR
i Soup of The Da
Seasonal Fruit . p y
A Seasonal Fruit AEES Q.
. . , RFA KR . yo 5
Chinese Fried Dough Stick IRF kR Vegetarian Spring Roll Sliced Potato with . Pan-fried Canadian Black Cod
i Butter Bun Butter B Hai Rice Noodle S EREE Aced Vi 4 Garli Beetroot with )
i utter Bun {ainanese Rice Noodle Soup = Grilled Chicken With ged Vinegar and Garlic Baby Spinach Salad with Lemon Butter Cream,
Stir-fried Rice Vermicelli R Rl i) with Pork and Pickled Bamboo|  v7jetnamese Noodle Salad . . WL ST SETEE S Vb Grilled Asparagus,
hredded H d Roasted Assorted Mushrooms, , . (Bau Luo Noodles) . . Broccoli Pea, Mint, Hummus, A . RLORMSGOR | P Au Grati d
Shredde am an Sautéed Wild Mushrooms, Aoy with Crispy Tofu, . Stir-fried Beef Cubes in . otatoes Au Gratin an
1 Se Baked T d AL 25 134 Ricotta Salata, Avocado C Mush Fusilli P
p Vegetable Julienne aked lomatoes an Breakf: nd T I PRIR K A d Mushroom . . S Black Pepper Sauce reamy Mushroom Fusillt Fastal  Herps Temon Cream Sauce
g cakfast Sausage a Roaste ushrooms, pp ,
Er M Hard Boiled Japanese Egg Pistachio Lemon Vinaigrette | with Porcini Mushroom et | e
FABIREF DK e e I S e b Scrambled Japanese Eggs Market Greens Confit Tomatoes, Beansprouts [ A A Served with S . ’ 7 RO SRS F s e
Congee of The Day é?%g‘é ﬁg&l& IO, BB T gl e and Thai Basil . @ Steamed Jasmine Rice Sh1n1ejé:%r%c%P£§;%r;2%? heese YR R
2 HBDKH o Fresh Juice R 7 W S ST R 44 1 1 B AR BHEEE SR
Fresh Juice s
LY Wit Market Greens
Hrice Rt KSR
f IR BT
Seasonal Fruit Soup of The‘ Day
Steamed Rice Roll with Seasonal Fruit I 45 /I B Soup of The Day ) 2 HEXE
Sesame Dressing and 4K R Bakery Item HHZKE Roastec_i Baby Co?n Classic Cheddar Chegse Chinese Pickled
Hoisin Sauce . . ) o . with Cajun Seasoning Wagyu Beef Burger with Lotus Roots (Spicy) Corn Soup Corn Soup
N ‘ Ciabatta with Hik Stir-fried Hokkaido Scallops PSR Lettuce. Pickle. Tomatoes otus Roots (Spicy ke 5K i
EN Roasted Red Pepper, Rock KE £ ith Broccoli and i e ’ WP A O30 AR R
: : ot ed PAPPET, ROCRED Breakfast Savoury Bee e Broccot and Carrot and Grain Salad with Onions and Secret Sauce Coconut Curry with Paratna, | Spanish Red Prawn Spaghetti
HK Style Sticky Rice Smashed Avocado, Mince with Tomato, Onion, Black Fungus, Served with 53 AR Sweet and Sour Iberico Pork ‘ Ty | OP il pag
2 Se Roasted Baby C HTZ LAEIE Onions, Coriander, B h Broccolini, Zucchini and
P (Chicken, Pork, Dried Smoke Buffalo Cheese Scrambled Japanese Eggs and Steamed Jasmine Rice oasted Baby Carrots, e S R D with Pincapple and Peppers, nions, Corlander, Butternut | with Broccolini, Zucchini an
Shrimp) AR, R, AL Honey Sweet Corn PR T FED L Black Rice, Quinoa, N Served with RS e L I
WIS ERER (BB DK) FOKF 2 SRR A ST EIR penalb, Feta Cheese, French Fries wie Steamed Jasmine Rice et R F e kAl T
e Ol T M omegranate and Min osemary Sa e ¥
Congee of The Day Fresh Juice QEE VAL Market Greens JE?%%&‘%(’/"@ yﬁ%ﬂ%‘ﬁﬂﬁ%ﬁﬁ PRERAANE T AR T 1B H
ERELING R Fresh Juice B * Market Greens
BRI AN B
Seasonal Fruit Seasonal Fruit
Rk R RF KR Soup of The Day SO e Wild Mushroom S
Hong Kong Style Bakery Item Bakery Item K Spicy Cucumber Salad Spicy Cucumber Salad RHEKE ' ;;%]cgm op
Coconut Bun Fd 3 ) i34 ) - Sel IS TRV bHE B IS TRVbHE OBl Beansprouts Wild Mushroom Soup
. . . aiwanese Style . o . . . .
At Vegetarian Breakfast Salad with Wild Mushrooms, Baby Three Cu ChiZken Vegetarian Bibimbap with Pan-fried Salmon with Wlth“g}}lllh E?iie SSPICY) 5 18 Grll\l)?/dlglalr\)zne}slc Chlcsken with
Stir-fried Egg Noodle with Quinoa, Kale, Spinach, Ricotta Frittata (Egg) P ’ WHEREH () ild Mushroom Sauce,

3 Sep

Supreme Soy and Beansprouts

Roasted Pumpkin and

BrEE e L RGE

Served with
Steamed Jasmine Rice

"Impossible Meat",
Zucchini, Shiitake Mushrooms,

Dill Lemon Cream Sauce,
Baby Spinach and Fregola

Slow-cooked Beef Brisket

Cauliflower Steak and Purée

Grilled Corn and

Bl Hard Boiled ]apanese‘Egg Slow Roasted Tomato, &R SAREEIT AL AR Carrots, Beansprouts and s and Daikon in Chu Hou Sauce W%%%[Kg;??%&gﬁf%}éga Roasted igtaé(r)es;ll:;led Bacon
Hong Kong Style Milk Tea FREHZCPIH i m I HEAC Hash Browns Market G Korean Chilli Sauce (Spicy) R SR B TR RS AR 2R T i : o %E%%ﬁiﬁgﬂ%%ﬁ\
; e J ) r n i M 4
RS KR HAHE EE Ve AT aF%%%;e s A CERHT ARERR RRAB A Market Greens ETE K R R 75
Fresh Juice Fresh Juice RS FAEEINE B
Wl iR
Seasonal Fruit Garden Salad with
AR Seasonal Fruit Soup of The Da Sesame Sauce
Steamed Bun T .g EER e Y FH Rl VD E 2 i
7R B B‘akf:iéy ltem nr = ; Fried Brussel Sprouts with Grilled Iberico Pork Chop Miso Soup Cold Soba Noodle Salad with Garden Salad
Stir-fried Silver Needle Noodle FREHE Bacon, Japanese Scrambled Singaporean Fried Noodles, Yuzu Vinegar with Smashed Potatoes BLAl FPRE OS N aG' e i) raing, T
. Ci Porridee with Eggs, Baby Spinach with Shrimps, BBQ Pork, W RS T A - ’ . esame Linger Lressing, )
4S with Shredded Ham and mnamon & S Brioche and R. dB B d H H Honey Glaze Baby Carrots, Japanese Eel Rice Bowl Buckwheat Soba, Osso Buco with
ep Vegetable Julienne Caramelised Fig, TOCC A anioe e Ctroot eansprouts an i French Beans and Grav i IR fa B i
& . . P P S TR VD AR Yellow Chives Creamy Pasta with y SIS Red Bell Peppers, Red Wine and Tarron,
FAHFOHELH) Dried Fruit and Pecan ! - - PEHES BER |
IR RV IRE EAE AR P WAL SETE WK (5%) Crispy Mushroom IR M_’ . Sautéed Vegetables Carrots, Onions, Gremolata and Orzo Pasta(Beef)
Congee of The Day - Vﬁlﬁﬁﬁ"% . SRR S EOR A ERRE T R BB H b5 Cucumber and Sesame AL A R C R B ()
LR % < Fresb Juice Mark‘et Gfeens E
Fresh Juice Bl R e i B 4040 HAS

TEEREIR




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.
&l
D )

REFE G LR TR ) F R BRI o S5 4 RAGTHRT » W] LARERIBFRM LU B 2 IR & > IR B BRI G - DURHERERMAE 2 B RO ORRTEIRS & -

BREAKFAST W% LUNCH 7T# DINNER M
8:00 till 10:00 k4 8 RFZE _1F 10 I 11:30 ill 14:00 E7F 11 B 30 535 RF 2 B¢ 17:30 till 20:00 R 5 B§ 30 7% R4~ 8 Bf
EAST GO GREEN WEST EAST GO GREEN WEST GO GREEN
Seasonal Fruit . Soup of The Da
N 1F p > Day
RER 7K AR e;%()%iik %gult Soué) Ofgie;ay EHEXG Vegetarian Dumplings with
Mix Dim Sum Platt - HEX i wi i i illi
= ég}b *1;1%1% atter Avocado Bruschetta with Pork Sausage Roll o ﬂf. A Oven Baked Broccoli with Oven Baked Broccoli with Shc§d Potato with . Chllll and .
Greek Yogurt, A& Stir-fried Tiger Prawns with | Honey Soy Sauce, Sesame Honey Soy Sauce, Sesame Aged Vinegar and Garlic Black Vincgar Dressing BBQ Pork Ribs with
Steamed Rice Roll with Roasted Cherry Tomatoes, ' Truftle Paste and Courgettes, 8 P4 T AC B S %@%*E@ﬂ%*ﬁﬁ(ﬂﬂ SR %aﬁﬁs‘c?ﬁﬂ Roasted C W
Sesame Dressing and Radish and Salsa Verde, Baked Sweet Potatoes with Served with Power Bowl Salad of Quinoa . ] Mini Premium Dry Seafood in R A oasted Lo, .
5 Se & Q > | Cl Beef S hC y Potato Wedges and Slaw (Spicy)
|Y Hoisin Sauce Hard Boiled Lapanese Egg Rosemary, Breakfast Beans and Steamed Jasmine Rice Fennel, Zucchini, Peas, ass(lic ee tew :;m . arrodts, Chinese Casserole, Served with "Impossible Meat", FEX BBQ FhEid
NESAV: T A R PLER i B A SCrarfigggg%%EEggs B A s T i Red Chicory, Re Onlolgs,tI?e Wine an Steamed Jasmine Rice Vegetarian Dan Dan Udon ‘X%I}F"\ i o P BT £ Gl
I R, BB K RIS =i Mi H e R aSAWER S Noodle with o
Congee of Thef Day KEHAE FH T RIS E = Sezdilz‘l/nd erbs SRR A . %ﬂl’:*E[ﬁJi il oodle with Sesame anc‘l
& HBXGH b Tui Market Greens AR D T AR H House-made Chilli Oil (Spicy)
Fresh Juice F%r;;;ég%u%c—e KSR Market Greens M REEAE Gl
Wl FH N B
Bakery Item Seasonal Fruit Soué.’ of The\El.) o
Hong Kong Style i : AR . fc)i((b7 Cauliflower Soup
Coconut Bun House-made Qranola .Wlth Bakery Item Soup of The Day . Japanese ahame BBRAES Cauliflower Soup
monds, Chia Pudding, yee Ve ulled Iberico Pork Hot Dog, 52 . . Ty
o Almonds, Chia Pudding K LK Japancae Ldamane Pulled Iberico Pork Hot Dog A Mushroom B h HSRAE S
£ = o . . ushroom Bourguignon wit
Assorted Seeds, Seasonal . . - - - Cabbage Slaw, Steamed Chicken with UTSUHS . .
6 Se Satay Beef Macaroni with Sou Fruit and Greek Yogourt Hash Brown, Grilled Chicken | Prawn am\i Pork Fried Rice Vaki Udon with Shiitake Served with French Fries Sand Gineer Powder Potato Cagllﬂower Mash, Pan-fried Barramundi with
P ybe LS P S Q. Sausage. Slow Roasted DR (B 58) g ’ Onions, Garlic, Carrots, Celery,| Roasted Carrots, French Beans
VYOI S *%ﬁﬁéi}‘i%&)% Eé?[fig‘ Tonlatogérille d Portobello Market G Mushrooms and Crispy Tofu $§;ﬁﬂ%?§ﬁl§? 32? Served with Tom,ato Pasée and Sp,inachry’ Grilled iemon ,
. S =¥ > t Greens Wl A SEVVERECYE % S d ine Ri L L
Hong Kong Style Milk Tea N7 £ arket Gr HEW % teame Jasmine Rice o R, - R T
Frviee Garden Salad TR SRS o BRRAL 4 (1 e IR k8
Fﬁ?{% l%?éfl’e F%r;;}; £ ;_Ic_e Market Greens
[ FH BRI B
. . Soup of The Day
Seasonal Fruit Seasonal Fruit = W IE
4 45k SR ) S HEKE Roasted Baby Corn
Steamed Pork and Vegetarian i Roasted Sweet Potatoes with R 4s P h Szechuan Style ith Caiun S . .
Dumpling and Chinese Steamed Smashed Peas and. Norwegian Smoked Salmon, A Baby Spinach Salad oasted Sweet Potatoes wit Pickled Black Fungi (Spicy) wit ‘ajun”leisonmg Hz}lfRoastgd French Spring
Sponge Cake Avocado on Toast with Japanese Egg, Smashed Japanese Pork Char Siu VESE S 5 S RV Baby Spinach Salad SRR () P o N Chicken with Baby Potatoes,
R (BE) B Hardgoiled Japanese Egg Avocado, Spinach with Belly Udon - ) JEE S E O T ) Tofu in Creamy Black Pepper Roasted Baby Carrots,
7 Sep Shanehainese Sticky Rice qi(lﬁ%ﬂﬁgiﬁﬁﬂ(ﬁ EIZ’SE Brioche and Oven Baked Bﬁyﬁ‘%g Superfﬁ()d BCitI’OOt Salad with Casareccia Ragu with Mi Brjlifd llz(ggpclla;l;lwg};, h Tomato Sauce Roasted SquaSh and
g R ¥y Garden Salad with Potatg with Papcetta Japanese Fried Chicken Squla{s éIée}?.u 5 Mu(ringBle s, Italian Pork Sausage Corn, mee Soeive?:lnwi th ted Fish, Masala, Coriander, Cashews, \ Shal]\(ftEGravy
. Sweet Corn and Sesame Sauce Tﬁ‘@i@f)’(ﬁi\ RRLEAY & H=OVESE ﬁm\e‘ﬁal\c;;yaeglzﬁ%e& Basil and Parmesan Cheese St d ine Rice (Spicy) Onions, Firm Tofu WEERE L) BORT
Fresg¥ s%ﬁwk FE B0 K T M S AP 1T iy BRFISKAR T 50 paiens %%gg;gggalﬁ;e(ﬁgg Served with Pita Bread (Spicy) | % H6j~ b o R s e+
wES ' i s = i TSRS (B
F%E;; % ;16_6 F%;;; % ;T_C Market Greens B
FAEIN B
. Soup of The Day
Se;;o%iz;}(lj%fmt Seaso/rial Fruit EHZXE
Chinese F fied Dough Stick Butter Bun IR AR Vegetarian Spring Roll Sliced Potato with Beetroot with Pan-fried Canadian Black Cod
TSR N Butter Bun Hainanese Rice Noodle Soup REEE . . . Aged Vinegar and Garlic . with Lemon Butter Cream
o L AT L 3 : : . Grilled Chicken With S Baby Spinach Salad . ’
Stir-fried Rice Vermicelli A L with Pork and Pickled Bamboo|  vjatnamese Noodle Salad . . it s S A ST EEHE S b Grilled Asparagus
Roasted Assorted Mushrooms . ‘ . Broccoli Pea, Mint, Hummus, o ) ALSEERTE R H VDA Sad
Shredded Ham and ’ Sautéed Wild Mushrooms (Bau Luo Noodles) with Crispy Tofu : Stir-fried Beef Cubes in Potatoes Au Gratin and
8 Sep Vegetable Julienne Baked Tomatoes and ” R IRR ER Be F4 ) K ARICOFta Salata, AYOCfldO, Black P S Creamy Mushroom Fusilli Pasta Herbs Lemon Cream Sauce
g - Juuien Hard Boiled E Breakfast Sausage and Roasted Mushrooms, Pistachio Lemon Vinaigrette ack Pepper Sauce, th Porcini Mush erbs Le 106
AR R A oy ]\apanejﬁ: g8 Scrambled Japanese Eggs Market Greens Confit Tomatoes, Beansprouts T s Served with with Foraim Vusiroom, T RIS RS fa B 28 %
BB RO S N - N N . : iRy e  RUZE S . . Shimeji and Pecorino Cheese TR S
Congee of The Day KEHAE EIOET I, RN RSP g s and Thai Basil Steamed Jasmine Rice AT 2L BRI 44k {7":“1“*(’1‘#;%?‘5
S EIWIK Fresh Juice RS T S R 150 R A EI R
Fresh Juice TS
N R Market Greens
Wl Rt AR
Seasonal Fruit Soup of The Day
Steamed Rice Roll with Seasonal Fruit RE4 7k B Soup of The Day . 2 HEXE
Sesame Dressing and 45 7K B Bakery Item BH#KE Roasted Baby Corn Classic Cheddar Chee.se Chinese Pickled
Hoisin Sauce . . s o . with Cajun Seasoning Wagyu Beef Burger with Lotus Roots (Spicy) Corn Soup Corn Soup
R Ciabatta with H & Stlr—fnefi Hokkald(? Scallops A Lettuce, Pickle, Tomatoes, oﬁ}l—lﬁﬁ?o"s (_P )CY TR oK
Roasted Red Pepper, Rocket, Breakfast Savoury Beef with Broccoli and C ¢ and Grain Salad with Onions and Secret Sauce 2 Hi OR C tC ith Parat S ish Red P Spachetti
: : . . . : arrot and Grain Salad wi : . oconut Curry with Paratna, anish Red Prawn Spaghetti
9 Sep HK Style Sticky Rlc.e Smashed Avocado, Mince with Tomato, Onion, Black Fungus, S.erved‘wuh Roasted Baby Carrots HUTZ LAV B Sweet and Sour Iberico Pork Onions COI‘i;lZdCI‘ Butternut V\Il)ith Broccolini Zucclfingi and
(Chicken, Pork, Dried S‘moke Buffalo Cheese Scrambled Japanese Eggs and +S+teimed Jasm}n§ Rice Blak Ri ! g S R with Pineapple and Peppers, S h ,Ch‘ll‘ Soi ’ b (Soi b ,
} Shrimp) BRUIEN Kﬁi;‘gﬁl(ﬂzmﬁﬂ Honey Sweet Corn ﬁﬁfﬁb%ﬂ&jﬁ?@?ﬁ%?m L a(t:'l FIC:’ (éllllmoa, Erench Fri i Served with quash, %%ﬁﬁpmljal%ﬁa( picy) ﬁfi}?;ﬁgﬂ;é*’ﬁﬁﬂ
WIS ERER (B 55 10K VS & B =W ) A AR R PR AT E AR entls, Teta LAaeese, rench bries wi Steamed Jasmine Rice E"\#fg o (3 P i}:;: 175 T
Congee of The Day Fresh Juice LAGE A& LTS Market Greens Pom%gii%it%%??il\dmt J(’F%%Sgéni%;:}tﬁﬁ FEESAUEME AN AR I R LB ) PHHAE R REAIT R
. < BIFID ) FRECZE AT o
& HIKS et Fresh Juice TR IR R Market Greens
e Sy T
H & i




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.
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BREAKFAST H&

8:00 till 10:00 _E7F 8 F¥Z B4 10 ¥

LUNCH F%&

11:30 till 14:00 F4- 11 B 30 52 R4 2 B

DINNER &

17:30 till 20:00 N4 5 B 30 572 R4 8 I

EAST GO GREEN WEST EAST GO GREEN WEST GO GREEN
Seasonal Fruit Seasonal Fruit S e D
R KR IRk R oup o e Day A
Soup of The Da W
Hong Kong Style Bakery Item Bakery Item %p EEQ Y Spicy Cucumber Salad Spicy Cucumber Salad =HEKH Wild M;;}T;;?gm Soup
Coconut Bun Fid 34 ) i3 ) - Sl S PINUZEC2 ) IS TRVOHEE Gl Beansprouts Wild Mushroom Soup
. . . aiwanese e . o . . . .
At Vegetarian Breakfast Salad with Wild Mushrooms, Baby Three Cu ChiZken Vegetarian Bibimbap with Pan-fried Salmon with Wlthcgl}flh Eaiie (Spicy) 5 175 Grl]\l)?/dlgiagzne}sle Chlcsken with
Stir-fried Egg Noodle with Quinoa, Kale, Spinach, Ricotta Frittata (Egg) p &0 ’ "Impossible Meat" Dill Lemon Cream Sauce LEEINCESC ) ] 1a Vushroom sauce,
10 Sep &8 . P e R &8 Served with b ’ ’ Cauliflower Steak and Purée Grilled Corn and
Supreme Soy and Beansprouts Roasted Pumpkin and BB s L EGURD ; : Zucchini, Shiitake Mushrooms,|  Baby Spinach and Fregola Slow-cooked Beef Brisket . .
B EL D ; Steamed Jasmine Rice e . . with Walnut-Caper Salsa Roasted Potatoes, Fried Bacon
S Hard Boiled ]apanese‘Egg Slow Roasted Tomato, SR =BT L4 1 B Carrots, Beansprouts and FHRI= A and Daikon in Chu Hou Sauce VRS R R S and GI”CC;I Peas
Hong Kong Style Milk Tea ENce L FREC@E LS INGZEIT Hash Browns Korean Chilli Sauce (Spicy) BHEEE SRR I3 PR SR 1S 2% A il R L BB 13~
il KEHAE s Marker Greens WP BRI Market Greens fhhioihmball
Fresh Juice Fresh Juice RS BRI . .
Seasonal Fruit Garden Salad with
KR Seasonal Fruit Soup of The Da Sesame Sauce
Steamed Bun B 25 7 B é.) Bk Y FH oA E 2 i
S Bakery Item T <H v . . .
Z&RBUH ry . . Miso S
ARRRER ) Bacon S bled . Fried Nood] Fried Brussel Sprouts with Grilled Iberico Pork Chop S0 Soup Cold Soba Noodle Salad with Garder} S,alad
Stir-fried Silver Needle Noodle . . . E ’%aiangs? Cfm. E msgﬁp orean 1;;; Pook > Y‘izu Vinegar with Smashed Potatoes, BT A Sesame Ginger Dressing, M7
with Shredded Ham and Cinnamon Porridge with 888, Baby spinach wit rimps, BBQ Pork, YERSE BT O T Honey Glaze Baby Carrots Japanese Eel Rice Bowl i
. > y y s p Buckwheat Soba, Osso Buco with
11 Sep . Caramelised Fig Brioche and Roasted Beetroot Beansprouts and . oy .
Vegetalilf Julienne Dried Fruit and P ’ S P S TR VD AR Yellow Chives Creamy Pasta with French Beans and Gravy iR f ik Red Bell Peppers, Red Wine and Tarron,
EX Rt 4]:;%5 %%1;;%1 }#y%%aan LA DK (m‘gg) Crispy Mushroom #Miﬁm‘ﬂ: %?Ei’mﬂ . Sautéed Vegetables Carrots, Onions, Gremolata and Orzo Pasta(Beef)
Congee of The Day - S . SRR I BRI B RE G HA ReET H bk 5 Cucumber and Sesame AL VT 2 R AR 2 ()
;Eé K GRS Fresh Juice Market Greens AR
Fresh Juice BRI WA BT A0 HAS
BRI PEELEIL
Seasonal Fruit . Soup of The Day
o 7K R Se;;oﬁge;}(l%mt SOUEF: of TthTl)ay EHEXE Vegetarian Dumplings with
Mix Dé?ﬂ?%%%})h“er Avocado Bruschetta with Pork Sausage Roll o ZE.EI ek ' Oven Baked Broccoli with Oven Baked Broccoli with Sliced Potato with ' Chﬂli and A
Greek Yogurt, SRR Stir-fried Tiger Prawns with Honey §£)y+Sauce, Sesame Honey Soy Sauce, Sesame Aged Vinegar -and Garlic Black VTegar Dressing BBQ Pork Ribs with
Steamed Rice Roll with Roasted Cherry Tomatoes, ' Truffle Paste and Courgettes, Y& VH I FEAC S S %ﬁ%féﬁﬂ%*@ﬁiim LR R %ﬁﬁii m Roasted Comw
Sesame Dressing and Radish and Salsa Verde, Baked Sweet Potatoes with Served with Power Bowl Salad of Quinoa ) ] Mini Premium Dry Seafood in ARSI ) X
12 Se Q > | CL. Beef S h C ry Potato Wedges and Slaw (Spicy)
| Hoisin Sauce Hard Boiled Japanese Egg | Rosemary, Breakfast Beans and Steamed Jasmine Rice Fennel, Zucchini, Peas, ass(lic eel Stew Z{m . arrodts, Chinese Casserole, Served with "Impossible Meat", %30 BBQ FAhEHC
W A T LS i F Scrambled Japanese Eggs N B NING L Red Chicory, Re OmOIrjs’ Red Wine an Steamed Jasmine Rice Vegetarian Dan Dan Udon |y 8 fiy 1 RS0 HE ()
Congee of The Day 5 LA 7 FEPB YO ﬁ’%%—;}ﬁ%dggﬂ i EER Mix Seeds and Herbs ﬁﬁégglii&] ifﬁﬁ*ﬁ%ﬂgﬁkm Noodle with Sesame and
LK KEAAE %rffﬁi QLS Market Greens [Eeuged R S5 F1RR Gk House-made Chilli Oil (Spicy)
Fresh Juice ies‘ ulce N R Market Greens MR RS (Bl
YT it SR I
R Hil KI5
B;":E%Yﬁitém Seasonal Fruit SOliEE E[fg;l(e‘];ay
I IRf 7k R Cauli
Hone Kong Styl . auhﬂowef Soup
gﬁon?i%uz ¢ House-made Granola yv1th Bakery Item Soup of The Day . Japanese Edegname HRSEAEE Cauliflower Soup
Almonds, Chia Pudding, A B HEKE Japanese Edamame Pulled Iberico Pork Hot Dog, HAE . . T
#h 2 Assorted Seeds, Seasonal ] . Prawn and Pork Fried Ri HAK S Cabbage Slaw, Steamed Chicken with Mushroom Bqurgulgnon with - o
13 Sep Satay Be‘ef Macar‘m}i with Soup Fruit a}nd Greek Yog_,iurt Hasga?l I:;W:’ S?nueld{ Chtlcdken %?ﬁ@ﬁﬁ (ﬂﬁ‘%%e) 1ee Yaki Udon with Shiitake Served with French Fries Sand Ginger Powder, o POtat%CTpllfgwertMéS}i’ RPant_ﬁ;eg Balt'rall':nun(lillI\;mth
DA | M| Swase Sowoed 1| DG Moo Gy Ty | T CHIGA St [0 G Gar Gy Roneed G, Frech e
. SEs 2 > t Greens b B4 SEVVEAED g S d ine Ri » L
Hong Kong Style Milk Tea M) i N, HED L teamed Jasmine Rice . sy i Sy, =
% Garden Salad FARE R IR b B A4 B ﬁ*"ﬁﬁ :ljlj:gﬁﬂ &R EECR H kB e
Fruit Juice Fresh Juice Market Greens ARIEsE
TR R et O
B R HRER
Seasonal Fruit Seasonal Fruit SOliEE gg;:?; Y
. Rk R FRKER
Steamed Pork and Vegetarian v _ v Roasted Sweet Potatoes with R 4s P h Szechuan Style Rohaz;eq Basby Can _
Dumpline and Chinese Steamed Smashed Peas and Norwegian Smoked Salmon, ' Babv Spinach Salad oaste Weftt otatoes wit . . . with Cajun Seasoning Half Roasted French Spring
pling . y Sp Pickled Black Fungi (Spicy) | g . .
Sponge Cake Avocado on Toast with Japanese Egg, Smashed Japanese Pork Char Siu ESE S 5 S Vb Baby Spinach Salad SEEREAH (3) & FOR% Chicken with Baby Potatoes,
SRR (BE) RS Hard Boiled Japanese Egg Avocado, Spinach with Belly Udon . S/l o JE S R - : dE 1 . Tofus in Creamy Black Pepper Roasted Baby Carrots,
14 Sep Shanghainese Sticky Rice FHREES LANKR4R Brioche an.d Oven Baked HARRE % Su per }?OL nfﬁtr(l)\zt na aB V:t Casareccia Ragu with Mincergliforkgagfda;l;l::g Fish Tomato Sauce Roasted Squash and
AR Garden Salad with Potato with Pancetta Japanese Fried Chicken qulis d Cehi > 2 dgK 1e % | Ttalian Pork Sausage Corn, Served with > | Masala, Coriander, Cashews, \ Shal{?tEGra"Y o
. Sweet Corn and Sesame Sauce R = A AR R H R VEgkE ¢ -hucory and 2a'e Basil and Parmesan Cheese . ; . Onions, Firm Tofu JEERE CRE) BoE -
Y S I ISR ISRV AR S R4 Steamed Jasmine Rice (Spicy) . N
FI’CS];I‘%EEO}QQMﬂk Eﬂ?&ﬁﬁai*&%ﬁg ?&*Yiﬁﬁaﬂmﬁ%'f% ﬂﬂ%g‘%&lfﬁ ) %ﬁﬁﬂ%mﬂ%@?%*ﬂ ﬁﬁﬁﬁ?ﬁﬂ%ﬁ‘ﬁi Eﬁﬁ(ﬁ?gg%’ Served with Pita Bread (SpiCy) %H‘%‘\ %*EE&EZ%‘*%H‘
ML IR . . i i 0 R - N St
Fresh Juice Fresh Juice BRI R A L ()
§ N Market Greens
e R HHe Rt

T eI iR




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.

AR PR R TR ) P e BRI o SEIS 4 KATTHRT > ATLARERIBhIRMI LU E A2 RS & IR BRI E - DURGECRIRIMRE 2 ) MR LD RS & -

BREAKFAST H&

8:00 till 10:00 _E7F 8 F¥Z B4 10 ¥

LUNCH F%&

11:30 till 14:00 F4- 11 B 30 52 R4 2 B

DINNER &

17:30 till 20:00 N4 5 B 30 572 R4 8 I

EAST GO GREEN WEST EAST GO GREEN WEST GO GREEN
. Soup of The Day
Sea%gi}(lj%fult SeasoArial Fruit EHEXE
Chinese ngflﬁ %ough Stick Butter Bun Rk . . Vegetariai; Spring Roll Sliced Potato with ‘ Beetroot with Pan—fn’cd Canadian Black Cod
il A ) Butter Bun Hainanese Rice Noodle Soup EXEE Grilled Chicken With Aged Vinegar and Garlic Baby Spinach Salad with Lemon Butter Cream,
Stir-fried Rice Vermicelli A L with Pork and Pickled Bamboo|  vjetnamese Noodle Salad ne icken Wit LT 3]:%@%%%‘?"‘@ Grilled Asparagus,
hredded H d Roasted Assorted Mushrooms, , . (Bau Luo Noodles) : . Broccoli Pea, Mint, Hummus, L . LA - P Au Gratin and
Shredded Ham an Sautéed Wild Mushrooms, e with Crispy Tofu, : Stir-fried Beef Cubes in - otatoes Au Gratin an
15 Sep : Baked Tomatoes and R  Be F 4 Py Ricotta Salata, Avocado, Creamy Mushroom Fusilli Pasta
Vegetable Julienne . Breakfast Sausage and FHERINZR Gl Roasted Mushrooms, Pistachio L Vinai Black Pepper Sauce, oy .. Herbs Lemon Cream Sauce
AR Hard Boiled Japanese Egg 1stachio Lemon Vinaigrette . with Porcini Mushroom, 2 BN 2k B T A
IR ZF KD 7R ST S Scrambled Japanese Eggs Market Greens Confit Tomatoes, Beansprouts (i s R Served with R " 5 BUN SRR % ]
T IS N ® N > ‘ % 1E by . . Shimeji and Pecorino Cheese BRI AT
Congee of The Day K O AE EIOET B SR B I R R IR BT and Thai Basil Steamed Jasmine Rice T B 2 BRI A B2\ IR E 1 f
REIK - Fresh Juice R 7 L A R A 1 SRR B R
Fresh Juice YN
oA R Market Greens
iR F—"
I R
Seasonal Fruit Soug Eltgjl:;;)ay
Steamed Rice Roll with Seasonal Fruit RE 4 7k B Soup of The Day . e Kz
Sesame Dressing and 4k Bakery Item HH#KE Roasted Baby Co%'n Classic Cheddar Chegse Chinese Pickled
Hoisin Sauce ) . s o ) with Cajun Seasoning Wagyu Beef Burger with Lotus Roots (Spicy) Corn Soup
S Ciabatta with H12E Stlr—fnefi Hokkaldc? Scallops e Lettuce, Pickle, Tomatoes, 0“3;#*00*5 (_P ) Y Wk Corn Soup
Roasted Red Pepper, Rocket, Breakfast Savoury Beef with Broccoli and ) . : DArEERE R O . TRy
: : : Carrot and Grain Salad with Onions and Secret Sauce Coconut Curry with Paratna SokE
16 S HK Style Sticky Rice Smashed Avocado, Mince with Tomato, Onion, Black Fungus, Served with HTE AR R Sweet and Sour Iberico Pork . my ’ . L
ep (Chicken, Pork, Dried Smoke Buffalo Cheese Scrambled Japanese Eggs and Steamed Jasmine Rice Roasted Baby Cgrrots, e S i P with Pincapple and Peppers, Onions, Cf)r}andf:r, Butten’iut Half anadlan Lobster Linguini
. SHEL T3 AT I HUD FEIHITC = ED AL e A A Black Rice, Quinoa, o~ . Squash, Chilli, Spinach (Spicy) with Cherry Tomatoes
Shrimp) AR, KR, BERL) Honey Sweet Corn BE= 58X H . . . Served with 5 A 7y (Al
RIS TR b S 0K) B2 LR SR BN ey Lentil, Feta Cheese, French Fries with Steamed Jasmine Rice e M RAAR SRR CFE)
S T T, 54k T i Ef1 2 S (3R
) KO 2R T TN SR K Pomegranate and Mint Rosemary Salt SRR I AT 4 4 1 [
7E K RHEARY H 2SI 5 Market Greens
S LY
Wit Rt RN
HZ B bt
Seasonal Fruit Seasonal Fruit
Rk SR RE Rk Soup of The Day .
S f The D N
Hong Kong Style Bakery Item Bakery Item Ol;laigl%yé% v Spicy Cucumber Salad Spicy Cucumber Salad =HEXE Wild M%‘ifg m Soup
Coc?nut Bun by sk R Tai Stvl I TR OB IR IR R 3 Beansprouts Wild Mushroom Soup ; i i
At Vegetarian Breakfast Salad with Wild Mushrooms, Baby wanese Sty e Vegetarian Bibimbap with Pan-fried Salmon with with Ehﬂh Elit*e (Spicy) PP 5 Gnlleq Japanese Chicken with
e . . . . . Three Cup Chicken, . . BRER (k) 7 Wild Mushroom Sauce
Stir-fried Egg Noodle with Quinoa, Kale Spinach, Ricotta Frittata (Egg) . "Tmpossible Meat" Dill Lemon Cream Sauce o B2 ) A ’
17 Sep 58 L P e | v 88 Served with p ’ ’ Cauliflower Steak and Purée Grilled Corn and
Supreme Soy and Beansprouts Roasted Pumpkin and PP e R R . . Zucchini, Shiitake Mushrooms,|  Baby Spinach and Fregola Slow-cooked Beef Brisket . .
TS B Y . Steamed Jasmine Rice EUNEIGN . . with Walnut-Caper Salsa Roasted Potatoes, Fried Bacon
B R P ’
B SN Hard Boiled ]apanese‘E/gg Slow Roasted Tomato, &3 = BB A4 1 11 Carrots, Beansprouts and A= AR and Daikon in Chu Hou Sauce YRS E RO S e and Green Peas
Hong Kong Style Milk Tea ?ﬁiﬁﬁﬂ}ﬂ(iéﬁ%gmwﬁﬁﬂ Hash Browns Market G Korean Chilli Sauce (Spicy) HEEE SR B3 Pz E 12 A 2 Aa A Y B L B VBB 1
ey KRH VETIINE 0 arket Lrecns FECBR BT A REAR BRI oA Market G b ol bt
. : S arket Greens JESEOR BRI 7 &
Fresh Juice Fresh Juice FEBEIN iR
Wrice Rt BRIt
Seasonal Fruit Garden Salad with
IRF7K R Seasonal Fruit Soup of The Da Sesame Sauce
S g Yy MY s
Ste;;lﬁ%dﬁ?un Bakery Item FRAK S Fried Brussel Sprouts with Grilled Iberico Pork Ch Miso Soup IRDIC R Garden Salad
7529 s ) ] rille erico Por] op o Cold Soba Noodle Salad with .
Stir-fried Silver Needle Noodle . ﬁ?éﬁ? . BE con,%aian§s§ Scr;ml?l}id Slnsgﬁp orean i%e d gool(iles, Yuzu Vinegar with Smashed Potatoes, EeAli I oSesarcl)leaGir?ger ?Jrzsasin‘gv HEDE
with Shredded Ham and Cinnamon PPrfldSe with £88s, baby spinach wit rimps, BBQ Pork, eI i Ao Ath 7 i Honey Glaze Baby Carrots, Japanese Eel Rice Bowl Buckwheat Soba Osso Buco with
18 Se . Caramelised Fi Brioche and Roasted Beetroot Beansprouts and ) - > _
p le Jul g h TR B
Vegetable Julienne . . S LR [k it . Creamy Pasta with French Beans and Gravy LA Red Bell Peppers Red Wine and Tarron
WD ™ Dried Fruit and Pecan @Iﬁﬁ*(ﬁﬁ(/é@%iﬁﬂ Yellow Chives - ) > s
RV KD IR} AT SR AR S 1 A SNk (B 58) Crispy Mushroom +?y£2%¥%i’\ﬁa . Sautéed Vegetables Carrots, Onions, Gremolata and Orzo Pasta(Beef)
Congee of The Day 1%&52;2% Fresh Jui Market G SRR il KA ERkET - HR R H20h 3 5% Cucumber and Sesame A8 RRBCOR AT (4)
LB rest u:ce arket Greens P
% S HEERE TR
Seasonal Fruit . Soup of The Day
RER7KR Se;\;o%j(;ult Soué) of%if;)(e ;QY EHEXE Vegetarian Dumplings with
Mix Dim Sum Platt - HEXT i wi i i illi
* ég}b g;é atter Avocado Bruschetta with Pork Sausage Roll o E. . Oven Baked Broccoli with Oven Baked Broccoli with Shce.d Potato with . Chllh and '
w Greek Yogurt, RS Stir-fried Tiger Prawns with Honey §9y+5auce, §e§an1e Honey Soy Sauce, Sesame Aged Vinegar jnd Garlic Black VIPegar Dressing BBQ Pork Ribs with
Steamed Rice Roll with Roasted Cherry Tomatoes, _ Truftle Paste and Courgettes, TR il %ﬁ%?ﬁﬁﬂ%ﬁ%gﬁ(ﬂi WL R %ﬁﬁﬁjﬁﬂ Roasted Cl :nWI
Sesame Dressing and Radish and Salsa Verde, Baked Sweet Potatoes with Served with Power Bowl Salad of Quinoa ) . Mini Premium Dry Seafood in RO SRl 5 oasted Lort, .
1 Q ; fY Potato Wed, d Slaw (S
9 Sep Hoisin Sauce Hard Boiled Japanese Egg | Rosemary, Breakfast Beans and Steamed Jasmine Rice Classic Beef Stew with Carrots, otato Wedges and Slaw (Spicy)

HESaV:Zh )

Congee of The Day
72 HHKH

R HER LIS i w] e
VoA VDTN R YN
IKFEAAE
Fresh Juice
Wil

Scrambled Japanese Eggs
R E I E
Fresh Juice

iR

EUNTAS SRRV T
KRB

Market Greens
TR IR R

Fennel, Zucchini, Peas,
Red Chicory,
Mix Seeds and Herbs
A

Red Onions, Red Wine and
Potatoes

KSR

Chinese Casserole, Served with
Steamed Jasmine Rice
ZRURAL IRk L
5 AR (ER)

Market Greens
B R

"Impossible Meat",
Vegetarian Dan Dan Udon
Noodle with Sesame and
House-made Chilli Oil (Spicy)
W AT CB)

=3 BBQ #h A
TR A AR Gl




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.

AR PR R TR ) P e BRI o SEIS 4 KATTHRT > ATLARERIBhIRMI LU E A2 RS & IR BRI E - DURGECRIRIMRE 2 ) MR LD RS & -

BREAKFAST H&

8:00 till 10:00 _E7F 8 F¥Z B4 10 ¥

LUNCH F%&

11:30 till 14:00 F4- 11 B 30 52 R4 2 B

DINNER &

17:30 till 20:00 N4 5 B 30 572 R4 8 I

EAST GO GREEN WEST EAST GO GREEN WEST GO GREEN
Bakery Item Seasonal Fruit SouE'p of Theé?ay
FiSEAI 0l 543 7 B ZHEXG it S
Hong Kong Style House-made Granola with Japanese Edamame A onyeny P .
Coconut Bun ouseTIace trranos W Bakery Item Soup of The Day . = BRSEAESS Cauliflower Soup
Almonds, Chia Pudding, yet o B KI5 Japanese Edamame Pulled Iberico Pork Hot Dog, HARE i A TR
2R Fise =3 Mushroom Bourguignon with HRSRACE
Assorted Seeds, Seasonal ] . Prawn and Pork Fried Ri HAKE Cabbage Slaw, Steamed Chicken with Urgulg . L.
20 Se Satav Beef Macaroni with Sou Fruit and Greek Yogourt Hash Brown, Grilled Chicken an\ ried Kace Vaki Udon with Shiitake Served with French Fries Sand Gineer Powder Potato Ca}lhﬂower Mash, Pan-fried Barramundi with
P y be on p 4 e S Slow Roasted BN B (85~ 5%) 8 ’ 1e) Garlic, C Celery,| Roasted C French B
PO AR il R A, | Sausage Slow Roasied Mushrooms and Crispy Tofu | FHEREHAEI: Served with nions, Garlc, Cartors, Celery,| Roasted Carrots, French Beans,
: 4 K L I 75 I 2L omato, Grilled Portobello Market Greens Wb s RISE 7D AR E 5 . . omato Paste and Spinac , GrlledLemon
Hong Kopg StyliMllk Tea EREE YIRS HAD S St?,i;ed Jasmille Rice JBE A 7 TR S5 HHUG A H A kB e
Fruit Juice reshjuice Market Greens
) 3 Ry e
ﬁjﬁ*ﬁ%(‘l‘ *ﬁm\i%(‘l‘ *ﬁg%ﬂ#ﬁﬁ
Seasonal Fruit Seasonal Fruit SOI;EE Elfjéirgg; v
N PN
Steamed Pork and Vegetarian MK HAC Roasted Sweet Potatoes with . Szechuan Style I.{oasted Baby COFH i
Dumbling and Chinese Steamed Smashed Peas and Norwegian Smoked Salmon, . Roasted Sweet Potatoes with . . . with Cajun Seasoning Half Roasted French Spring
pling . . Baby Spinach Salad . Pickled Black Fungi (Spicy) f g . )
Sponge Cake Avocado on Toast with Japanese Egg, Smashed Japanese Pork Char Siu ESE S S S Vb Baby Spinach Salad SR EAE (3) & FOR% Chicken with Baby Potatoes,
R GE) Eh I—‘IardEgikled Japanese Egg Avocado, Spinach with Belly Udon ~ ) 3 VO '” ) Tofu in Creamy Black Pepper Roasted Baby Carrots,
21 Sep Shanghainese Sticky Rice FHRIASLRARAFE Brioche and Oven Baked HAXRERA Superf}(l)od Beitroot Salad with Casareccia Ragu with Mi Brslif d iggpéag tlwzit};. h Tomato Sauce Roasted Squash and
& IR = Y Garden Salad with Potato with Pancetta Japanese Fried Chicken Squ}a{s éée}?n > MuggKBle 51 Jtalian Pork Sausage Corn, e Soiv Zn iti fed Fish, Masala, Coriander, Cashews, Shal{(:tEGravy »
- . Sweet Corn and Sesame Sauce W@z’@:iﬁi\ BRI N & H Vg ﬁﬁ;{\ﬁﬁl\czfyair;]:i—j%c& Basil and Parmesan Cheese Steamed jafs:miene\;/{ice (Spicy) Onions, Firm Tofu JEERE CEE) BoHE-
Fresh Soy Milk FF BRI i T K B 2 R SRR e BAFIBEAB S T80 Ay PPeY) [Served with Pita Bread (Spicy) | X8 H/8i Bl o Rz iigert
BT A —— PCH BT S PRARTE VR A et 1. O3
%r)i; Zﬁ%(l“lc‘ ‘ ;}? %%ﬁe Market Greens
FEEEIR R
. Soup of The Da
Seasonal Fruit . p Yy
~ Seasonal Fruit AEENS
A A ) RER7KR A = <
Chinese lee‘d Dough Stick Butter Bun IRFA7ER Vegetariag Spring Roll Sliced Potato with Beetroot with Pan-fried Canadian Black Cod
HIYER . Butter Bun Hainanese Rice Noodle Soup EXEE . 3 . Aged Vinegar and Garlic . with Lemon Butter Cream
g g 8
e - BRI B . . Grilled Chicken With S Baby Spinach Salad :
A . = Yy Sp
Stir-fried Rice Vermicelli SR with Pork and Pickled Bamboo|  v7jetnamese Noodle Salad . . WP E LTSS TG S U Grilled Asparagus
Roasted Assorted Mushrooms , . (Bau Luo Noodles) ‘ ) Broccoli Pea, Mint, Hummus, o _ AL R VDA >H
29 Sep Shredded Ham and Baked Tomatoes and | Sautéed Wild Mushrooms, AR S with Crispy Tofu, Ricotta Salata. Avocado Stir-fried Beef Cubes in Creamy Mushroom Fusilli Pasta Potatoes Au Gratin and
; =4 T A R » ,
Vf’%’;ﬁa?i&l}ﬁfﬁme Hard Boiled Japancse Egg Breakfast Sausage and Roasted Mushrooms, Pistachio Lemon Vinaigrette Black Pepper.Sauce, writh Porcini Mushroom Hsfbs llemon ﬁ*Creankl Smﬁe
BEREFID R &R Y Scrambled Japanese Eggs Market Greens Confit Tomatoes, Beansprouts VO Ry b Served with Shimeii and Pecorino Che’ese ﬁﬁ!{pﬂ%j{ﬁgﬁﬁﬂ%ﬁﬁ\
Congee of The Day ki E]/;kﬁ H FIOUTTR . B S i RN iR and Thai Basil Steamed Jasmine Rice mlejtli:%r%*lglaﬁmg%*ﬁ %ig%(ﬂi*%gf?&
TN AHA Fresh Juice BTN LR R4 SRR F R
F%E;;%ﬁe e L Market Greens
FAEIN B
Seasonal Fruit Soup of The‘ Day
Steamed Rice Roll with Seasonal Fruit [RE45 7K SR Soup of The Day ) EHEXE
: e A =) NS Roasted Baby Corn Classic Cheddar Cheese . .
Sesame Dressing and IRF KR Bakery Item RHEKE ith Caiun S . W Beef B th Chinese Pickled Com S Corn Soup
.. . t S t . N
Hfmm Sauce Ciabatta with T A Stir-fried Hokkaido Scallops b ‘ajun\ 8 e o W Lotus Roots (Spicy) i Ngup SR
W ‘ X <23 o ] Lettuce, Pickle, Tomatoes, S g L1 (3 SOk
x Roasted Red Pepper, Rocket, Breakfast Savoury Beef with Broccoli and i . ; IR R O . Slow-Roasted U.S.D.A Prime
: : vy : Carrot and Grain Salad with Onions and Secret Sauce Coconut Curry with Paratna
HK Style Sticky Rice Smashed Avocado, Mince with Tomato, Onion, Black Fungus, Served with i 5 RN AR Sweet and Sour Iberico Pork ; my > | Rib Beef with New Potatoes
23 Sep (Chicken, Pork, Dried Smoke Buffalo Cheese Scrambled Japanese Eggs and Steamed Jasmine Rice Roasted Baby Ce.irrots, %%%ﬁ&#% with Pineapple and Peppers, Onions, Cf)r}andg, Butterflut Assorted Mushrooms, '
Shrimp) AR, K BT Honey Sweet Corn PR 2 L AL R T L13111< Rice %;llmoa’ L Served with Squash, ,i;%gk ;rpn;g[f}gga(sl"cy) Gravy and Salsa Verde
A EREE G5 1BOK) 5L K S =S PSav i) R R A = Poerr:;gs;aneel:: . del\‘?i?t rlzr(l)csemiis SV: lltt Steamed Jasmine Rice Eﬁfﬁgﬁ# B P2 S5 B IR URC
. Py BRY M 0G| = ISAS l N N
Con%lee of :Fhe Day Fres}} Ju}ce k/(’iﬁ%mﬂﬁ%?k Mark‘et (j{eens ey WE S (R ok Y 75 g FRGHA I A AR Y B FEHTE B B AT
= HBXGH eIt res ]u:lce g S Market Greens
R R
Seasonal Fruit Seasonal Fruit
kR 5k R s o The D Soup of The Day |
Hong Kong Style Bakery Item Bakery Item OI;EIEEI%X?% v Spicy Cucumber Salad Spicy Cucumber Salad 2HEXE Wild M;;?g m Soup
Coconut Bun A ] R Tl T Soul T VDGRl I TN GBR) Beansprouts Wild Mushroom Soup : i i
At Vegetarian Breakfast Salad with Wild Mushrooms, Baby anwanese Sty'e Vegetarian Bibimbap with Pan-fricd Salmon with with Chilli Paste (Spicy) I Grlllec} Japanese Chicken with
g : . : . . Three Cup Chicken, . . BREREEE (B Wild Mushroom Sauce
24 Se Stir-fried Egg Noodle with Quinoa, Kale, Spinach, Ricotta Frittata (Egg) Served with "Impossible Meat", Dill Lemon Cream Sauce, e 258 Caulifl Steak and Puré Grilled C d ’
p Supreme Soy and Beansprouts Roasted Pumpkin and BRI LR UR D : : Zucchini, Shiitake Mushrooms,|  Baby Spinach and Fregola Slow-cooked Beef Brisket auitiower Steak and Furce pried Lo an
5 . Steamed Jasmine Rice JSSEN . . with Walnut-Caper Salsa Roasted Potatoes, Fried Bacon
ErRliEy 2 1] A= p ,
SHHE R Hard Boiled ]apanese‘Egg Slow Roasted Tomato, SR R4 8 Carrots, Beansprouts and & AL =S and Daikon in Chu Hou Sauce RS R R S and Green Peas
Hong Kong Style Milk Tea R EHZOPIH R I A Hash Browns Market G Korean Chilli Sauce (Spicy) BRI SRR 3 h RSB 2 2 il w~ %E‘éﬁ%ﬁi}mﬂﬁﬁ\
HEEEN RS KREAARE SN arket Lreens R IR EAMZ LA Market Greens B SRR BB 75 5L
Fl"CSh Juice Fresh Juice *}%}gﬂg‘fﬁ *iglﬁﬁlﬁ 7N ) =
H R R
Wl Rt Wit Rt




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.

AR PR R TR ) P e BRI o SEIS 4 KATTHRT > ATLARERIBhIRMI LU E A2 RS & IR BRI E - DURGECRIRIMRE 2 ) MR LD RS & -

BREAKFAST H&

8:00 till 10:00 _E7F 8 F¥Z B4 10 ¥

LUNCH F%&

11:30 till 14:00 F4- 11 B 30 52 R4 2 B

DINNER &

17:30 till 20:00 N4 5 B 30 572 R4 8 I

EAST GO GREEN WEST EAST GO GREEN WEST GO GREEN
Seasonal Fruit Garden Salad with
Rk SR i Sesame Sauce
Steamed Bun Rl Seasoial Fruit Souél) ofThe: Day I D i i
sEeEE Bakery Item IR KSR EHEXG ) ) .
8T %Eh;éyﬁ@ . ] Fried Brussel Sprouts with Grilled Iberico Pork Chop Miso Soup Cold Soba Noodle Salad with Garden Salad
with Shredded Ham and Cinnamon Pf’rrldSC with —88S, Dady spiachh wi ps ’ FERBSE T O 1B Honey Glaze Baby Carrots, Japanese Eel Rice Bowl Buckwheat Soba Osso Buco with
y y )
25 Se . Caramelised Fi Brioche and Roasted Beetroot Beansprouts and ) e ”
P Vegetable Julienne & e oI P C P h French Beans and Gravy TR Fa B Red Bell P Red W dT
e W Dried Fruit and Pecan JEP S R DL R I Yellow Chives reamy Fasta wit s ed Bell Peppers, ed Wine and Tarron,
RAVIREF IO IR AL 5L AR P YRAT v UK (B 5%) Crispy Mushroom Hiﬁ?f?f: g%gﬁiﬂﬁﬂ . Sautéed Vegetables Carrots, Onions, Gremolata and Orzo Pasta(Beef)
Congee of The Da e . SR B BRI BEVRED WA BT H ks Cucumber and Sesame AL THE A RRBCORTHAE (4)
H RLiNG Y RANEZS Fresh Juice Market Greens ST
E Kt . X 3 JEE -k =1
Iﬁﬁﬁﬁe S IR i B EE ALAR R
IR PEER AT
Seasonal Fruit . Soup of The Da
Seasonal Fruit p Y
RF R 7KER 4y Soup of The Day EHEXE Vegetarian Dumplings with
R SRR . 2 plings
Mix Dim Sum Platt : o AEEZ Q) o . _ -~
X ég}b g?% atter Avocado Bruschetta with Pork Sausage Roll o ﬂi' . %VCH B;kedSBrocccgh with Oven Baked Broccoli with Shce.d Potato with . lack \Shllh anl()i '
; Greek Yogurt, RS Stir-fried Tiger Prawns with oney S0y Sauce, Sesame Honey Soy Sauce, Sesame Aged \(inegarjnd Garlic ack vinegar Lressing BBQ Pork Ribs with
Steamed Rice Roll with Roasted Cherry Tomatoes, _ Truftle Paste and Courgettes, Y VY R TE AL BB B %ﬁ%?ﬁﬁﬂ%ﬁ%ﬁ(ﬂi HEHELEER gﬁﬁfﬁﬂ Roasted C
Sesame Dressing and Radish and Salsa Verde, Baked Sweet Potatoes with Served with Power Bowl Salad of Quinoa ] ] Mini Premium Dry Seafood in PR AREE S oasted Lorn, .
) Q ; o Potato Wed, d Slaw (S
6 Sep Hoisin Sauce Hard Boiled Japanese Egg | Rosemary, Breakfast Beans and Steamed Jasmine Rice Fennel, Zucchini, Peas, Classic Beef Stew with Carrots, | ) oco Casserole, Served with "Impossible Meat", otatoifec ég én’iﬁﬁba’glﬁ(ﬂ picy)
%ﬁﬂ%*ﬁ %ﬁ*mﬂ%?mﬁﬂiﬁm Scral?,b\le(;gapanese Eggs *ﬁﬁ%gﬂimﬂ‘ﬁﬂﬁﬁﬂ Red ChiCOI’y, Red OrllOll;lS, Red Wine and Steamed ]asmine Rice Vegetarian Dan Dan Udon %Eﬂ;‘%ﬁ &ﬂﬂ%?’/ﬁ@ (ﬁ)
Congee of The Day K EE i, B EVSE R ]Zb% E'j%%/%m f T 1B Mix Seeds and Herbs iféﬂ(;%’tlgliiﬁ }i%?ﬂ%ﬂﬁﬁkﬂ%ﬂﬂ Noodle with Sesame and
EHBEKE IRRHAR I M E Market Greens TR D RIS S50 1A k) House-made Chilli Oil (Spicy)
Fresh Juice F;;;}%%ﬁe i Market Greens Wi e e Gl
Wi Rt FAEEIN B
Bakery Item Seasonal Fruit Souéla of The Day
o D = HEXE
Hong Kong Style e . EARCR Ed Cauliflower Soup
o g gB y House-made Granola with Bakery Item Soup of The Day Japanese Edamame HRSEIIE Cauliflower Soup
ocF)nut un Almonds, Chia Pudding, e = K5 Japanese Edamame Pulled Iberico Pork Hot Dog, HAE = ] ] P
et kL = ‘ HAR S Mushroom Bourguignon with BRSACE
Assorted Seeds, Seasonal - Crilled Chick Prawn and Pork Fried Rice 53 Cabbage Slaw, Steamed Chicken with P Caulifl Mash Pan-fiicd B di with
27 Sep Satay Beef Macaroni with Soup Fruit and Greek Yogurt ash brown, 1ille 1cken N B (B 5%) Yaki Udon with Shiitake Served with French Fries Sand Ginger Powder, rotato Laulitlower Mash, an-ined Barramundi wit
I s N oot Gy Tos | TR SRR oS [onkm G, G Cely| Rl G, Fecs B
. 425 P , arket Greens Yo 2 A2 VDR i i 1 o . o
FHlong Kong divte Milk Tea Conon Salad ESN R KRR HAD RS g e i B 5 2 RO H R
PR ; FIREEEER BRI
Fruit Juice Fresh ‘]ul W Market Greens
R TR WIS
Seasonal Fruit Seasonal Fruit SO% é%riei; ¥
. RF KR RF A KR Roasted Baby Corn
Steamed Pork and Vegetarian A Roasted Sweet Potatoes with - Szechuan Style Loasted Baby Cor -
Dumpling and Chinese Steamed Smashed Peas and. Norwegian Smoked Salmon, . Baby Spinach Salad Roasted Swe§t Potatoes with Pickled Black Fungi (Spicy) with (%a_]unéiisomng H"flf Roastfad Erench Spring
Sponge Cake Avocado on Toast with Japanese Egg, Smashed Japanese Pork Char Siu VS S Baby Spinach Salad SRR A (3) ¥ £ R % Chicken with Baby Potatoes,
AR (GE) ~ Bhis HardEoiled Japanese Egg Avocado, Spinach with Belly Udon - . KRB S T o . Tofu in Creamy Black Pepper Roasted Baby Carrots,
28 Sep Shanehai Sticky Ri FHREAE S HRUKR H AR Brioche and Oven Baked R4 ISES Superfood Beetroot Salad with Casareccia Ragu with N Brglifd ﬁggpéagtlwgl;_ b Tomato Sauce Roasted Squash and
anghainese Stic ice - 1
5 g ¥ Garden Salad with Potato with Pa‘ncetta Japanese Fried Chicken Squ}a{sh(,i Iéelitﬂs, MuggKBleans, Italian Pork Sausage Corn, mee S(;ve?inwi t; tec Fash, Masala, Coriander, Cashews, \ Shal%?t%(}ravy -
. Sweet Corn and Sesame Sauce W’f&@fiﬁ‘ ALY S HESE i me‘ ﬁa‘c‘f?’ryaa\n]:%aﬁe& Basil and Parmesan Cheese Steamed Jasmine Rice (Spicy) Onions, Firm Tofu %%ﬁ(*i) ACHTE
R FE 2 FRI K RPN A LB b RRHIBEABIE TN | g i v e | Served with Pita Bread (Spicy) | K HY8) BOME s R f kT
e Fresh Juice Fresh Juice ‘ DRSS GB)
v . Market Greens
Wl BRI N
AR
: Soup of The Da
Seasonal Fruit . P Y
e Seasonal Fruit AEE S
, , ) RE KR - = &
Chinese Fr‘jed Dough Stick Butter Bun IRF 7R Vegetarian Spring Roll Sliced Potato with Beetroot with Pan-fried Canadian Black Cod
TSR N Butter Bun Hainanese Rice Noodle Soup E i . 3 . Aged Vinegar and Garlic . with Lemon Butter Cream
SRl Baby Spinach Salad .
. . . . . 1l L-F‘?EH@@ ith Pork and Pickled Bamb . Grilled Chicken With Nt =] aby Spinac ala .
Stir-fried Rice Vermicelli with Pork and Pickled Bamboo|  vrjatnamese Noodle Salad . . TS P A Grilled Asparagus,
B li Pea, Mint, H AL SRR BT parag
Roasted Assorted Mushrooms, , . (Bau Luo Noodles) ‘ . roccoli Pea, Mint, Hummus, o ) f H >
Shredded Ham and Sautéed Wild Mushrooms with Crispy Tofu - Stir-fried Beef Cubes in . Potatoes Au Gratin and
29 Se Baked Tomat d ’ NS AR AR = Py ’ Ricotta Salata, Avocado C Mush Fusilli Past
p Vegetable Julienne aked fothatoes an Breakfast Sausage and PR BT ACAE R Roasted Mushrooms : : T Black Pepper Sauce reanty VIUSAroom Tusiit Fastd| - Herbs Lemon Cream Sauce
=4 > Pistachio Lemon Vinaigrette pp >
SHERID K Hard Boiled Japanese Egg T vinaig . with Porcini Mushroom, 7 U U f i B A
RABIEF T R T Scrambled Japanese Eggs Market Greens Confit Tomatoes, Beansprouts PO Served with Shimeii and P ino Ch RUNE AL
Congee of The Day E7J<§ El/;liﬁm EIVEF B, BN KD IR i and Thai Basil Steamed Jasmine Rice 1me_]t1':;}ir11:% 5%;;2;*5} eese &fﬁgﬁ(ﬂ%ﬁ%f?&
LN Fresh Juice A BN LR ORI SRR FE R
Fresh Juice s
B Wit Market Greens
Wt ’

T eI iR




Please press the “One Touch Service” button on your in-room phone to order. Please help us minimise waste by ordering 4 days in advance. You will help us reduce waste, over preparation and disappointment in your meal selections.

AR PR R TR ) P e BRI o SEIS 4 KATTHRT > ATLARERIBhIRMI LU E A2 RS & IR BRI E - DURGECRIRIMRE 2 ) MR LD RS & -

BREAKFAST H&

8:00 till 10:00 _E7F 8 F¥Z B4 10 ¥

EAST

GO GREEN

WEST

Steamed Rice Roll with
Sesame Dressing and
Hoisin Sauce
HEFaV 2 )

HK Style Sticky Rice

Seasonal Fruit
Bk R
Ciabatta with

Roasted Red Pepper, Rocket,
Smashed Avocado,

Seasonal Fruit
PR
Bakery Item
34 )
Breakfast Savoury Beef

Soup of The Day
HEXE
Stir-fried Hokkaido Scallops
with Broccoli and

Roasted Baby Corn
with Cajun Seasoning

Carrot and Grain Salad with

Classic Cheddar Cheese
Wagyu Beef Burger with
Lettuce, Pickle, Tomatoes,
Onions and Secret Sauce

Soup of The Day
HEXE
Chinese Pickled
Lotus Roots (Spicy)

DAPEERE R OB

DINNER &

17:30 till 20:00 R 5 BF 30 57 2 R 8 [f

GO GREEN

Corn Soup
SR

Corn Soup
SRS

. . . . . ith Paratna, | Spanish Red Prawn Spaghetti
Mince with Tomato, Onion, Black Fungus, Served with BT SR R Sweet and Sour Iberico Pork Co.conut Cu.rry wit , p P pag
30 Sep (Chicken, Pork, Dried Smoke Buffalo Cheese Scrambled Japanese Eggs and Steamed Jasmine Rice Roasted Baby Cgrrots, i%%%ﬁ&é@ with Pineapple and Peppers, Onions, Cvor.land.er, Butterflut with Broccolini, Zucchini and
. N NS T TS ED L M s A Black Rice, Quinoa, o . Squash, Chilli, Spinach (Spicy) Peppers
Shrimp) AEThER KR BERLIB AL Honey Sweet Corn PUBfEZEH ) I : . . Served with 5 S s
WIS EREE (B 56 10K VALY G B5r 2 = Ba W ) oa A L4 18R Lentils, Feta Cheese, French Fries with . . e (Rl IV SRR =W
A =B P ALl e Pomegtanate and Mint Rosemary Sal preamed Jasmine Pice ENVE 0 () P TE T R BRI
Congee of The Day Fresh Juice k}\yﬁ»ﬁ&%ﬁﬁﬁ* Market Greens JB%%%%‘Z’/"E W%ﬂ%ﬁﬂ?ﬁ%ﬁ?ﬁﬁ BRI M PAITIC A% 1 1 B -
2 HEK PR F%;;;}% %ﬁe R Market Greens
AT FA BRI B
Seasonal Fruit Seasonal Fruit
R 7R RF A 7K R Soup of The Day _
S f The D N
Hong Kong Style Bakery Item Bakery Item O%E%y{e\% W Spicy Cucumber Salad Spicy Cucumber Salad HEKY Wild Mg}%?g m Soup
Coconut Bun FE AT F A 1l Tai Stvl IR TR G IPER TRV HE OR) Beansprouts Wild Mushroom Soup : i i
et Vegetarian Breakfast Salad with Wild Mushrooms, Baby atwanese Style Vegetarian Bibimbap with Pan-fried Salmon with with Chilli Paste (Spicy) P GHHCQ Japanese Chicken with
LA . . . . . Three Cup Chicken, g - p . R T () 2k Wild Mushroom Sauce
Stir-fried Egg Noodle with Quinoa, Kale, Spinach, Ricotta Frittata (Egg) . "mpossible Meat" Dill Lemon Cream Sauce ¥ B _ ) >
1 Oct g . b T g g &8 Served with P ’ ’ Cauliflower Steak and Purée Grilled Corn and
Supreme Soy and Beansprouts Roasted Pumpkin and PP 2 - RGUR : : Zucchini, Shiitake Mushrooms,|  Baby Spinach and Fregola Slow-cooked Beef Brisket . :
BOCA. . Steamed Jasmine Rice Sl . . with Walnut-Caper Salsa Roasted Potatoes, Fried Bacon
BN 2 Hard Boiled HH = P :
ard Boile ]apanese‘Egg Slow Roasted Tomato, HR SRR L4 T 187 Carrots, Beansprouts and 7 A =S Fa and Daikon in Chu Hou Sauce MRS T R 5 and Green Peas
Hong Kong Style Milk Tea RAFEPIRH B TIEN Hash Browns Market G Korean Chilli Sauce (Spicy) RSB R B R FEAA R RIS A A Tl VR L O T
%ﬁ%% 7kﬁ E]AQE *‘%gﬁﬁ&%@? ar \et Eeens ﬁﬁﬁﬁgﬁéﬁfFW#Fﬁﬁ Eﬂ(ﬂ@fﬂi@ Market Greens %?*&@WM =
Fresh Juice Fresh Juice Wi FAEING B ) o
H ~F it
Seasonal Fruit Garden Salad with
KR Seasonal Fruit Soup of The D Sesame Sauce
po e‘ ay MY e
Ste;{glﬁg;i?un Bakery Item R JEHEK Fried Brussel Sprouts with Grilled Iberico Pork Ch Miso Soup BRI : Garden Salad
o . FE A T Bacon, Japanese Scrambled Singaporean Fried Noodles, Yuzu Vi e erico kot op BT A5 5 Cold Soba NOOdle Salad with MR
Stirfried Silver Needle Noodle| Porridge with |  Eggs, Baby Spinach with Shrimps, BBQ Pork e with Smashed Potatoes, Sesame Ginger Dressing, ~
with Shredded Ham and mnnamon Forridge wit £88s, Y oP ps. ’ YIRS i A Avh ik Honey Glaze Baby Carrots, Japanese Eel Rice Bowl Buckwheat Soba Osso Buco with
2 Oct . Caramelised Fig Brioche and Roasted Beetroot Beansprouts and . ey ’ .
Vegetable Julienne ) - » s S . Creamy Pasta with French Beans and Gravy JH VRS FR Bl Red Bell Peppers, Red Wine and Tarron,
f s /lf ) Dried Fruit and Pecan ﬂlﬁﬁi(’%ﬁ(/@{%:%ga Yellow Chives X 3
RAMEREF IO FEDR EAY 5P R 5 YRAT v F WK (- 5%) Crispy Mushroom iﬁﬂfﬂ: Q%?ﬁfl\ﬁﬂ . Sautéed Vegetables Carrots, Onions, Gremolata and Orzo Pasta(Beef)
Congee of The Day - 1‘%‘55&%% Fresh Jui Market G SR IR ik KA EES BT B R EH H 2k 5 Cucumber and Sesame ST HE A AT DK T ()
PRSI . resh Juice arket Greens AT
1:;;;1% gﬁe et IR BT BT 4TA HE

TEERAIR




