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SMALL PLATES, SALADS AND SOUPS
HIZR ~ WEERERE

Smoked salmon trout jalousie with avocado and basil dip

Jo =SOSR B R AR

Vegetable spring rolls with Romaine salad and sesame dressing

R E BB AT

Caesar salad with our unique dressing, freshly shaved Parmigiano Reggiano,
crispy bacon bits, chopped eggs and focaccia toast served
with chicken breast and sun-dried tomatoes or with smoked salmon
SV ERBC RIS £ ~ WEREPIRL ~ JE 2R S A2 £
FiCfb i S R P B — 50 f8

Mixed greens saland with a piached organic egg, cherry tmato, avocado and air-dried beef dressing

R HEERCRAAREEE ~ /i1 AR REZ AN T

Warm chicken confit salad with celery, apple and glazed sesame walnuts

HEFE VDB RGNR ~ PRI~ SR RIS BE

Cantonese wonton soup with black mushrooms and yellow chives
R =GR RE S AR

Wild mushroom cream soup with cheese grissini

ESqESPSTE 377 W vl

Puréed pumpkin soup with toasted pumpkin seeds
e JNE G R IV
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SANDWICHES AND BURGERS
=HREER,

Traditional Peninsula Club lettuce, tomatoes, slow-cooked chicken, shaved bone ham, bacon

and herb-fried egg on toasted seven-grain bread, served with chilli chips

PEBERAN T = SGARCEZR ~ Hh ~ FEA -~ KR AR A SRR ERE

Tuna confit sandwich with melted cheese in whole wheat toast

Bt = sOnide 2 e 224

Breaded pork neck sandwich with lettuce, onion, tomato and radish mayonnaise

FESIN=SOBRIE2E « WAL B R T S

Croque Monsieur as served in Paris in 1910 — white bread filled with shavings of bone ham
and Gruyere toasted in butter until golden brown

FERY R Z =205

Curry lamb pita with mint yoghurt, tomato and cucumber salad

WIPER == Py o BRSO e LIS - PRt 75 D 1

Chicken quesadilla with pineapple, cheese and tomato

VU A OGO AE - 2 R T

Jumbo hot dog (choice of pork or beef) served
with classic cut chips, relish, deep-fried onion and coleslaw

EEERGENSCTABCEE - BUIVE, MR M Z

Char-grilled 8-o0z beef burger
with sautéed onions, champignons, back bacon and Cheddar in a sesame bun

K )\ L 1A BRI ~ TR~ WA S
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PASTA, RICE AND NOODLES
ROk B EE R 2 B

Your choice of Martelli Pasta handmade in the traditional way, from the best durum wheat flours
Carbonara with smoked bacon, cream and an egg yolk — richly indulgent
Bolognese with traditional beef ragi made according to Nonna’s recipe
Napoletana with fresh tomatoes, basil and olive oil
#HAESUHRE AR
oy S e
Fo i AT
LM SIS Rlictay

Crab meat fettuccine with Cajun prawns

f e N LRI A BROR R

Nasi goring with shrimps, chicken and with beef satay

EDIET iR W& ) TR RN 2

Lobby seafood laksa with prawns, scallops, bean curd puff and boiled egg
IRV DYHIE ARG ~ T T~ 208 MR E

Phad Thai —fried thin rice noodles with chicken, shrimps and tamarind

DR RCREA ~ SRR SRR T T

Cantonese-style egg noodles with XO sauce and shredded barbecued duck
HIEHRINC XO 5 R KRR
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MAIN DISHES
ER

King prawns “piri piri” with butter rice

RORBRICHHARL ~ BB T (R Rk

Whole Dover sole “meuniere” with sautéed spinach and buttered fingerling potatoes
A RS ORBE N f eI 28 B i g

All-day English breakfast with fried eggs, baked beans, mushrooms, grilled tomato, bacon,

pork sausage, black pudding, roasted potatoes and toast served with either coffee or tea

e H FVER ORI ~ MRS~ LG - D\ - A~ SR ~ PRATAD - RN L ARIINEE R

Madras style curry chicken with turmeric rice and condiments

FE A L S pe

Chicken breast Parmigiana with French beans on a rich tomato coulis

P = Wedm i = GIESE i ARR S OR S ik

American prime beef fillet “Rossini” with goose liver, black truffle, Vichy carrots,

Cajun potato wedges and Maderia sauce

HUHIECHERT ~ SRAAERE - MrHA) - EREAPIEEANT

Veal shank ragout on spétzli, gratinated with cheese

e weis e B R IR ]

Lamb chops Provencal with braised cannellini beans and ratatouille

A E Y Bk PR G 57
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DESSERTS
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Lemon tart with marinated blueberries and Cassis sherbet

TR A K T2 A

Chocolate mille feuille ‘‘a la minute’” with cocoa sherbet

ENEPAE R g M

Madagascar vanilla créme briilée with warm Madeleine

N U R B EG T G

Simply ice cream - Two scoops of our ice cream of the day with sauce and condiments

FESER RS- B2 R H A RS RERER

Daily cheesecake with raspberry compote and lime sherbet

fPBlT LHCRL R T e R

Coconut macaroon with fresh mango and Pifia-Colada sherbet

AT A I A Rl e Al T ==

%
ﬁj - denotes “Naturally Peninsula” light and healthy cuisine FEXARER - [ERHEF 2

* This menu is for reference only, as individual dishes may change from time to time June 2011

Salisbury Road, Kowloon, Hong Kong
Tel: (852) 2920 2888  Fax: (852) 23153140 E-mail:diningphk @peninsula.com

Page 5 of 6




THE PENINSULA

HONG KONG

e Lokt

COFFEES, TEAS, INFUSIONS AND SPECIALITIES
R, ZoR B AR

Coffee, decaffeinated coffee or espresso

Al > A SRR SRS i

Cappuccino or café au lait

R PRINYE SR iy

The Peninsula Tea Collection
PRHRLS
Chinese selection: Jasmine, lychee, Pu Er, rose or Ti Guan Yin

Classic selection: Assam, Darjeeling, Earl Grey, Peninsula afternoon, or Peninsula breakfast
Flavoured selection: Almond, caramel, cinnamon, mango, passionfruit, peach, raspberry or rose

PEMEELR
ek & - BH - BESEHEE
B - PRI ~ SRR ~ (HERS » PR THRBERETES
BRS A  FBRE  BAE - R AR B FrEiet

//?7 - Herbal infusions
i T
W . : .
- Organic Peninsula tea selection:
PENEEAREAR

Peninsula Blend ‘P /54425
Refreshing, stimulating and a rich source of antioxidants & Sz 3@ EREE 2 WS4 wE

Oolong E5REZ
Increases energy IB5RESEE > [EEHTIRI

Black Lychee 7574125
Contains flavonoids and other antioxidants to help prevent cell damage SHTEME » HEHVGIFAIITIEE

Chrysanthemum Z§{£4%
Well known for its cooling properties, and sweet fragrance and flavour {E 2z - 75 EWRE

American-style milk shakes
vanilla, chocolate, strawberry or malt

TS (EIEE ~ R~ fALEREEEL)
The Peninsula’s iced chocolate

PEEAR A TIRAER

The Peninsula’s sinfully rich hot chocolate

PERFOERE

The Peninsula coffee
with Amaretto, whipped cream and almond flakes

P S
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