THE PENINSULA

HONG KONG

e Sty

STARTERS , SALADS AND SOUPS
P~ R

Lobby salad with avocado, marinated artichoke, cherry tomatoes, poached chicken,
bon ham, red onions and stuffed baby pepper with herbed feta
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- Green salad or Garden salad with your choice of dressing
TG E O b e

Goose liver terring with onion marmalade and orange celeriac salad

SR AT 7

Caesar salad with our unique dressing, freshly-shaved Parmigiano-Reggiano,
crispy bacon bits, chopped egg and focaccia toast
SR RS AR A G ~ A sk AR R 2
with chicken breast and sun-dried tomatoes or with smoked salmon
PR R T A = 2

Buffalo mozzarella
with marinated sweet capsicum, herbs, Arugula and lemon oil

FER P R R

Pacific shrimp mille-feuille with baby spinach and herb paste
SR AL ARG IR 2 bﬁﬁ'l It

Mushroom cream soup with chives
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# - Hearty tomato soup with basil pesto and grissini
EH:‘JJFI E [ )i:dﬁlrlf ?JJ

French onion soup with sun-dried tomatoes
%H?ﬁ@%@@ﬁﬁ%
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SANDWICHES AND BURGERS
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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
R R RIS VAT B A SR R IR R e 1

Classic burger - six ounces of freshly-ground beef grilled to your liking,
with butter lettuce, caramelised onions, tomato, aged Monterey Jack all in a bun
A R 0 2 Fﬁﬁ PR PR

Suzie Q’s sandwich - char-grilled beef baked with mozzarella
on a soft bun, with garlic and parsley French fries
%Hﬁ“ EC ORI N _\f’ffr

Croque Monsieur — as it was served in Paris 1910 —
white bread filled with shaving of bone ham
and Gruyere toasted in butter until golden brown
FEFRRYA =Y iF"[

Jumbo hot dog — your choice of pork or beef,
served with classic French fries, relishes, red onions and sauerkraut
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- Grilled Focaccia filled with layers of marinated zucchini, eggplant,
buffalo mozzarella and bell peppers and drizzled with pesto
AL B R RS S BT e T A 7 B

Crispy fried black cod burger with tartar sauce
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ASIAN CLASSICS
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Crispy Cantonese spring rolls with shrimps, bamboo shoots and carrots
Y e 7&/%?{7’?\.%‘

Chinese wontons with braised black mushrooms,
seasonal greens and noodles in chicken broth
%ﬁ%ﬁ@@?%“ﬁ%

Tom yum kung Thailand’s ever popular spicy soup with prawns
?ﬁ*%?%ﬁ%

Mee goreng — Indonesian fried noodles with chicken and shrimps
I B gt 1 iy

Thai beef salad with cucumber, tomato, onion and coriander
B0 AT T S, T RS

Chicken curry Madras-style
with steamed rice and condiments
o fRB L e S 1

Vietnamese beef fillet noodle soup
with lime wedge, bean sprouts and sweet basil
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Steamed sea bass fillet in spicy lemon sauce
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Fried rice with BBQ pork, asparagus and pineapple
W AT AR

Char-grilled Indonesian satay-chicken, beef and lamb
with grilled pineapple and spicy peanut sauce
W EER) ~ F AW RVLIS
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THE LOBBY FAVOURITES
CHRENEE

BLTA pizza
Smoked bacon, tomato and mozzarella, topped with romaine lettuce
and avocado with chive-yoghurt dressing
BB ORI e R HER] i

- Organic brown rice risotto
with wild mushrooms and arugula
REE A B P gl R

King prawns with seafood asauce and green pea risotto
i T R (1) A AI

250 gm char-grilled American rib-eye beef steak with mashed potatoes,

Seasonal vegetables and red wine sauce
g B P PR R R 2

Veal ragodt ravioli on wilted spinach with sage butter and Parmesan
L IEI ';'}f]"_fH ;fjlg[ﬂy

Honey glazed baby pork ribs with vegetables and roasted potatoes
Eﬁ%ﬁﬁ BRI RN

Martelli Pasta
handmade in the traditional way, from the best durum wheat flours
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Bolognese —
Traditional beef ragu made accordin to Nonna’s recipe
AR AT
Carbonara —
Smoked bacon, cream and an egg yolk - richly indulgent
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Napoletana —
Fresh tomatoes cooked with basil and olive oil - simple and delightful
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DESSERTS
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Strawberry short cake with rum-flavoured mascarpone cream
RTEE T R AR AR A

Chilled mango and sago pudding with pandan jelly and coconut ice cream
ﬁ%ﬁ%mﬁﬁfﬁﬁﬁﬁﬁwﬁiﬁﬁ

% - Sun-dried peach compote with organic honey and ginger
TSR B A

Banana split
An all-time favourite with banana and strawberry, vanilla and chocolate ice creams,
decorated with marshmallows and warm chocolate sauce
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Walnut brownie mousse
with bitter milk-chocolate ice cream and whipped cream
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Seasonal red fruit compote with banilla and raspberry sherbet
E@@ﬁﬂ@ﬁﬁiﬁ%”*%‘@ﬁ?i%ﬁ

Warm bread amd butter pudding
with caramelized apple and bluberry topping
B £ N ~ T P ) b AR

Nesselrode delight
— chestnut ice cream on a dried fruit meringue, apricot coulis and roasted almonds
fr =" SRR UG S e Fﬁ’ilF]H kfﬁ [

A slice of freshly made daily cake
served with double cream and a choice of sauces

F Eb EEG A
Simply ice cream

Two scoops of our ice cream of the day with sauce and condiments
IR PR
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COFFEES, TEAS, INFUSIONS AND SPECIALITIES
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Coffee, decaffeinated coffee or espresso
Fﬁ BpE T ﬁ P PR Ry IR YR
Cappuccino or café au lait
R R YRS Ay
The Peninsula Tea Collection
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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
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%7 Herbal infusions
Fﬁ EAS
W Organic Peninsula tea selection:
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Peninsula Blend 4 F €%
Refreshing, stimulating and a rich source of antioxidants i kT EEHLE g T

Oolong fi &=
Increases energy ‘féﬁﬁr?%ﬁi » (RSP BT
Black Lychee 3 fE5%#
Contains flavonoids and other antioxidants to help prevent cell damage Fﬁ}’ﬁ?& (4T E 20 LA

Chrysanthemum % f&%
Well known for its cooling properties, and sweet fragrance and flavour J5& v, *LF“,P&F%‘;

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

ﬁi%tiﬁfr(llﬂﬂﬁ 7‘FE T REIE ST
The Peninsula’s iced chocolate
SFEI‘J J’%ﬁﬁ(
The Peninsula’s sinfully rich hot chocolate
F A sk )

The Peninsula coffee
with Amaretto, whipped cream and almond flakes
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