
 

The Lobby Classics  

 

N aturally Peninsula Cuisine is prepared with natural, nutritious  

plant -based ingredients, designed to support a wellness lifestyle  
Naturally Peninsula 美食採用天然、營養豐富的植物性食材烹製而成，是專為支持您的健康生活方式而設 

 

Prices are in Hong Kong dollars and subject to 10% service charge.  

Please advise our associates if you have any special dietary requirements.  
價錢以港元計算及另加一服務費，如需要任何特別膳食安排，請向我們的服務員提供有關資料 

 

 

 

C 

 

 

The “Grand” Petit Dejeuner  半島豪華早餐  
 

Peninsula  Sparkling Tea , Bellini,  

Mimosa  or Glass of Peninsula Champagne  by D eutz  
 

半島氣泡茶、香檳雞尾酒或半島香檳 
 

Seasonal Fresh Fruit Plate 新鮮時果 
 

French Yoghurt w ith Sliced Apple, Granola and Honey  

法式乳酪配蘋果片、燕麥脆片及蜂蜜 
 

Kristal Caviar , Dauricus -Schrenckii  30 Grams   

特級魚子醬 30 克    
 

Smoked Salmon, Prosciutto di Parma, Italian Cooked Ham,  

Comté Cheese , Gruyère Cheese, Brie Cheese  

煙三文魚、帕瑪火腿、意大利火腿、康堤芝士、格魯耶爾芝士、布里芝士 
 

Boston Lobster and Free - range Eggs Any Style  

波士頓龍蝦及走地鮮雞蛋兩隻、自選烹調方式                                   
with Lobster and Black Truffle Sausage, Fruit Tomato, Avocado  

配龍蝦黑松露香腸、水果番茄、牛油果 
 

Brioche French Toasts or Belgian Waffle  

法式多士或比利時窩夫  
with Berries, Vanilla Cream, Maple Syrup  

配雜莓、雲喱拿忌廉、楓樹糖漿 
 

 
 

Coffee, Café Au Lait, Cappuccino, Peninsula Tea  

咖啡、鮮奶咖啡、意式泡沫咖啡或半島精選名茶  

 

 

Peninsula Premium  Breakfast  半島尊貴早餐  
 

Juices  果汁 

Apple, Carrot, Grapefruit, Melon, Orange, Pineapple, Juice of the day  

蘋果、甘筍、西柚、蜜瓜、橙、菠蘿、是日果汁 
 

or  或 
 

Seasonal Fresh Fruit Plate  新鮮時果 
 

Granola Trifle with Coconut Yoghurt ,  

Mango and Passion Fruit  

燕麥脆片千層杯配椰子乳酪、芒果及熱情果 
 

Two Scrambled Eggs with Black Truffle  黑松露炒雞蛋 

Served with Country -style Potatoes and Bacon,  

Chicken -herbs and  Pork  Sausage  

配燒薯、煙肉、香草雞肉腸及豬肉腸 
 

or  或 
 

Brioche French Toasts  

with Berries , Vanilla Cream, Maple Syrup  

法式多士配雜莓、雲喱拿忌廉、楓樹糖漿 
 

Coffee, Café Au Lait, Cappuccino, Peninsula Tea  

咖啡、鮮奶咖啡、意式泡沫咖啡或半島精選名茶 

 

 

Chinese Breakfast  中式早餐 
 

Dim Sum Selection  精美點心 

Shrimp Dumpling, Vegetable Dumpling, Pork Dumpling,  

Deep -f ried Wonton with  S weet and S our S auce  

蝦餃、素菜餃、豬肉燒賣、錦鹵雲吞伴甜酸醬 
 

Congee  -  Chicken, Beef or Cod , Condiments  

雞肉、牛肉、鱈魚粥及配料 
 

Fried Noodles with BBQ Pork and Vegetables  

叉燒絲雜菜炒麵 
 

O rganic  Non - Sweetened Hot Soy Milk  有機無糖熱豆漿 
 

The Peninsula’s Ti Guan Yin, Jasmine or Green Tea  

半島鐵觀音、香片或綠茶 

 

Juice, Fruit, Yoghurt , Smoothies   

果汁、時果、乳酪、果昔 
 

Pomegranate Juice  紅石榴汁 

Rich in iron and minerals, can help rejuvenate the body, promoting a healthy  

and glowing skin. It is picked up right in the stomach by blood cells and  

brings a veritable  elixir of youth.  

 

Freshly Squeeze Juices  -  Apple, Carrot, Grapefruit, Melon,  

Mixed Vegetable, Orange, Pineapple, Tomato, Juice of the day  

果汁 - 蘋果、甘筍、西柚、蜜瓜、雜菜、橙、菠蘿、番茄、是日果汁 
 

Seasonal Fresh Fruit or Seasonal Fresh Berries   

新鮮時果 或 時令雜莓 
 

French Fruit Yoghurt or Plain Yoghurt    

法式鮮果乳酪 或 原味乳酪 
 

Chocolicious  可可博士 

Cocoa Protein Powder, Oat Milk, Blueberry Yoghurt,  

Oats, Peanut Butter, Banana  

可可蛋白粉、燕麥奶、藍莓乳酪、燕麥、花生醬、香蕉  

 

C ereals 麥片 
 

Home - made Granola  自製焦糖麥片 

Organic Soy Milk, Berries  有機豆奶、雜莓 
 

The Peninsula’s Birchermüesli  凍瑞士有機麥片 
 

Cornflakes, All Bran, Raisin Bran, Shredded Wheat,   

Granola, Rice Krispies  各式麥片 

Served with Whole or Skimmed milk, Organic Soy Milk, Hot or Cold  

配全脂或脫脂奶、有機豆奶、熱或凍 
 

O rganic Silver Oat Porridge   

Berries, Raw Hong Kong Lychee Honey  

有機燕麥片、雜莓、香港本地荔枝蜂蜜 

 

Eggs  農場雞蛋 
 

Two Eggs , Any Style  

雞蛋兩隻、自選烹調方式    

Served with Roasted Potatoes , Bacon, Chicken -herbs and  P ork  Sausage  

配燒薯、煙肉 、香草雞肉腸及豬肉腸 
 

Eggs Benedict  火腿水波蛋配沙巴翁汁 
 

Egg s  Royale 煙三文魚水波蛋配沙巴翁汁 

 

Breakfast Delights  特選早餐 
 

Belgian Waffle   

with Banana, Vanilla Cream, Maple Syrup  

比利時窩夫配香蕉、雲喱拿忌廉、楓樹糖漿 
 

Pancake  

with Berries, Vanilla Cream, Maple Syrup  

班戟配雜莓、雲喱拿忌廉、楓樹糖漿 
 

Brioche French Toasts  

with Berries, Vanilla Cream, Maple Syrup  

法式多士配雜莓、雲喱拿忌廉、楓樹糖漿 
 

Smoked Salmon Bagel, Cream Cheese, Romaine Lettuce,  

Cucumber, Pickled  Onions, Capers and Lemon  

煙三文魚貝高包配忌廉芝士、羅馬生菜、青瓜、醃製洋蔥、酸豆及檸檬 
 

Home - style Con gee , Dried Pok Choy, Pork Spare Ribs  

菜乾豬骨老火粥 
 

Tomato Broth , Sliced Beef, Macaroni  

番茄湯牛肉通粉 
 

Scrambled Egg , C orned B eef , C heddar C heese Thick  S andwich  

炒雞蛋、鹹牛肉及車打芝士厚切三文冶 
 

 

 

 

  

 

For Two Persons  

兩位 

2488  
 

For One  Person  

一位 
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