
 
  

  Glass         Bottle  
 

   288          1,400  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   
 

   288          1,40 0  

 

Glass             Bottle  

  298              1,400  
  598              2,98 0 
 

 

 

 

 

 

 

 

 

 

 

 

 

  198               900  
 

  158              800  

 

 

 

 

 

 

 

Wine  
Champagne  
NV The Peninsula by Deutz , France  
2016 Perrier -Jouët, Belle Époque Brut , France  

 
Beyond Alternatives  
Le French Bloom, Non -Alcoholic Sparkling Wine  

 
The Peninsula  Cuv ée Sparkling Tea,                                       
Cuv ée Blend  of  Oolong Tea and Apricot  
 

 
 

Salads  
 

Caesar Salad  -  Romaine Lettuce, Bacon, Quail Eggs,  

Parmesan, White Anchovies , Crouton  

凱撒沙律、羅馬生菜、煙肉、鵪鶉蛋、巴馬臣芝士、鯷魚、脆麵包粒 
 

Supplement toppings 另加配料:  

Grilled Prawns, Chicken Breast or Parma Ham   

烤鮮蝦、烤雞胸、巴拿馬火腿 

 
Cobb Salad  -  Avocado, Boiled Eggs, Crispy Bacon, Lettuce,  

Pickel Onion,  Red Wine Vinegar  Dressing  

Served with either Chicken Breast and Blue Cheese  

or Smoked Salmon and Feta Cheese  

科布沙拉、牛油果、雞蛋、煙肉、生菜、醃洋蔥、紅酒醋汁 

自選烤雞胸及藍芝士或煙三文魚及羊奶芝士 

 
Quinoa Salad  -  French Bean, Green Apple, Feta Cheese,  

Kale, Pistachio, Lemon Dressing  

藜麥沙律、法邊豆、青蘋果、羊奶芝士、羽衣甘藍、開心果、檸檬沙律汁 

  
Coronation Chicken  Breast Salad   

Granny Smith, Cucumber, Dried Apricots, Almonds,  

Butter Lettuce, Curry Yogurt Dressing  

加冕雞胸沙律、青蘋果、青瓜、黃梅乾、杏仁、牛油生菜、咖喱乳酪沙律汁  

 
Soups  
 

Boston Lobster Bisque , Tarragon Cream     

波士頓龍蝦湯、香草忌廉 

 
Sweet Corn Velouté , Crispy Bacon and Chive   

香濃粟米湯、香脆煙肉、法式香蔥 

 
Hearty Tomato Soup , Parmesan  Cheese     

鮮番茄濃湯、巴馬臣芝士 

 
Pasta and Risotto  
 

Spaghetti, Penne or Fusilli  

自選意大利粉、尖通粉或螺絲粉 

 
Boston Lobster , Fresh Tomato, Basil  
波士頓龍蝦、新鮮番茄、羅勒 

 
Chilli Seafood Aglio e Olio  

意式蒜香辣海鲜 

 
Beef Bolognese or Creamy Carbonara   
傳統牛肉醬汁 或 卡邦尼 

 
Heirloom Tomato Risotto  

Burrata C heese,  Basil  

原種番茄意大利燴飯、布拉塔芝士、羅勒 

 
Asian Specialties  
 

L aksa  (BBQ Pork or  Chicken)      

Egg, Tofu, Fish Ball , Shrimp, Beancurd Roll,  

Rice Noodles, Yellow Noodles, Curry Coconut Soup  

喇沙湯粉(叉燒或雞絲)、蛋、豆腐、魚蛋、蝦、鮮竹卷、米粉、油麵、咖喱椰汁湯 
 

Supplement topping 另加配料: Scallops 帶子 
 
Hainanese Chicken Rice      

星加坡海南雞飯 

 
Nasi Goreng , Chicken and Beef Satay, Prawn Crackers   

印尼炒飯、雞肉及牛肉沙爹、脆蝦片 

 
Chicken Chettinad and Bhindi Do Pyaza  

Saffron Rice, Papadam, Mixed Pickles, Mango Tamarind Chutney  

印度咖喱雞及洋蔥秋葵咖喱、紅花飯、印度脆餅、醃雜菜、芒果甜酸醬 

 
 

 
 
 

 
 

 
 

 

 

 

 
 

 
 

W hite Wine  
2022 Chablis 1 er  Cru, Mont de Milieu  
        The Peninsula by Les Malandes  

        Chardonnay, Burgundy , France  

 
Red Wine  
2022 Pauillac Verso,  

        The Peninsula by  Haut Batailley   

        Cabernet Blend, Bordeaux , France  
 

 
 
 
 

Sandwiches  and  Burger  
 

Served with Either French Fries, Sweet Potato Fries,  

Vegetable Chips or A Small Green Salad  

自選薯條、番薯條、蔬菜脆片或輕盈青菜沙律 

 
The Peninsula Club Sandwich       

Bacon, Bone Ham, Gruyère, Onion Relish  

Boiled Egg, Toasted White Bread  

半島公司三文治 

煙肉、火腿、瑞士芝士、醃洋蔥、雞蛋、烘白麵包 

 
Suzie Q’s Sandwich  

Char -grilled Beef, Mozzarella,  Ciabatta  

半島特色三文治、炭燒薄牛扒、水牛芝士、意大利軟包 

 
Jumbo Hot Dog  (Chicken or Pork)     

Jalapeno Coleslaw, Cherry Tomato, Gherkin,  

English Mustard,  Ketchup, Shaved Vegetable Salad   

珍寶熱狗 (雞肉或豬肉) 

墨西哥辣椒醃椰菜、車厘茄、酸瓜片、英式芥末、番茄汁、蔬菜沙律 

 
Signature Beef Burger  

220 Grams Australian Beef  

Cheddar, Tomato Mayonnaise,  

Sliced Gherkin, Guacamole, Tomato, Grilled Onion  

烤 220 克澳洲牛肉漢堡 

車打芝士、番茄蛋黃醬、酸瓜片、牛油果醬、番茄片、烤洋蔥 
 

Supplement Toppings 另加配料:       

Sautéed Mushrooms, Bacon, Fried Egg  

炒蘑菇、煙肉、煎蛋 

 
Impossible  B urger  

Tomato Mayonnaise, Sliced Gherkin, Guacamole,  

Tomato, Grilled Onion  

烤素食漢堡、番茄蛋黃醬、酸瓜片、牛油果醬、番茄片、烤洋蔥 

 
 

Main Courses  
 

Roasted  Miso Toothfish , Shiitake Mushroom,  

Baby Zucchini, Sweet Potato, Rice Emulsion Sauce  

烤味噌白鱈魚、鮮冬菇、意大利小青瓜、番薯、香米泡沫 

 
Grilled Iberico  Pork Chop   

Savoy Cabbage, Shallot, Bacon, Barbeque Sauce  

烤西班牙黑毛豬、皺葉捲心菜、乾蔥、煙肉、燒烤醬 

 
Lamb Chops “A La Plancha”  

Green Asparagus, Potato, Honey Peas,  Lamb Jus  

煎羊扒、青蘆筍、薯仔、甜豆、香濃羊肉汁 

 
Australian Wagyu Beef Tenderloin  

Roasted Banana Shallots, Potato ,  

Black Termite  Mushroom , Beef Jus  

澳洲和牛柳、烤香蕉乾蔥、薯仔、黑皮雞樅菌、香濃牛肉汁 

 
Grilled Australian  Bone in  Rib eye  S teak   

Honey G lazed B aby C arrot, P otato M ousseline ,  

Roasted Garlic, Vine Tomato, Beef Jus  

烤澳洲帶骨肉眼扒、蜜糖烤小甘筍、香滑薯蓉、烤蒜頭、車厘茄、香濃牛肉汁 
For 2 Persons (Please Allow 30 Minutes Preparation Time)  

適合 2 位客人享用 (製作需時 30 分鐘)  

 
Side Dishes 配料:  

Cream Spinach, Sautéed Mushrooms or  

Tater Tots with Cheese and Bacon  

忌廉菠菜、炒蘑菇或炸薯球配芝士及煙肉 
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         The Lobby Classics                  Vegetarian  
 

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  
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