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Package Set Menu

Please select one starter from the following

FHCS WA E D F - A

Hokkaido Scallops with Kyuri, Serrano Ham Salad with
Celtuce, Granny Smith Dressing Arugula, Manchego Cheese,
JLiHER TR H AT N, HE. FHEAT Smoked Paprika Crouton

PUHEZ B 58 KR HEE 2 PR3
SO EDZ L JEALETHUSE Gk

Puy Lentil Soup with Lobster Bisque,Tarragon Cream
Chive Cream, Pane Carasau WG BRI
VISR, 18y N W ECHEE ) Supplement 3711 100
gl
L

Please select one main course from the following
FATERELF - A

Halibut with Paimpol Bean Stew Seafood Platter
Shrimp, Chorizo, Tomato, Potato agEEsig
B SR B A, . R (Minimum for 2 persons Fii2)

Supplement per person &F{7 71 308

Grilled Australian Beef Fillet
925 WL 2= 4G

Slow-Cooked Yellow Chicken, Supplement 530 132
Roasted Broccolini, Pomelo Jus
MR BMEE. TR M Grilled Toothfish
Supplement 53 132
35;57 Soba Noodles with Artichokes, Two Grilled King Prawns
Daikoku Mushrooms HNEC RS B U o 2

Please select one dessert from the following
FHRTAIEHE AR &

Raspberry & Lychee Mousse Cake
with Almond Crunch, Yoghurt Gelato
AR T AR BN, AR EEE

Honey Lemon, 32% Dulcey Milk Chocolate Honey Mousse,
Lemon Cream, Olive Oil Sponge

B 320 YA I B RS RO R

Wﬁ( ) :@‘
e
Coffee Or Proprietary Peninsula Teas

UmHE S BRI A R

Supplement charge of 98 to Include A Bottle of
Premium Saicho sparkling Darjeeling tea or sparkling Jasmine tea

A T3AREL 98 TUANEE — BRI R 4 AR BUAIE A 11 o%

{?’7 Naturally Peninsula Cuisine is prepared with natural, nutritious
Plant-based ingredients, designed to support a wellness lifestyle

Naturally Peninsula S2& AR - BEESHEYIEEM TR - B AR ER 45T

Prices are in Hong Kong dollars and subject to 10% service charge
DU AERS 3 R s B R S5 I — B s 2
Please advise our associates if you have any special dietary requirements
W R R IR Bk o F IR iR A B R
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Spring Moon Dinner Menu

WK B BRI O K #
Honey-glazed barbecued pork
Chilled chicken with Sichuan spicy sauce

o 3
T & B Ot 52

Braised shredded bean curd soup with shredded fish maw and dried fish maw
S
SN 2 S

Sautéed prawn with spring onion and butter sauce
S
it & 9% o0 H 2K

Coddled seasonal vegetables with Hokkaido scallop
and dried shrimps in fish broth

o 3
I U S v S 1

Fried rice with minced Wagyu beef, quinoa and soy
S
o S I

Sweetened almond cream with egg white

LnPR T BEAR AR R B e B i e FRAM A MRS B SR I B R

Please advise our associates if you have any special dietary requirement

THE PENINSULA

HONG KONG
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STAYCATION EXPERIENCE
Available from 5:30pm to 7:00pm
(Last Order at 6:00pm)

Sommelier Recommendation:
Tement Sauvignon Blanc Spatfullung 'Zeitspiel 2' 2017
Leeuwin Estate Siblings Shiraz 2017

$120/ glass

Please advise our associates if you have any special dietary
requirements
WA N REE AR RS a2k - B dMaviRss BiRHtA
RAER

@ Fermented Mushroom Soup
Mushroom Salad, Hanaho, Argan Oil

PRHEERE S, ~ VDR~ RERTCRE - BRFUH
or/=%

Foie Gras
Pan-fried and Flan, Rhubarb Compote, Pistachio
EEIUS S
WSHFRalEE - RS - LR

or/=%,

Boston Lobster Caesar Salad
Garlic Butter Croutons, Parmesan Cloud
B CIERE RSB ~ s EEt - CERZ A
PN
(Supplement of:/ 537j11: $180)

% % %

Pan-Seared Black Cod
Fingerling Potatoes, Clam-Tomato Stew

ERIREE G - FIRET - IRAEECES
or/=%

Chargrilled Rib Eye
Roasted Shimeji, Gratin Dauphinois, Mustard Gravy

AR, BER et - TRRTEE - ToRET
(Supplement of:/ 537j11: $150)

or/8{
@ Morel

Paccheri Pasta, Cheese Fondue, Black Truffle, Pedro Ximenez
FHE - BENEEE - T L8 - B0RE - I
W

* % %k

Chestnut
Cream, Cassis, Rum Ice Cream

T SRR R T - OEZEE

@ Vegetarian Z 3%



