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Breakfast A La Carte [ EH &

Two eggs any style

Add with country-style potatoes with
choice of:

Bacon, honey roasted ham
or house chipolata (chicken-herbs or pork)
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f{?) Egg white frittata
With spinach, shiitake and confit cherry tomatoes
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Homemade granola
With soya milk and ginger-marinated oranges
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The Peninsula’s Birchermiiesli
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Choice of all bran, cornflakes, raisin bran or shredded
wheat serves with whole milk, non-fat milk

or organic soya milk -

hot or cold
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Add fresh berries or sliced bananas

R R EE R

Plain or fruit yoghurt
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French fruit yoghurt
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Seasonal fresh fruits
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From Our Baker $t55 k53

Selection of home-baked pastries
Brioches, croissants, muffins and danish pastries

Served with butter, margarine or peanut
butter and jam, honey or marmalade
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Naturally Peninsula

Green machine
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A concentration of the earth’s most beneficial nutrients found
from the soil, this drink provides you with flavors of savories and
boldness to kickstart your day.
Cucumber, celery, spinach
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Rejuve
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This red drink improves your immunity, reduces inflammation,
provides natural skin rejuvenation and all the makings of a
healthy diet.

Beetroot, tomato, cucumber juice
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A balance of bright and dark flavors, this drink provides you with
a healthy boost.Needed to recalibrate your equilibrium

Carrot, orange, ginger
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f{gj Naturally Peninsula Cuisine is prepared with natural, nutritious plant-based ingredients,
designed to support a wellness lifestyle naturally peninsula
Prices are in Hong Kong dollars and subject to 10% service charge

W £ CRMRIR AR B RUTYE oM TE T B o B2 SR B A 5y 2R T
B 88 LAME TR L 7 — Akps 22
it AR BIE Er ek > w1 FeAM B Bs B AR AAT I 2R

135

118

118

118



POOLSIDE

Western Breakfast Set 7§ 2, . &

Choice of Fresh Fruit Juices: Apple, Carrot,
Grapefruit, Melon, Orange, Pineapple
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Seasonal Fresh Fruits with mix berries
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The Peninsula’s Birchermiiesli made
with organic silver oats
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Choice of All Bran, Cornflakes, Raisin Bran or Shredded
Wheat Served with Whole Milk, Non-Fat Milk or Organic
Soya Milk -

Hot or Cold
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Add Fresh Berries or Sliced Bananas
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Two Eggs Any Style

Served with Country-Style Potatoes with

Choice of:

Bacon, Honey Roasted Ham or House

Chipolata (Chicken-Herbs or Pork)
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Selection of Homemade Pastries
Brioches, Croissants, Muffins and
Danish Pastries

Served with Butter, Margarine or Peanut
Butter And Jam, Honey or Marmalade
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Freshly Brewed Coffee, Café Au Lait,
Cappuccino or Peninsula Teas
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Chinese Breakfast Set H:, L&

Dim Sum Selection
Shrimp Dumpling, Pork Dumpling and
Vegetable Dumpling
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Congee - Chicken, Beef or Cod
Served With Condiments
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Stir-Fried Rice Vermicelli with Shredded Pork and Bean
Sprouts
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Non-Sweetened Hot Soya Milk

The Peninsula Teas - Tie Guan Yin, Jasmine
or Pu-Er
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Prices are in Hong Kong dollars and subject to 10% service charge
Please advise our associates if you have any special dietary requirements
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BOOSTER “SHAKE”

INDULGE IN A HEALTHY PROTEIN SHAKE MADE WITH
FRESH INGREDIENTS T0 KICK START YOUR DAY.

CHOCOLICIOUS
PROTELICIOUS COCOA PROTEIN, OAT MILK, OATS,
BLUEBERRY YOGHURT, PEANUT BUTTER, BANANA

SIGNATURE COCKTAILS BY “THE PooL”

COCOCABANA
DARK RUM, PINEAPPLE JUICE, COCONUT CREAM
SERVED IN A FRESH YOUNG COCONUT

WaAIKIKI BEACH
PEACH TEA INFUSED P1MM’S No.1 Cup, BLOOD ORANGE, LEMONADE

HEAVEN’S EARTH
TRIED & TRUE VODKA, PASSION FRUIT PUREE,
VANILLA, PROSECCO

STRAWBERRY APEROL SPRITZ
APEROL INFUSED STRAWBERRY, PROSECCO
GRAPEFRUIT SODA

SIGNATURE SOFT COCKTAILS BY “THE
PooL”

WAKE ME Up
LYRE’S AMERICAN MALT, ACID-ADJUSTED ORANGE JUICE,
AQUAFABA

BANAQUA
BANANA CORDIAL, LEMON, COCONUT WATER

BL0OD ORANGE QUENCH
BLOOD ORANGE PUREE, OSMANTHUS CORDIAL, LEMON, LEMONADE

PAssioN OF MANGO
MANGO JUICE, PASSION FRUIT PUREE, GINGER ALE

NATURALLY PENINSULA

ZENERGY

A BALANCE OF BRIGHT AND DARK FLAVOURS, THIS DRINK PROVIDES
You witH A HEALTHY BOOST NEEDED TO RECALIBRATE

YOour EQUILIBRIUM.

CARROT, ORANGE, GINGER

GREEN MACHINE

A CONCENTRATION OF THE EARTH’S MOST BENEFICIAL NUTRIENTS
FoUND FROM THE SoiL, THIS DRINK PROVIDES You WITH FLAVOURS OF
SAVOURIES AND BOLDNESS TO KICKSTART YOUR DAY.

CUCUMBER, CELERY, SPINACH

REJUVE

THIS RED DRINK IMPROVES YOUR IMMUNITY, REDUCES INFLAMMATION,
PROVIDES NATURAL SKIN REJUVENATION

AND ALL THE MAKINGS OF A HEALTHY DIET.

BEETROOT, TOMATO, CUCUMBER JUICE
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BEER

TSING TAO, HEINEKEN, ASAHI, SAN MIGUEL, CORONA

OTHER BEVERAGES

FRESH YOUNG COCONUT

ORANGE JUICE, GRAPEFRUIT JUICE, WATERMELON JUICE
CocoA CoLA, SPRITE, COKE ZERO

THE PENINSULA’S PEACH ICED TEA

MINERAL WATER
EviaN (330ML/ 750ML)
PERRIER (330ML/ 750ML)

COFFEES AND TEAS

COFFEE, EXPRESSO, BREAKFAST TEA

CAPPUCCINO, DOUBLE EXPRESSO

ORGANIC HERBAL INFUSIONS

MOROCCAN MINT, CHAMOMILE ORANGE BLOSSOM,
VERBENA, RO0IBOS TANGERINE, SWISS HERBS

“Sip” & “SPLASH” (FREE-FLOW OFFER)

THE PENINSULA EXPERIENCE (A MAXIMUM OF Two HOURS)
(PENINSULA CHARDONNAY AND PINOT NOIR BY KELLER ESTATE)

CHAMPAGNE EXPERIENCE (A MAXIMUM OF Two HOURS)
(CHARLES HEIDSIECK, BRUT RESERVE AND ROSE)

BEER PACKAGE (A MAXIMUM OF Two HOURS)
HEINEKEN, ASAHI, SAN MIGUEL, CORONA (SUBJECT TO AVAILABILITY)

WINE SELECTION BY “THE PooL”

CHAMPAGNE

Nv THE PENINSULA CHAMPAGNE BY DEUTZ, CHAMPAGNE, FRANCE
Nv CHARLES HEIDSIECK, BRUT ROSE, CHAMPAGNE FRANCE

WHITE WINE
2023 PouiLLY-FUME, LEON, SAUVIGNON BLANC, JONATHAN DIDIER PABIOT,LOIRE
VALLEY, FRANCE

THE PENINSULA CHARDONNAY « LA CRUZ VINEYARD » BY KELLER ESTATE,
SONOMA VALLEY, UsA

2018

RoSE WINE

2023 BANDOL, DOMAINE D’0TT, CHATEAU ROMASSAN, COTES
DE PROVENCE, FRANCE

RED WINE
2020 THE PENINSULA BY CALON-SEGUR, SAINT-ESTEPHE, CABERNET-SAUVIGNON
BLEND, BORDEAUX, FRANCE

THE PENINSULA PINOT NOIR « LA CRUZ VINEYARD » BY KELLER ESTATE,
SONOMA VALLEY, UsA

2018

Naturally Peninsula Cuisine Is Prepared with Natural, Nutritious Plant-Based Ingredients
Designed to Support A Wellness Lifestyle

Prices Are In Hong Kong Dollars And Subject To 10% Service Charge
Please Advise Our Associates If You Have Any Special Dietary Requirements
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SNACKS

French Fries with Truffle Dip
Ve R BAATR

Crispy Crab Meat Spring Roll with Sesame and Mango-Mayo
A e 2 Ji B A BB P R R

Assorted Sushi and MAKI Rolls, Condiments
WAl P

Spicy Tandoori Chicken Popcorn
KE I HERL LR 22 R T

SALADS AND SOUP Y & &y

Hearty Lentil Soup with Fresh Herbs
il ARZ D

Shoyu Ramen with Pork, Vegetables and Fresh Herbs
B ho AL H SRR - R RS

Quinoa and Guacamole Salad with Fruit Tomato Dressing

A R R R R R
Mozzarella and Tomato Salad with Basil
A &R

Caesar Salad - Romaine Lettuce, Bacon, Quail Egg,
Parmesan Chips, White Anchovies
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SUPPLEMENT Grilled Prawns %5 fif #
SUPPLEMENT Grilled Chicken Breast or Parma Ham % % &% [ £ 1§ J it

RICE AND GRAINS i &2 #4)

Fried Rice with Asparagus, Eggs and Shrimps
A~ RIS R

Wonton Noodle Soup, Choy Sum, Black Mushroom
ZHRGH - S A

Korean-Style Stir-Fried Glass Noodles, Beef, Vegetables
s B SR

Spaghetti or Fusilli Served in The Following Styles:
R ARy SR AR A BC LT =i 77 2(

Bolognese, Carbonara
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Kamut Khorasan Rigatoni,
Aglio, Olio, Peperoncino or Pomodoro
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Whole-Wheat and Gluten-Free Pasta are Available
AT R AL A A I Ak R
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SANDWICHES AND BURGER = Ci4 M Bt 4y,

Served with either French Fries, Waffle Potato Fries, Sweet Potato Fries,
Vegetables Chips or A Small Green Salad
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Assorted Finger Sandwiches and Coleslaw
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Club Sandwich
Bacon, Bone Ham, Gruyere, Onion Relish, Boiled Egg, Toasted White Bread
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Signature Beef Burger, 220 Grams Australian HEREFORD Beef
with Cheddar, Tomato Mayonnaise, Sliced Gherkin, Avocado, Tomato
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Ciabatta with Grilled Vegetables, Tomato, Basil and Mozzarella
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MAIN COURSES 13

Spelt Risotto with Red Beetroot, Roasted Cauliflower and Crispy Kale
IR e/ DA AR BCAL SR BT - BRMBSRAE S B P AR H 8

Curry Delights Wi i

Chicken Bell Pepper Masala - Medium
K5 b 5 P AR W

(Above Curry is Served with Saffron Basmati Rice, Papadum and Condiments)
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Vegetable Tarkan Curry, Red Rice, Coconut-Cucumber Yogurt
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Fish and Chips
Toothfish, French Fries, Tartar Sauce and Malt Vinegar
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Slow Cooked Salmon, Leek Fondue with Lemon Butter Sauce, Salmon Roe
and Dill Beurre Blanc

RIS A S L S R T AR A

Choice of Grilled American Sirloin or Tenderloin or Roasted Challans
Served with French Beans, Mash Potato and Pommery Mustard Sauce
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DESSERTS it

Two Scoops of Ice Cream or Sorbet of Your Choice
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Chocolate Mousse with Cocoa Crunch and Whipped Cream
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Lemon Mille-Feuille, Pineapple Compote, Basil Coulis
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Citrus Segments, Lemon Sorbet, Orange Marmalade
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Tropical Fruit and Berries Salad, Soya Pudding
B KR RMERE VD ~ RS A )

?.7 NATURALLY PENINSULA CUISINE IS PREPARED WITH NATURAL, NUTRITIOUS INGREDIENTS
DESIGNED TO SUPPORT A WELLNESS LIFESTYLE

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE
PLEASE ADVISE OUR ASSOCIATES IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS
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