THE PENINSULA

HONG KONG

The Lobby Breakfast

Traditional Peninsula breakfast
Re o B RUE
Apple, carrot, grapefruit, melon, orange, passionfruit, pineapple juice or juice of the day
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Seasonal fresh fruit plate
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Breakfast cereals Ff-&28 i

Cornflakes, all bran, raisin bran, shredded wheat,
granola, rice krispies, organic silver oat porridge

Two eggs prepared any style
Served with country-style potatoes and either bacon, honey - roasted ham,
or our house chipolata recipe offered with chicken-herbs, veal-sage or classic pork

BlBaE SPE B R R ~ B R R EEHRNG - &R GEGE R G
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Brioche French toasts with apple compote, mixed berries and maple syrup
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Selection of pastries [ 2% {1

Brioches, croissants, assorted muffins,
Danish pastries, doughnuts, raisin buns
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Coffee, café au lait, cappuccino or Peninsula tea
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Please advise our associates if you have any special dietary requirement
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The Lobby Breakfast

Chinese breakfast
g

Dim sum selection
Shrimp dumpling, vegetable dumpling, deep-fried egg custard bun
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Home-style congee, dried pok choy, pork spareribs

SKECFE AT K

Stir-fried silver needle noodles
with shredded chicken and bean sprouts in dark soy
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Non-sweetened hot soy milk

The Peninsula’s ti guan yin, jasmine or green tea
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Please advise our associates if you have any special dietary requirement
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Lobby Dinner Menu

Iberico pork terrine, orange condiment and pistachio
VHBEF TR B 5 G~ A Mol B B 2R
or B
Prawn cocktail, guacamole and crunchy vegetables
BB ~ A R R e e
or Ej
Pumpkin-ginger soup, pumpkin royal and spices
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Beef cheek confit, creamy polenta and seasonal vegetables
TEA A - SR SRR B Rf 25 35
or B
Baked cod with an herb crust, smoked eggplant siphon and mixed mushrooms
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Impossible Parmentier, Cajun spices and mashed potatoes
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Red velvet, cream cheese mousse, white chocolate crunch and yoghurt sorbet
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or Ei
Chocolate tart, hazelnut and sea salt caramel with vanilla Chantilly and cocoa crisp

Rl S - g AR R TR A SRR S R R SR A e

Coffee or Proprietary Peninsula teas
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Please advise our associates if you have any special dietary requirement
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Spring Moon Dinner Menu
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Spring Moon's barbecued meat platter
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Honey-glazed barbecued pork Shredded chicken with green bean sheet
in spicy peanut sauce
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Braised minced garoupa and shredded fish maw soup
with angled luffa, carrot and ginger

& o2
B W s R Rk

Sautéed tiger prawns with wild mushrooms
and black truffle sauce

&
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Braised Imperial fungus in bean curd sheet
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Spring Moon’s signature fried rice with assorted seafood,
roasted goose and XO sauce in a clay pot
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Chilled sago cream with mango and pomelo
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Please advise our associates if you have any special dietary requirement
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Room Service Dinner Menu

Alir-dried beef with marinated asparagus and pickled vegetables
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or ¥
Cream of sweetcom with crab meat
or 5
Tomato and mozzarella salad with Parmesan chips and arugula
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Wuxi-style braised pork ribs with rice cracker
T P B
or B
Pan-fried halibut fillet on potato risotto with a crustacean sauce
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or B

Wild mushroom tortelloni in a black truffle-butter nage
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Lemon tart with yoghurt mousse,
white chocolate crumble and citrus sauce
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or Eﬁ

Chocolate layer cake with hazelnut crunch, caramel sauce and cocoa crumble
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Petits fours
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Please advise our associates if you have any special dietary requirement
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Appetizer
L2

Amuse bouche
Foie Gras Mousse with Mango and Almond Crust
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Main Courses
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Mechouia Salad
Butter Poached King Prawns, Wild Rocket, Pickle Radish and Quiail Egg
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@ Buffalo Burratina
Micro Heiloom Tomatoes, Balsamic, Lime Zest, Basil and Olive Oil Caviar
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Grilled Scottish Salmon Loin
Cauliflower Variations, White Wine Sauce, Green Asparagus and Fennel
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Challan Duck Magret
Lentils, Foie Gras, Coffee
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@ Roast Pumpkin and Black Truffle Ravioli
Parmesan Shaves, Roasted Heirloom Tomato, Basil Sprouts
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Assortment of Desserts
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Assortment of Tarts
Lemon Meringue, Chocolate and Hazelnut, Raspberry and Yuzu
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Coffee or Proprietary Peninsula Teas
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Coffee or Proprietary Peninsula Teas IIYESK - B iE A4S

@ Vegetarian Z3%

Please advise our associates if you have any special dietary requirement
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