Harlan's

dining experience

Semi Lunch Buffet ¥ H B8

Appetizer & Dessert from the Buffet Table FERX K7 & (H BIE )

Daily Soup /& H%&5 (ashiit: $30)

. g
Main Course 3%

9} Roasted Pumpkin & Chestnut with Quinoa Cheese Cake
ISR ICE o 2e e~ -k

Or

Shiitake Mushrooms Risotto with Chinese Roasted Duck , Tangerine Peel Cheese Foam

HEE A ENG BB T OB PR R = ik
Or

Smoked Salmon Fillet with Coconut Curry Sauce , Green Lentil
YA = S SR AR~ DAoEE - B 5
Or

Boston Lobster Tail Rigatoni with Garlic Mussel Cream Sauce (additional $80)

FHOR LEERE R BN i s LSBT s $80)
Or

Sous Vides U.S Sirloin Steak with Duck Fat Potatoes , Lobster Sauce (additional $100)
P& EEPE A ECIS HZFHERE D T stz $100)

Coffee Or Tea
EEAS

317 HK$298 Per Person (Monday to Friday 28] % 71
45{ir HK$328 Per Person (Saturday, Sunday & Public Holiday 2, [ & /5 {5H)

(Additional Price $58 for a glass of House Sparkling Wine or White Wine or Red Wine)
CEEYNEE $58 — 1 B 2 RORIE 2 A& I AL AT &)

(Additional Price $20 for Latte, Cappuccino, Mocha, Chocolate)

(BRHNE $20 S35, HARIYE, BER, R TT)

&;" Vegetarian Subject to 10% service charge FWHUIN— AR E

»
n i ] @ www.jcgroup.hk/restaurants/harlans



