Harlan's

dining experience

Semi Lunch Buffet 2 H B4&
Appetizer & Dessert from the Buffet Table BEHE & EH i (HBIE )

Daily Soup & H*&5 (%I $30)

. e
Main Course F 3%

o
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Roasted Pumpkin & Chestnut with Quinoa Cheese Cake
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Or

Barramundi Fillet Top with Salty Lemon Hollandaise,
Slow Cooked Green Beans with Capers Butter Clam Sauce
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Or

Crab Meat Risotto with Crab Roe, Asparagus and Pork Belly
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Or

Sous Vide Iberico Pork Collar with Miso Chickpeas, Confit Egg Yolk (additional $40)
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Or

Boston Lobster Tail with Strozzapreti, Coconut Curry Sauce (additional $80)
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Or

U.S Prime Beef Culotte Steak with Cheese Croquette, Chorizo & Bell Pepper Sauce (additional $100)
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Coffee Or Tea
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Hi1 HK$298 Per Person (Monday to Friday 2% 77)
{7 HK$328 Per Person (Saturday, Sunday & Public Holiday 52175, [ & /4 F{5H1)

(Additional Price $58 for a glass of House Sparkling Wine or White Wine or Red Wine)
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(Additional Price $20 for Latte, Cappuccino, Mocha, Chocolate)
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Subject to 10% service charge

92 Vegetarian
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