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SRR A1 T 5
IKON Seaview Restaurant Lunch Menu

PR T BE

Appetizers | &
Vegetarian Chicken with Broad Bean SV $42
Spicy Jellyfish ’T‘Hﬁi? SR UYH] $42
Sliced Pork Belly on Mashed Garlic %ré]ﬁi FIR] $42
Duck Feet with Mustard Sauce Tf F EEHE $58
Dim-sum %l!l‘ i«
Steamed Shrimp Dumplings STL e $32
Steamed Beef Balls with Bean Curd Sheet p ITﬁ@ R AR $32
Steamed Shrimp Dumplings in “Chiu Chow” Style Nt Bl 72 5 $32
Steamed Siu Mai with Crab Coral iy B $32
Deep-fried Wanton with Pickles “AIA i V5575 $32
Steamed Rice Roll with Minced Beef T”* i 4‘ A $32
Steamed BBQ Pork Buns WO R ey $32
Seafood el PumpRin Pie [y YA $32
Steamed Rice Roll with Scallop FEZAE, ﬁ—i TELRsS $44
Deep-fried Smoked Salmon Spring Roll =Y FL‘LE\, = $44
Chinese Barbecued Meats [| 1=k
Barbecued Suckling Pig e ugﬁ FF 593
Barbecued Pork, HpE N $73
Barbecued Spare Ribs in Honey Sauce R &Y “’Eﬁ" $73
Marinated Chicken in Soya Sauce SR 2 $88
House Deep-fried Crispy Chicken (Half) AFUEPEEE E $98
Barbecued Meat Combination (Three Types) Tk Dt $138
Soup Z R
Daily Double-boiled Soup (per person) FBEH FEET) $42
Supreme Crab Meats and Bamboo Piths Broth (per person) TR SRS (B ) $52
Double-boiled Silkie Chicken Soup with Whole King Coconut (per person) PP EVB T RRges (@ b ) $68




Chinese Specialties B[ | F5:Z

Baked Stuffed Sea Whelk in Portuguese Sauce (per piece)
WoR-fried Chicken Fillet with Chilli Sauce

Traditional Sweet and Sour Pork,

Braised Shredded Winter Melon in Superior Soup
Sautéed Beef Fillet (Chinese Style)

Steamed Cod Fish and Bean-curd with XO Sauce
Wok-fried Garoupa Fillet with Baby Green

Sautéed Clams with Sweet Beans, Lily Bulbs in XO Sauce
Steamed Garoupa Brisket with Aged Peel Mandarin
Sautéed Prawns and Green Bean with Yamm Ham

Vegetables T 5
Wok-fired Kale with Ginger Sauce
Poached Shanghai Cabbage in Superior Soup
Braised Wild Mushrooms and Bean Curd
Tsin Tsing Cabbage with Dried Shrimps and Dried Conpoy
Sautéed Egg White on Green Asparagus

Rice and Noodles B ~ ¥&

Superior Wonton Soup

Pan-fried Glutinous Rice Wrapped with Egg

Seafood Vermicelli in Soup

Fried Sliced Beef with Flat Noodles in Swiss Sauce

Fried Rice with Hokkaido Scallops

Fried Rice Noodles with Abalone and Seafood in XO Sauce

Desserts ﬁ“ If, l!,
Chilled Mango Pudding
Glutinous Rice Dumplings Stuffed with Strawberry Filling
Sweetened Almond Cream with Egg White, Green Tea Macaroon
Chilled Mango Cream with Sago and Pomelo in Whole King Coconut
Deep-fried Turtle Jelly in Secret Recipes

*Price is subject to 10% service charge b 3% 91— A5y
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Chinese Set Lunch F[17V 5 &

Supreme Crab Meats and Bamboo Piths Broth F ARSI

Sautéed Prawns and Green Bean with Yamm Ham = 7T [ I’F GRS

Sautéed Clams with Sweet Beans, Lily Bulbs in XO Sauce XO lel”E’I F | £ AP AE [l
Steamed Rjce FIER

Sweetened Almond Cream with Egg White, Green Tea Macaroon srf lﬁ\[ (- FAE A B

& fib ?%F/T?T * HK_ $208 per person

Chinese Set Lunch for2 F[I=VZ * &

Barbecued Meat Combination (Two Types) TR SR

Choice of Soup FEE R

Daily Double-boiled Soup / Double-boiled Silkie Chicken Soup FEE I/

with Whole King Coconut FREB T nss

Choice of Two Chinese Specialties from the Menu FEERR e R
Chilled Mango Pudding a W T” P

) b ?%F/T?T * HK_ $188 per person

*Price is subject to 10% service charge b} |1~ g5




