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Luna Sea World Tour HK Reboot ~to the new moon~
Dinner Buffet [ | I
Arena Kijtchen on Level1 — &} Arena Kitchen

Salads' &
Assorted French Lettuce (Veg)iF =& (2 ()

Appetizers pplﬂ%
(6 kinds of cold platters will be served daify = = F&:ZE '] ™ E |1 6%()
Antipasti (Veg) M=V FFE 2 (k)
(Marinated Black and Green Olive, Roasted Mixed Bell Pepper Confit, Garlic Confit with Rosemary)
@[Wf | AT, ASASTI S Y, B D)
HokRaido Cold Tofu with Minced. Sa[mon el Sesame @ressmg VT I(
Hot Spring Egg with Soya Dressing |17V IE} i | _ép—
Marinated Baby Octopus in Olive Oil / Parma Ham with Wle[on Sz AR F\L SN = N AR
Salmon Rillettes on Garlic Toast = "L/% .ETE' o
Sliced Tomato with Buffalo Cheese I Basil Oz[;ﬁ 7t f A 4 H A E
Roasted Japanese Purple Potato (Veg) / Beetroot Hummus with Papadum ( (Veg) 5= [ﬂ%ff% L F"' )/7 K PISED R ()
Braised Winter Melon in Dried Bonito Stock (Veg) 1 pIL /g1 17 i ﬁ"ﬁ )
Pumpkin Salad (Veg) / Nama Eda (Veg) ' V| H () / ﬁf} (%)
Roasted Whole Sweet Corn with Chili < Lime ((Veg)? TR ES K (k)

Soba F17V157%E
Assorted Cold Soba with Condiments f&g:2 [ 1 =4 Yﬁ pl

Soup E\I
Lobster Soup with Cognac el i

Carving SEfA |51
Roasted Rib-eye of Beef with Thyne Gravy “EA|HL™ EWFK[ it

Hand Roll, Maki and Sushi E "“ =& "“4’1 %Lll
Hand Roll & Sushi (Salmon, Tuna, Octopus, Tamago) = % el | f ?1’ E E:L, AL F:L, FI= “JJ o)
Maki (Cucumber, Tamago, Roasted Eel) & 1 J F IQLF[J , T F\L)
Mini Sashimi Rice K 1 i 2 i

FHot Dishes E ik
Spaghetti with Bacon in Creamy Sauce | 111 /Z! A kS
Sautéed Potato with Onion (Veg) ¢ [£17 E’ B )

(Desserts 2{
Fresh Fruit Salad / Matcha Cream Ca / Ginger Créme Briilée /
Okinawan Sweet Potato Cheese Cake / Jellied Orange / Banana-misu / Lemongrass Panna Cotta
BRI D E APEY 1 8/ B S/ R R D A ﬁ%‘/*T“PfPF/*E JA B/ R
Coffee or Tea [ 7 4*

&) fib %EJ‘[‘{TWI 68* per person

(Veg) — Vegetarian Choices (3 )— 21
*Price is subject to 10% service charge {351 EjFpﬁ? v




