GALLERY

SURF & TURF FEAST
IN SPRINGTIME DINNER BUFFET
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Worldwide Seafood on Ice IREKIkEE B EF
Snow Crab Leg, Brown Crab, Chilled Crab,
Cooked Whelk, Blue Mussel, Cooked Mantis Shrimp
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Live Oyster Bar IRi5EIFH45AE
Fresh Oyster HT#E4 IR

Carving &R
Roasted New Zealand OP Rib, Slow-roasted New Zealand Lamb Rack,
Barbecued U.S. Pork Spare Rib, Assorted German Sausages
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Japanese Sashimi & Sushi Bar HI=X K B &= 7]
Salmon, Tung, Homochi Red Snapper, Hokkai Nishin, Razor Clam, Assorted Sushi
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Cold Appetizers & Salad A EIE&EDE
Smoked Salmon, Smoked Duck Breast, Parma Ham Melon,
Thai Pomelo Chili Salad with Dried Mango, Gado Gado Salad,

Kimchi, Kelp and Bean Sprouts Salad
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Soup /Zon
U.S. Oxtail Soup, Gulydsleves,
Wild Mushroom Soup and Truffle, Korean Ginseng Beef Bulalo Soup
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Tapas /NE
ltalian Baked Potato with Meat Sauce, Deep-fried Oyster Cutlet

RIRAERER TIESE

Western Hot Entrees PRz 2L E
Roasted U.S. Beef Short Rib with Salt, Roasted Duck Breast,
Braised New Zealand Lamb Shank in Red Wine Sauce,
Thai Style Roasted Chicken with Lemongrass
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Chinese Hot Entrees A\ E#&E

Braised Pork Ribs with Aged Vinegar, Steamed Garoupa,
Assorted Dim Sum, Assorted Siu Mei, Kow Klook Gapi
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Southeast Asia and Curry Station EREgoeIIVELY,
Indian Chicken Curry, Indian Lamb Curry, Seafood Curry, Thai Green Curry Chicken
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Live Cooking Station 5% fuh
Boston Lobster with Herbs and Butter ‘N 3k & B 4= M2 5 T 1B SE U

Show Cooking Station ZETif
Clams Marniere, Thai Stir-fried Crab Curry,

Black Sesame Glutinous Rice Dumpling
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Desserts FH &

Mango Pudding with Coconut Cream, White Wine with Mixed Fruit Jelly,
Strawberry Panna Cotta, Passion Fruit Créme Brulee, Mango Mille-feuille,
Exotic Fruit Cake, Banana Chocolate Mousse Cake, Selections of Ice Cream
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Reserve Now Y EIFEZ] >

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.
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https://www.sevenrooms.com/reservations/lhk-thefoodgallery

