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Minestrone V
Sweet Corn & Fish Maw Soup

Sweet Corns, Kidney Beans, Asparagus,
Fusilli Pasta and Cherry Tomatoes V

Caesar Salad V

French Vegetable Salad Vv

German Potatoes Salad V

Smoked Salmon with Italian Bell Pepper Salad
Tuna Salad

Caesar, Honey Mustard, Japanese Sesame and
Oil Vinaigrette

New Zealand Mussels on Ice
Roasted Beef and German Cold Cuts
Cold Konnyaku in Chili Sauce V

Assorted Japanese Sushi
Japanese Cold Noodles V

Baby Octopus with Sesame Seeds
Spicy Whelk

Mixed Japanese Fish Balls, Cuttlefish Balls, Beef Balls,

Mixed Mushrooms(V), Seasonal Vegetables(V), Udon(V)
and Chinese Noodles(V)

Sausages, Rice Noodle Rolls with XO Sauce, Chicken
Wings, Mixed Vegetables(V)

Roasted York Bone Ham
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Halal Corner
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Hot Dishes
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“PEARL OF QRIENTAL” DINNER CRUISE MENU
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Sailor’'s Lamb Curry

Moroccan Braised Beef

Baked Chicken in Garlic Cream Sauce
Baked Egg Plant in Tomato & Chili Sauce V
Braised Mutton Mid-East Style

Mixed Vegetables Consommé V

Pan-fried New Zealand Black Mussels in White Wine
Tomato Cream Sauce

Baked Fillet of Sole in Mushroom & Herb Cream Sauce
Braised Pork Chop in Herbs & Garlic Sauce

Fried Samosa V

Mapo Tofu

Chinese Dim Sum (Pork, Fish, Beef Siu Mai)

Pan-fried Penne with Pesto

Baked Potato in Mustard Cream Sauce V
Chinese-style Stir Fried Noodles

Fried Rice with Dry Scallops and Shrimps
Steamed Rice V

Assorted French Pastries
Black Forest Cream Cake
Strawberry Mousse Cake
Mango Pudding

Coconut Pudding

Fruit Jelly

Bread Pudding

Fresh Fruit Platter

Coffee
Tea
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Menu is subject to change due to availability of food supply
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ADULT BRA : HK$350*
CHILD /\8& : HK$250*

* All prices are subject to 10% service charge FUIN—ARFEE

20180917



