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“PeEARL OF ORIENT” DINNER CRUISE MENU

"RAZIK, BRE

I/ — VEGETARIAN Z&3E

Soup b ] WAGON PIRRE
MINESTRONE V/ EZAFIFEE V ROASTED YORK BONE HAM e N ER
SWEET CORN & FisH Maw Soup RKRApE
HALAL CORNER HEXR
SALAD W & MOROCCAN BRAISED BEEF ERESEE4A
SWEET CORNS, KIDNEY BEANS, ASPARAGUS, &€, ATRZT. [E%].  INDIAN ROASTED LAMB CURRY R IEES
FUSILLI PASTA & CHERRY TOMATOES V/ PRI BT 1 BAKED CHICKEN IN GARLIC CREAM SAUCE =R SEEIBTR
CAESAR SALAD V sV BAKED EGG PLANT IN TOMATO & CHILI SAUCE VB RsRMI TR/ 1/
FRENCH VEGETABLE SALAD V/ SEIHESRE v BRAISED VEAL SAUSAGE & CHICKPEA IN TN DTS
GERMAN POTATOES SALAD V/ EFRZEFE Vv NUTMEG SAUCE
SMOKED SALMON WITH ITALIAN BELL PEPPER  EXIE = ST SfEH MIXED VEGETABLES CONSOMME / BRI/
SALAD pZER
HOT DISHES BB
DRESSING - o PAN-FRIED NEW ZEALAND BLACK MusseLs N EREF I HBSES
CAESAR, HONEY MUSTARD, JAPANESE SESAME  BJ1I80. ZEFEITR. WHITE WINE TOMATO CREAM SAUCE AREESO
AND OIL VINAIGRETTE B Z R mEs+ 2252 FILLET OF SOLE IN GINGER & ORANGE  {fSRERNIMIECIE S+
i . TR BRAISED PORK CHOP IN HERBS & GARLIC SAUCE T EEFrat@FEd\
NEW ZEALAND MUSSELS ON ICE AEEO PR _D{JEHE%K, o
e o5k TR S Y 2 BAKED PENNE WITH SALAMI, TOMATO AND CHEESE Egiim;&%,%ﬁﬁ%
COLD KONNYAKU IN CHILI SAUCE V RURRFARHL BAKED POTATO IN MUSTARD CREAM SAUCE V  ZEETT AR TIRE I/
FRIED RICE WITH DRY SCALLOPS AND SHRIMPS ~ TZFFHR{= kb AR
JAPANESE BHXX® STEAMED RICE V/ AAEAKER V/
ASSORTED JAPANESE SUSHI Hie=T]
JAPANESE CoLD NOODLES V/ HU4%m V DESSERT i &
BABY OCTOPUS WITH SESAME SEEDS ZR/\EA ASSORTED FRENCH PASTRIES SER RS
SPICY WHELK BRATHZEA BLACK FOREST CREAM CAKE AR ERSH
STRAWBERRY MOUSSE CAKE + ZRFIET L4 b
SHABU SHABU B AH MANGO PUDDING E=RME
MIXED JAPANESE FiSH BALLS, CUTTLEFISH W, u,%z‘ﬁﬁ:*%% COCONUT PUDDING T
sus e b i usecniiln 2 vt S s
CHINESE NOODLESv) B )R chIER ) BREAD PUDDING e
FRESH FRUIT PLATTER BERAR
TEPPAN R
SAUSAGES, RICE NOODLE ROLLS WITH XO ZHAIES. X0&ELDEEH) . BEVERAGE 2 &
SAUCE, CHICKEN WINGS, MIXED VEGETABLES(y ZEFPER N RN COFFEE AND TEA mnRE & 55

MENU IS SUBJECT TO CHANGE DUE TO AVAILABILITY OF FOOD SUPPLY
HKELEREZSXAIRE G ML T

ADULT Bk A : HK$350*
CHILD /N&E: HK$250*

* ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE HBUin—BRFEE
MAY2017



