Bistro Bloom
SEMI - BUFFET LUNCH ¥B8 B8 F £

Self-serve Salad & Dessert Table + Soup from the Kettle
BEnLiE - HmIE + BFEiRERS

@® @ m Spaghetti with Smoked Salmon & Sundried Tomato Cream Sauce
E=XR - FEENRETEANE
198

Garlic British Pork Loin Chop * Peach Salsa
FroLEFEND - EHOLILE
253

Pan-fried Market Fish Fillet - Cognac Lobster Sauce
BRIZABERY - TEERT

276
Squid in Wild Mushroom Black Truffle Creamy Risotto
MARNETRTRTEXMER
246

Selection Du Chef £ EFiEE
Petite Beef Steak - Beer Sausage - King Prawn

BN - BIEGHE - KR
306

Crab Meat Pumpkin Risotto with Lobster au Gratin
ERZ T IEREBRIENAEIIVTEARER
276

U.S Sirloin Steak - Gravy
EZEAELHN - TR
298

John Dee 150 Day Grain Fed Ribeye Steak
150 H B e PIAR A\
328

Freshly Brewed Coffee or Tea
BNEE Ik sk 3¢

Salad Buffet + Free Drink + Dessert Table BBIDEIE + gRGIE + ¥ $178
INEE (Child 3-8years) 3-85% $88
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Price is subject to 10% service charge SBUXEXA—AR#EE  For Dine in Only, No Take Away FIERYRMERLREIME  Minimum purchase one lunch set per person BARWHE—FE



Bistro Bloom
SEMI - BUFFET LUNCH BB &

Self-serve Salad & Dessert Table + Soup from the Kettle
BEE - HHmiE + BHENEERS

~ o~~~

Penne with Beef Meatball Milanese
REEMFRARBEN
198

British Pork Loin Chop : Thyme Gravy
BHEEEY - BEFRERT
253

Pan-fried Salmon Fillet & Japanese Scallop Beurre Blanc Sauce
BRI=XAMH - ZLREAIE
276

Crab Meat In Pumpkin Risotto
ERmEITEXFER
246

Selection Du Chef X EfigE
Petite Beef Steak - Beer Sausage - Lamb Chop

BNGE - BIRER - FIN
306

Linguine in Lobster Creamy Sauce with Lobster au Gratin
ERNZ HIRRERICERTETEANREE
276

U.S Sirloin Steak - Shallot Gravy
EETEL4IN - TERERT
298

John Dee 150 Day Grain Fed Ribeye Steak
BN 150 B e PRS-
328

Freshly Brewed Coffee or Tea
B0 FEE 0 D3 2k 25

Salad Buffet + Free Drink + Dessert Table BEBIPEEIE + gXmIE + #Hm $17/8
INEE (Child 3-8years) 3-85% $88
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Bistro Bloom
SEMI - BUFFET LUNCH B8 BB &

Self-serve Salad & Dessert Table + Soup from the Kettle
EENE - MERIE + EEEES

~ o~~~

Spaghetti With Japanese Scallops in Truffle Cream Sauce
BANIIBRMNEBERRTEATNE
198

Herbs Spring Chicken * Honey-garlic Sauce
BEEHE - ERERT
253

Pan-fried Cod Fillet * Crab Meat Cream Sauce
BRIERAN - ERZET
276

Prawns in Lobster Bisque Risotto
BIREERTEARMER
246

Selection Du Chef FEF#FE
Petite Beef Steak - Beer Sausage - Pork Loin Chop
BN - BIETEES - S2EIFEN
306

Lobster Au Gratin & Porcini Creamy Risotto
ERZEEREBREFFEEARER
276

U.S Sirloin Steak - Black Pepper Cream Sauce
EZEFELFI - RIPHZERT
298

John Dee 150 Day Grain Fed Ribeye Steak
BN150 H R e IR 4N
328

Freshly Brewed Coffee or Tea
B a5k =X 2%

Salad Buffet + Free Drink + Dessert Table BEBIDEIE + gRGIE + e $178
/NE (Child 3-8years) 3-85% $88
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