LOBBY CLASSIC

CAESAR SALAD - ROMAINE LETTUCE, BACON, QUAIL EGGS, 285 LAMB CHOPS “A LA PLANCHA’, 458
PARMESAN CHIPS, WHITE ANCHOVIES RATATOUILLE, BASIL, LAMB JUS
PUBEE. BEASE. ER. WENE. CREEZEMA. A RCEP\. WZRREHTECE. ¥, FRERT
SUPPLEMENT TOPPINGS HmfEckl: 115
GRILLED PRAWNS, CHICKEN BREAST OR PARMA HAM BLUE LOBSTER, FRESH TOMATO, BASIL 680
JEREIR . FEFENR . B R WITH SPAGHETTI, PENNE OR FUSILLI
BARENR. RO . AR Eh A BRI, B EUZERR
BOSTON LOBSTER BISQUE, TARRAGON CREAM 288
N 2 JEL =)
BRI ARSI THE PENINSULA CLUB SANDWICH 395
LAKSA (BBQ_PORK OR CHICKEN) 395 BACON, BONE HAM, GRUYERE, ONION RELISH
EGG, TOFU, FISH BALL, SHRIMP, BEANCURD ROLL, BOILED EGG, TOASTED WHITE BREAD
RICE NOODLES, YELLOW NOODLES, CURRY COCONUT SOUP FBNF =0 )
WY (ki Ehak) MEA. KRR B2 4. BaEEE. HE. Akt
T/, GE. BB R BETE. CRB. W, UG
SUPPLEMENT TOPPING itk 80 HAINANESE CHICKEN RICE 395
SCALLOPS #71 SN SR
SALADS SANDWICHES, BURGER, AND P1ZZA
}yﬂ HEALTHY CHOPPED SALAD, 285 SERVED WITH EITHER FRENCH FRIES, SWEET POTATO FRIES,
AVOCADO, CARROT, CUCUMBER, CHERRY TOMATO, VEGETABLE CHIPS OR A SMALL GREEN SALAD
SWEET CORN, CHICK PEAS AND HONEY MUSTARD DRESSING B, B TR B & S
RV R, B, HR. HEEM. SR, #os. BT RD AT SUZIE Q'S SANDWICH, 395
CHAR-GRILLED BEEF, MOZZARELLA, CIABATTA BREAD
CORONATION CHICKEN BREAST SALAD, GRANNY SMITH, 350 SR S L RN KA . BRIk
APRICOTS, ALMONDS, BUTTER LETTUCE
IR B, B, . AR JUMBO HOT DOG (CHICKEN OR PORK) 395
B JALAPENO COLESLAW, PICKLED RED CABBAGE, ONIONS RELISH,
CHERRY TOMATO, GHERKIN, ENGLISH MUSTARD, KETCHUP,
SOuUPS SHAVED VEGETABLE SALAD
) B BN (2 BB A
FRENCH ONION SOUP WITH COMTE CHEESE ON TOAST 248 g‘;“iﬁ] (iﬁmjf%m) S "
A BRI B R 2 % SRUU R AR SE . BESARSE. MR
- B BN, SR, Fanvt BRIV
@ HEARTY TOMATO SOUP, PARMESAN CHEESE 248 @ MIXED MUSHROOM PIZZA, 350
CERFE . - SEMI DRIED TOMATO, ONION PICKLES, ARUGULA SALAD
B O A R A BEVEE. AR
SIGNATURE BEEF BURGER, 395
PASTA 220 GRAMS AUSTRALIAN BEEF
SPAGHETTI, PENNE OR FUSILLI CHEDDAR, TOMATO MAYONNAISE,
EE AR . SR ALk SLICED GHERKIN, GUACAMOLE, TOMATO, GRILLED ONION
1% 220 SEIRPN A RV G
KING PRAWN, SALMON ROE, SEA URCHIN SAUCE 530 BTZ L, FAEEE. BNy, FWMEE., Famh. B
KR =3CHFF WM SUPPLEMENT TOPPINGS # hnfick}: EACH 50
SAUTEED MUSHROOMS, BACON, FRIED EGG
BEEF BOLOGNESE OR CREAMY CARBONARA 350 WL JER. FIE
g WE 5 RIRE
97 CHESTNUTS CARNAROLI RISOTTO, 350 MAIN COURSES
Iﬁi}?;?; M%Ag Déﬁmg ;Agng‘EGGIANO PAN-FRIED GAROUPA, SCALLOP, KING PRAWN, 458
- RS B, beke MUSSELS WITH CELTUSE, UNI CREAM SAUCE AND GARLIC BREAD
ERCAPE. B7. BRI, F0O. HE. BESEIT. A0
ASIAN SPECIALTIES ROASTED WHITE MISO COD, SHIITAKE MUSHROOM, 458
PENANG-STYLE CHAR KWAY TEOW 395 BASY ZUCCHINY, SWEFT POTATO. SCALLIONS
PRESERVED SAUSAGE, CHIVES, BEAN SPROUTS, SHRIMPS, Ry TR ) C
CRISPY PORK FAT, CHILLI, FLAT RICE NOODLES GRILLED IBERICO PORK CHOP, CELTUCE, FRENCH BEAN, 458
IR & AT KIS, . ZESE. RN, FMEFEIRL. B R BACON, HERB BUTTER, CHARCUTIERE SAUCE
PEPRBEF RS, EE. RIS E. MRN. B4 LR NI AR
NASI GORENG, CHICKEN AND BEEF SATAY, PRAWN CRACKERS 395 GRILLED AUSTRALIAN BONE IN RIBEYE STEAK, ROASTED CABBAGE, 1280
BRIk, HARFRADZ. Ml MUSHROOM ‘FRIES’, ROASTED GARLIC, VINE TOMATO, BEEF JUS
SN IR\, BB, MEEREREG. KERRTE. HEN. RV
SEAFOOD VINDALOO WITH SAFFRON RICE, ALOOGOBI, PAPADAM, 395 FOR 2 PERSONS (PLEASE ALLOW 30 MINUTES PREPARATION TIME)
MIXED PICKLES, MANGO TAMARIND CHUTNEY WG 2 A N (AR 30 4r)
UINEAE R AL AR SRR BN, MRRSE. RS SIDE DISHES fitk}: 100
CREAM SPINACH, SAUTEED MUSHROOMS OR
KL KON LOH MEE WITH BBQ_PORK AND WONTONS 395 TATER TOTS WITH CHEESE AND BACON
S LI X5 EEE L ERY SRR R B E R 2 SR
@)~ VEGETARIAN

)yj NATURALLY PENINSULA CUISINE IS PREPARED WITH NATURAL, NUTRITIOUS
PLANT-BASED INGREDIENTS, DESIGNED TO SUPPORT A WELLNESS LIFESTYLE
NATURALLY PENINSULA S &R KA - B8 S ORI cobt 3Bk - B S R il 5 X i

We respectfully advise our guests that there will be an additional 80 charge on all dishes shared
FivA SEEEHISEREET U 80 TCAVARSMEE Y
Prices are in Hong Kong dollars and subject to 10% service charge
DL BB R NS F/R S5 I — s &
Please advise our associates if you have any special dietary requirements
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