BISTRO CANTER
LONGINES HONG KONG INTERNATIONAL RACES
&8DEC 2024

HORS D’OEUVRES

Freshly Shucked Oysters
Freshly Cooked Shrimps
Marinated Scallops ¢ Citrus
Steak Tartare © Avocado ® Wasabi Purée
Caesar Salad
(V) Tomato Salad ¢ Basil ¢ Croutons
Charred Octopus Baba Ganoush ¢ Lemon & Garlic Dressing
Tuna Nicoise Salad * Kenya Beans ¢ Black Olives * Boiled Egg
Crab & Cucumber Cocktail ¢ Melba Toast ® Lemon ¢ Black Pepper Dip

(V) Black Truffle & Pumpkin Quiche ¢ Garden Herb Salad

PLATS PRINCIPAUX

Please choose one of the followings

Lobster & Sweet Corn Risotto
grilled green asparagus ® onion jus

or

Baked Atlantic Cod

beluga lentils ¢ root vegetables © roasted potatoes ® cumin-scented butter sauce

or

Grilled U.S. Prime Rib-eye Steak

confit cherry tomatoes ¢ pickled shallots ® rocket leaves © french fries ® red wine sauce

or

(V) Wild Mushroom Linguini

parmesan ® crunchy onion

LES DESSERTS

Classic Créeme Brilée
White Chocolate & Oreo Mousse
Hazelnut Mille-Feuille * Bitter Chocolate
Pineapple & Banana Tart ¢ Rum Chantilly
Coconut Panna Cotta ® Passion Fruit © Mango
Almond Financier * Red Wine Poached Pear
French Custard Tart ¢ Orange Conlfit ® Toasted Pine Nuts
Sliced Seasonal Fruit

Freshly Brewed Colfee or Fine Tea

$628 PER PERSON
FREE FLOW OF SELECTED ALCOHOLIC BEVERAGES AT $220 PER PERSON
OR SELECTED NON-ALCOHOLIC BEVERAGES AT $120 PER PERSON

(V) Vegetarian Dish If you have any food allergies, please inform our staff.

-
-
.




