PIER 12:00 - 14:30
(Last Order 14:00)
UNLIMITED MR R ) PICK ONE 8—¥
SALAD, SOUP and APPETIZERS MAIN COURSE
Wi -BRARK BEER

UNLIMITED IR RS

DESSERTS and DRINKS
HeiomkRa

MAIN COURSE SELECTIONS (choose 1&—%)

Scallop, Egg White and Crab Roe Fried Rice

EAFTFHUEHFDR
(Diced Scallop, Diced Vegetable)

Stir-fried Wagyu Beef in Sacha Sauce with Rice
ARTF AR
(Peanut, Fish Gravy, Sesame, Shallot Root, Garlic, Chili)

Fried Cod Fish in “Bei Feng Tong” Style with Rice

BEIEB AN BEAk
(Crispy Golden Garlic, Dried 8ird's Eye Chilies)

Carbonara with Mentailo

HXFFIVERR

(Egg Yolk, Bacon, Onion, Garlic, Cream, Parmesan Crisps)

Truffle Porcini Fettuccine

RNLE R+ HEANIZE

(Wild Mushroom, Parmesan Tuile)

Unlimited serving of Salad, Soup, Appetizer and Dessert

mRBRELY2- B -FIRRM

Unlimited serving of Orange juice and Soft Drinks

4 05 4 B AR RSk

Coffee or Lemon Tea
Mt ot MER +$18

Braised Oxtail with Bell Pepper and Fusilli
AERMEASR SRR +$38

(Beef Stock, Thyme, Par mesan Tuile, Cherry Tomato)

Basil Pesto Spaghetti with Pan-seared Scallop
BNF T #RPFEBKH +$58

(Pine Nut, Basil, Garlic, Parmesan Crisps)

Pan-seared Salmon Fillet

BR=Y RN EEMDDA TSI+ +$58
(Seasonal Vegetables, Yuzu Juice, Chopped Tomato)
(Shallot, Parsley, Sesame Qil, Soya Sauce)

Pan-fried Iberico Pork Rack

AMTRERE BRIARE +$58
(Marshed Potatoes, Baby Corn, Apple Puree)

U.S. Angus Beef Tenderloin Steak
ZEREAFY +$138

(Roasted Baby Potatoes, Vegetables, Rossini Sauce)

$ '] 9 &
Per Person

House Bottled Beer, House Red Wine or House White Wine

BERE X IEREA +3$38

Q VEGETARIAN / &

*Sparkling & Mineral Water at $68 per bottle. H;S@& R Kk RARKEE $68 (750ml)
*All prices are in HKD and subject to 10% service charge. AE B IIE Bit WA R0 —RH R

2/F, WAN CHAI FERRY PIER, WAN CHAI, HONG KONG #{F B &S iE2142 f ©) PIER_1929



12:00 - 14:30

BHFVEE  BHFVEE

= # 3% 3-Course ¥ ¥ 6-Course
== =3%=
(=) \ NE=T D 8
f35 E ok 2B BE A R o~ BR A T 2F
Double-boiled Pork Shank Soup with Braised Whole Abalone (6-head) with
Hairy Fig and Sea Whelk Shiitake Mushroom
%=
(=¥ — Pick One) b
ﬁﬂ =] /»‘3 N *
i& E‘L }?% ’ﬁs;__f-i' :@ )léi Fried Cod Fish Cubs with Garlic and Chili

Fried Cod Fish Cubs with Garlic and Chili in “Bei Feng Tong” Style

in “Bei Feng Tong” Style

B Or
4 VE ¥ Bk T 48 &k BR BRI A R
Golden Fried Prawn Balls Double-boiled Pork Shank Soup with
Hairy Fig and Sea Whelk
<=

(=¥ — Pick One)

AT  BBNHE

Crispy Pork Ribs Black Vinegar
Braised Seasonal Vegetables with Crabmeat 5Py ibs w/ nes
EjZ Or

W %% A0 2 I B 3R
Stir-fried Wagyu Beef with /H— % E%: %

Seasonal Vegetables in Sacha Sauce Poached Assorted Mushrooms and
2 Seasonal Vegetables

E A B VL Served with

B K BEAEE AT TR

Steamed Rice Conpoy, Diced Scallop and
Egg White Fried Rice
== %=
(+$45) To add a pot of PAPER s TEA caffeine-free Served with a pot of PAPER s TEA caffeine-free
organic herbal tea organic herbal tea
PAPER s TEA Eurk F AW E AL & (+$45) PAPER s TEA EHfE AMEAR &

40

B $ 198 Per Person /4 $488 Per Person

FLAL Minimum 2 persons FLAZ Minimum 2 persons = N\

Fdm— %% Subject to 10% Service Charge I — R % Subject to 10% Service Charge
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