CAFES

on

Special Set Lunch Menu $38FHES&E
12 - 18 AUG.2024

(Monday - Sunday) 11:30am - 2:30pm
Each order of main course will include complimentary salad bar, soup, daily dessert and coffee or tea
Special Offer

BRFFEGEEREIE - &5 - & om A MnEEsy 3
Salad BarB BNV #1E HK$118
e e MOVENPICK
A) Salad Bar & Soup BEIVEIEREHES )
Just +HK$20 per cup (100ml)

Main 3% HK$148
B) Curry Beef Pizza MIIE4-AySE6H

C) Japanese Katsu Sandwich B ¥E5&3\ =FR)A

Main £33 HK$168
D) Clams and Garlic White Wine Cream Sauce with Spaghetti SRAE B =B TR

E) BBQ pork and Chinese Marinated Combo with Rice B X J5 5K /K Ht 2 fic 3 8k
B FER 2 E W E ALRS)

ZE2TFA

Choose 2 items (Pork tongue, Chicken wings, Salted Egg, Red Sausage) B

Main 3% HK$198
IDE A NERCEEER

F) Shacha Paste Braised Beef Ribs with Turmeric rice
G) Duck Confit with mashed potatoes JABHITIEMEACZ R
BENEL

=3Z /AN

H) Japanese Style Pan Fried Eel Udon H=
Main £33 HK$218

) Provencal Roast Salmon fillet EZEERIE =Rl
J) Balsamic Sweet Sour Sauce with Deep-fried Iberico Pork with Rice Fa3I 7 & FE5% 2 14 1E YA 5 &R

Main £33 HK$238
K) Roasted Lamb Chop with Rosemary Sauce FRIZFH\BLakiE S+

L) Grilled 8oz Beef Sirloin Steak & 243\ (8% 1)
Prices are subject to 10% service charge BWIN—REE



Special Set Lunch Menu $58FHESE
CAFE: 19 - 25 AUG.2024

on (Monday - Sunday) 11:30am - 2:30pm
Each order of main course will include complimentary salad bar, soup, daily dessert and coffee or tea
BREXSFEBENVERIE - &% - MHamKRWBEsks
Salad BarB BfiiPf2IE HK$118
A) Salad Bar & Soup BV EIERZ2HES

Special Offer
MOVENPICK

THE ART OF S$WISS ICE CREAM

Main £ HK$148 Just +HK$20 per cup (1ooml)j

B) Hawaiian Pizza E & 32 %
C) Avocado, Tomato, Egg Burrito 4% - &5 - &= S5

Main 3 HK$168
D) Hainanese Chicken Rice ;BFI ZER
F) BBQ pork and Chinese Marinated Combo with Rice B X ER/KHRE B
Choose 2 items (Pork tongue, Chicken wings, Salted Egg, Red Sausage) B &2 (55l 2 2 il &= AL 5%)

Main 3% HK$198
F) Spaghetti Carbonara £ EEM
G) Pan-fried Beef Burger with Waffle FIFI4ZE E H\EC 817 8
H) Japanese Style Eel Rice with Egg Sauce. B /B E &R ER

Main 3 HK$218
) Slow Cooked U.S Pork Tomahawk with Braised Apple Sauce 18 & =E5& 1\ ML /@35 R 5+
J) Pan-fried Sole fillet with Lemon butter Sauce &FFIIREIERHIEC &S

Main £3% HK$238
K) Provencal Roasted Lamb Rack 52 2 i F %
L) Grilled 80z Beef Sirloin Steak &Ei4,5 4\ (8% 1)

Dricac are clithiect +a 10% carvice ~charae B2 1147 hin— R 3R 22



CAFES

on

Special Set Lunch Menu $38FHES&E
26 AUG -1 SEP.2024

(Monday - Sunday) 11:30am - 2:30pm
Each order of main course will include complimentary salad bar, soup, daily dessert and coffee or tea

g%ﬂiﬁ@?ﬁﬁﬂﬂ;&?;"ﬂ > yé;% > EHEJE"”HH;FEE;P": Special Offer
Salad BarB B 2P HK$118
MOVENPICK

A) Salad Bar & Soup BENWZIEkEHE S

Just +HK$20 per cup (200ml)

Main £ HK$148
B) Spiced Pork Cubes Pizza AER # 8
C) Bacon, Cheese, Eggs with Pancakes &/ - 2=+ - &S
D) Chicken Quesadilla 2578 ] 2 A & B

Main £33 HK$168
E) Gillette Pork Chop Udon in Japanese Curry Soup HIXHIINES 5L S35

F) BBQ pork and Chinese Marinated Combo with Rice B X EX/KH R B
Choose 2 items (Pork tongue, Chicken wings, Salted Egg, Red Sausage) B E2:GE I 22 W& A1)

Main £% HK$198
G) Spaghetti with Lobster Sauce and Mixed Seafood % &8 # Fc SR iR+ = AR

A

H) Buddha's Delight vegetarian Cauliflower Fried Rice #8725 ¥) i TE8R

Main £33 HK$218
) Braised Korean Style Beef Short Ribs with steamed rice JE&8 417 Sl HER
J) Deep-fried Prawns with Honey Citron Sauce 1+ 2 VE#REK

Main 3 HK$238
K) Roasted Lamb Shoulder with Rosemary sauce EFSH & 44 ISRt
L) Grilled 8oz Beef Sirloin Steak 24 I\(8ZF 1)

Prices are subject to 10% service charge BWII—RIEE



Special Set Lunch Menu {584 HEZ
CAFES 2 - 8 SEP.2024

on (Monday - Sunday) 11:30am - 2:30pm
Each order of main course will include complimentary salad bar, soup, daily dessert and coffee or tea
BREEEEEBEIE - &5 - & om A MnEEsy 3 Special Offer
Salad BarE BV 21 HK$118
' MOVENPICK

A) Salad Bar & Soup BBV RIERZHES

e +HK$20 1ooml
Main £3 HK$148 Just +HK$20 per cup (100ml)

B) Four Cheese Pizza Tz = + &8
C) Vietnamese Style Shredded Chicken with rice noodle = 2 44K 7

Main £33 HK$168
D) Thai Red Curry Seafood with Spaghetti ZxZ0ALINNEE & =k
E) BBQ pork and Chinese Marinated Combo with Rice B# X EN/KH R 2R
Choose 2 items (Pork tongue, Chicken wings, Salted Egg, Red Sausage) B&E271(55 il 2 2 W &= A1 15%)

Main £ HK$198
F) Fish and Chips = VERZ &
G) Roasted crispy pigeon with steamed rice and Vegetable EYEZL AR AL M3 B &R
H) Japanese Curry Pan-fried Wagyu Burger steak with rice BIF14EE I\ e B = I1E g

Main £ 3% HK$218
) Germany Pork Knuckle with Roasted Potato &2 Fi3& FAC/EZ B
J) Spaghetti with Grilled Scallops Black Truffle Paste FI%FR2MBEEREE RN

Main £33 HK$238
K) Braised Lamb Shank with Red Wine Sauce 4@ /&%
L) Grilled 8oz Beef Sirloin Steak & 5 4H\(8% 1)

Prices are subject to 10% service charge SUWII—RFEE



CAFE?

on

Special Set Lunch Menu $38FHEE

9 - 15 SEP.2024
(Monday - Sunday) 11:30am - 2:30pm
Each order of main course will include complimentary salad bar, soup, daily dessert and coffee or tea
SHEE YDIRD « £ . = & N EEEE 2% ]

SREZEFEEDRIE - &5 - HIRMBESZ o Special Offer R

Salad BarB BNV #IE HK$118

A) Salad Bar & Soup BB RIEREE &S MOVENPICK
\Just +HK$20 per cup (1oom&

Main 3 HK$148
B) Roasted BBQ Sauce Chicken Breast Pizza EzBBQZ it & £
C) Pan-fried Chicken Steak and Egg with Scallion Oil Noodles & Bl )\ & e B R 4T

Main £ 3% HK$168

D) Chicken Emince with Fettuccine i3 1= Zi i fa (& 5
E) BBQ pork and Chinese Marinated Combo with Rice B# X EN/KBHRE 2R
Choose 2 items (Pork tongue, Chicken wings, Salted Egg, Red Sausage) B&E271(5& il 2 2 il &= A1 15)

Main 3 HK$198
F) Japanese Style Eel Rice H i8R
Rrirm s NBEikE

BrnE =

=B

g

G) Braised Duck Leg with Turmeric rice 7&
H) Roasted Pork Rib with BBQ Sauce BBQIEFEHES

NEEBRET

Main £33 HK$218
SRl —

| ) Poached Salmon Fillet with White Wine Cream Sauce ;
J) Korean BBQ Beef Ribs with Kimchi Fried Rice #B I /ESNBEEEER

Main £33 HK$238
K) Pan Fried Lamb tenderloin with Sa Cha Sauce E&ziE = =M AR 28k

L) Grilled 8oz Beef Sirloin Steak Y& )2 4I\(8%+)

Priceac are <t ibiect to 10% carvice charae 5 T Tn— B #8Z
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