
2025-26 Sem 2 Menu 3    

Bistro 1979 

4-Course Menu 
 

Portobello Mushroom, Cauliflower Cream, Gorgonzola Cheese, Rocket Leaves 
大啡菇配忌廉椰菜花、藍芝士、火箭菜 

 

Tomato Bruschetta, Sourdough Baguette, Roma Tomatoes, Basil, Red Onion Salsa 

羅馬番茄酸種法包配羅勒、紅洋蔥莎莎醬 
 

Smoked Salmon, Cream Cheese, Chive Roulade, Mixed Baby Greens 
煙三文魚卷配忌廉芝士香蔥、雜菜沙律 

 

**************** 
 

Broccoli, Mushroom & Truffle Soup, Garlic Croutons 
西蘭花蘑菇松露湯配蒜香麵包粒 

 

**************** 
 

Sirloin Steak (served medium), Cumin Spice Mix, Roma Tomato, Potato Gratin,  
Broccolini, Red Wine Jus 

孜然西冷牛排(五成熟)配配羅馬番茄、忌廉千層薯仔、西蘭花苗、紅酒汁 
 

Sea Bass Fillet, Green Lentil, Root Vegetables, Okra, Broad Beans 

海鱸魚柳配綠扁豆、根莖類蔬菜、秋葵、蠶豆 

 

Orecchiette, Broccoli, Cherry Tomatoes, Parmesan Cream 
貓耳意粉配西蘭花、車厘茄、巴馬臣芝士忌廉 

 

**************** 
 

Vanilla Cheesecake, Chantilly Cream, Mango Coulis 
雲呢拿芝士蛋糕配奶油忌廉、芒果醬 

 

Chocolate Mint Mousse, Strawberries, Orange Crisps  

薄荷朱古力慕斯配草莓、橘子脆餅 
 

Poached Pear, Mascarpone Ice-cream, Pistachio  
燉梨配意式忌廉芝士雪糕、開心果 

 
 

Coffee or Tea 咖啡或茶 

+HK$15 upgrade to Chocolate or Mocha (Hot/Iced)  
轉配朱古力或朱古力咖啡(熱/凍) 

 
 

每位 HK$195 per person 
 
 

Vegetarian option is available upon request 
Please indicate to our team any food allergies or dietary restrictions  

請向餐廳員工查詢素食主菜選擇。如閣下有任何食物敏感或其他膳食要求，請於訂座時通告本餐廳員工以作安排  


