
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 

 
2026-27 Sem 1 Menu 2   Vegetarian   

Bistro 1979 
 

Hamachi Tartare avocado crisp tortillas, sour cream, coriander oil   
油甘魚他他配牛油果脆玉米餅、酸忌廉、芫茜油 

or 或 

Prosciutto Wrapped Ricotta Cantaloupe balsamic emulsion, rocket leaves   
意式火腿芝士卷配哈蜜瓜、黑醋汁、火箭菜 

or 或 

Sweet Potato Carrot Soup spiced crumble 
甜薯甘筍湯配香料脆粒 

 

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

Salmon Fillet  
miso-honey glaze, edamame, potatoes, asparagus, orange butter sauce 

味噌蜂蜜醬焗三文魚柳配毛豆、薯仔、蘆筍、香橙牛油汁 
or 或 

Sous Vide Beef Tenderloin (served medium)  
pink peppercorn butter, celeriac puree, char onion, baby carrots, beef jus 
低溫慢煮牛柳(五成熟)配粉紅胡椒牛油、根芹菜蓉、烤洋蔥、甘筍、牛肉濃汁 

or 或 

Crispy Sweet Potatoes  

whipped feta cheese with honey, rocket leaves, roasted bell pepper, herb oil 
香脆番薯配蜜糖希臘羊奶芝士、火箭菜、烤甜椒、香草油 

 

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

Chocolate Caramel Ice-cream Sandwich 
朱古力焦糖雪糕三文治 

or 或 

Crunchy Meringue kiwi, fresh berries, vanilla cream   
法式蛋白脆餅配奇異果、雜莓、雲呢拿忌廉 

or 或 

Strawberry Custard Wonton strawberry sorbet, sugar snow, strawberry compote 
脆炸士多啤梨吉士雲吞配士多啤梨雪葩、士多啤梨果醬 

 
 
 

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$185 per person 


