
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 3   Vegetarian   

Bistro 1979 
 

Prawn Cake lemon caper aioli, micro herbs   
蝦餅配檸檬酸豆蛋黃醬、香草苗 

or 或 

Smoked Chicken and Corn Soup chives, crispy chicken skin   

煙燻雞肉粟米忌廉湯、法蔥、香脆雞皮 
or 或 

Vegetable Puff Pastry Manchego cheese, micro green salad   
雜菜酥皮撻配羊奶芝士、菜苗沙律 

 

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

Herb Crusted Red Snapper Fillet chargrilled leeks,  

roasted cherry tomatoes, lemon veloute 

香草脆皮紅鯛魚柳配炭烤韭蔥、烤車厘茄、香檸白汁 
or 或 

Duck Leg Confit potato puree, charred corn, fava beans,  

pomegranate orange reduction 
油封鴨腿配薯蓉、烤粟米、蠶豆、香橙石榴汁 

or 或 

Cauliflower Steak wild mushroom risotto, asparagus, parmesan cheese 
 香烤椰菜花扒配野菌燉飯、蘆筍、巴馬臣芝士 

 

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

Strawberry Vanilla Puff 
士多啤梨雲呢拿泡芙 

or 或 

Pistachio Dome honey cream 
開心果慕斯配蜂蜜忌廉 

or 或 

Date Loaf malt ice-cream, salted butterscotch sauce 
椰棗蛋糕配麥芽雪糕、海鹽奶油糖醬 

 
 
 

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 


