4%
7N
mEw
THE RACING CLUB
Hong Kong Kitchen
Set Lunch Menu
9, 11-13 November

Appetizer [/ Soup

prawn salad ® mango
BEKRLE
or
braised chicken wings * ox-tongue ® premium swiss sauce
Imt i B R
or

french onion soup
EFRS

Main
hong kong kitchen mixed grill
grilled u.s beef tenderloin (8og) ¢ lamb chop (80g)
chicken thigh (6og) * bacon ¢ pork sausage
tomato ¢ broccoli * french fries « garlic sauce
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(additional $130 per person BfIFE %5 N$130)
or

fish & chips
battered halibut fillet  pea puree ¢ french fries
tartar sauce ® malt vinegar
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or
baked portuguese chicken rice
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or

stir-fried “conghua” rice vermicelli * “yibin” bean sprouts
* black mushrooms ¢ carrots
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Dessert

passion fruit creme brulee * almond crumble
coconut ice cream e passion fruit marshmallow
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coffee or tea
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$ 308 per person



