Harlan's

dining experience

Semi Lunch Buffet *F 5 B&

Appetizer & Dessert from the Buffet Table JE#% 5 & (HBIE F)

Daily Soup /ZH®&S (#E5Mg#E $30)

. e
Main Course F 3%

o
7 Roasted Pumpkin & Chestnut with Quinoa Cheese Cake

FIEE IR B 2 165
Or

Deep-fried Croaker with Parma Ham Salt, Green Pea & Chorizo,
Cucumber Spaghetti Salad with Lemongrass & Lime Leaves Dressing

BRYE S AE A ECIH RS K RES ~ 5 2 R B ARG ~ N AR VRS T+
Or

Orzo with Japanese Chicken, Portobello, Shitake Mushroom & Wood Ear
SRAEMEC H A ~ R - MEEE ORE.

Or

Canada Pork Chop with Grill Orange Endive, Bacon Orange Sauce (additional $40)

TIEARFEE RO A B 3 3 R NS st $40)
Or

Boston Lobster Tail Rigatoni with Garlic Mussel Cream Sauce (additional $80)

K ERER R R A& i g 2B Gt $80)
Or

U.S. Prime Beef Culotte (Top Sirloin Cap) with Foie Gras & Black Truffle Mash (additional $100)
EE AR TS ECHERT FE B BEZE (sl $100)

Coffee Or Tea
) 1(E[E8a

&1 HK$298 Per Person (Monday to Friday 2% 77)
{7 HK$328 Per Person (Saturday, Sunday & Public Holiday 52175, [ & /4 F{5H1)

(Additional Price $58 for a glass of House Sparkling Wine or White Wine or Red Wine)
GEIMNIE $58 —FF E 22 AR A B eyl B4 B 607D

(Additional Price $20 for Latte, Cappuccino, Mocha, Chocolate)
(EAIMTE $20 S8, SEARIIYE, EER, A7)

Subject to 10% service charge

9;" Vegetarian

s
n l@J @ www.jcgroup.hk/restaurants/harlans



