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THE KOWLOON HOTEL DAILY MENU EE%E
YT
Monday Tuesday Wednesday Thursday Friday Saturday Sunday
2H— S 2= =3 EHH ZH7< £8H

7:45 am -
9:00 am

Breakfast
2&
With B

Coffee or Tea

W 2% 2%

12:30 pm -
2:00 pm

Lunch
FE

With A
Fruit &
Daily Soup or
Drink*

*for SetA,B& D
4RE

2AES e
ER R

*FEAR A/B/D &

6:30 pm -
8:00 pm

Dinner
ith &

With fit
Drink & Dessert
Mm A @

A. Rice Vermicelli with
Luncheon Meat and Fried Egg,
Egg Custard Bun
BRESKHR DNES

B. Tomato and Cheese with
Muffin, Swiss Muesli (V)
B tHAKHR
T REE(ER)

A. Dried Brassica, Corn and
Pork Congee, Stir-fried Rice
Roll with XO Chili Sauce,
Steamed Shrimp Dumpling
FE TR, X0 B
EWSERE LT

B. Scrambled Egg with
Mushroom, Grilled Tomato,
Danish (V)

EEWEE, I\ EmREE
B(F)

A. Noodles with Swiss Soy
Chicken Wings, Spring Roll
T HENMTE, RS

B. Mini Pancake, Corn
Flakes, Low Fat Fruit Yoghurt
(V)

RIS, TR R R EAEH
RIBER)

A. Fried Noodles, Crab-meat
and Vegetable Dumpling

BORE N K EARE R

B. French Toast , Hash
Brown, Hot Porridge (V)
ENZ L, Eef, BEENE
()

A. Miso Soup, Egg Omelette
with Seaweed, Grilled
Mackerel and Steamed Rice
g5, KEE5,RIEFR
LVSI=t:

B. Grilled Vegetables
Sandwich, Fruit Sali\d (V)
R0, BHERIVE
(&)

A. Rice Vermicelli with
Sausage and Vietnam Meat-
loaf, Deep-fried Dumpling
HELRAEE SR RS
ARIKA

B. Spanish Omelette, Hash
Brown, Toast, Watermelon
MIRFES, B8, 2R
AR (X)

A. Chicken Congee,
Steamed Pork Dumpling
with Truffle, Glutinous Rice
Dumpling

%Z'E?u“ﬁﬂ, BNBERIEERDIK

B. Udon Noodle in Miso
Soup with Vegetables, Hash
Brown (V)
RIEHFZESLREH(R)

A. Tortilla Wrap with Shrimp,
Crab-meat, Avocado, Cheese,
Onion, Tomato and Lettuce

EAHRENZIEMTE

B. Sakura Shrimp Fried Rice
with Egg and Spring Onion
BICIRID BRI 52

C. Stir-fried Spring Bean with
Olive Pickles, Marinated
Mushroom with Soy Sauce (V)
BERWNET, ETER
ER(F)

D. Herbs Roasted Pork Neck
with Vegetable and Steamed
Rice

e FegE SH A e A B IRF 3

A. Slow-cooked Beef Ox-tail
in Red Wine Sauce with Rice

ABIERF R R

B. Deep-fried Fish Fillet with
Sweet Corn Sauce, Vegetable
and Steamed Rice

SRMREC B RS ER

C. Japanese Curry with
Vegetable Cutlet and Rice (V)
H IR Z 5518k ()

D. Stir-fried Noodles with
Shredded Pork and Bean

Sprout
ESIRF AL

A. Baked Miso Salmon Fillet
with Shiitake Mushroom,
Vegetables and Rice
WRIIRNE = S &S,
By 4=

B. Wok-fried Rice Noodle
with Wagyu Beef and XO
Chili Sauce

XO BEIDFIA Ty

C. Braised Baby Cabbage
and Mushroom with Rice (V)

SRR BmER)

D. Spaghetti with Meat-ball
in Tomato Sauce, Veal
Chipolata
SRR HER
H1FAB

A. Roasted Chicken with
Quinoa and Rice in
Mediterranean Style

i‘;ﬂfﬁ’é‘&%ﬁﬂ\ﬁﬂ%@%é&&

S

B. Braised Rice Vermicelli
with Preserved Potherb
Mustard and BBQ Duck
ER KIS AARCR I BohS 3

C. Vegetable Lasagna (V)
EETEE(E)

D. Sweet and Sour Fish with
Pineapple with Rice

REMIEREBR

A. Baked Pork Chop with
Pineapple and Rice

IR RS\ B

B. Braised E-fu Noodles with
Spicy Eggplant and Minced
Pork

BEMFNFE

C. Braised Mushroom, Black
Fungi and Eggplant in
Vegetarian Abalone Sauce
with Rice
EMETEEEEGIT
EES)

D. Stir-fried Beef with
Kimchi and Rice in Koeran
Style
EIVEFENFRHER

A. Beef Burger with French
Fries

FREERER

B. Seafood Fried Rice in
Iijian Style
BIEBEIER

C. Capellini with Chilli,
Mushroom and Tomato
Sauce (V)
%‘gﬁﬁ%ﬁﬁ%@i‘%ﬁ%@
&)

D. Braised Chicken with
Mushroom, Black Fungus,
Vegetable and Steamed Rice
;ﬁ;ﬁﬁ—ﬁﬂﬂ%’&ﬁﬂ&ﬁ&&ﬂ%

<

A. Nasi Goreng with Chicken

Satay
ENEXVERACZE AV B

B. Fried Rice Vermicelli in
Singaporean Style
MK Be iF 32

C. Braised Vegetable with
Mushrooms and Rice (V)

L5\ R B ER(R)

D. Spaghetti with Braised
Beef Brisket in Red Curr in
Thai Style
guﬂﬂﬂiﬁfmﬁﬁﬂ,’%%’ﬁ&ﬁ%

o~

A. Fried Chicken in Lemon
Sauce with Vegetable and
Steamed Rice

PR R R BR

B. Roasted BBQ Pork Spare
Ribs with Rice
=X ERES IR R

C. Penne Pasta with
Mushroom in Truffle Sauce
(V)
ENETRERETERN
(x)

D. BBQ Pork and Soy Chicken
with Vegetable and Steamed

Rice
B3 R et mic A ek K

A. Fried Rice with Shrimp,

Egg and Vegetable
BERCIO RIS

B. Spaghetti Carbonara
THEAREARN

C. Sweet and Sour Bean Curd
with Pineapple and Rice (V)
AR =Rl =L NES)

D. Roasted Spicy Chicken
Drumstick with Herbs,

Vegetable and Rice
EREH B B R R S5

A. Braised Vegetable with
Stew Mushroom, Crab Meat
and Egg White on Red
Brown Rice
ERAEEI\RERECALRER

B. Sweet and Sour Chicken
with Rice in Korean Style

PRI AR A R 2 e B R i 3

C. Vegetable Risotto with
Edamame, Quinoa and
Pumpkin Sauce (V)
ERRERXEANERM
AT (K)

D. Stir-fried Rice Noodle
with Pork Spare Rib and Tri-
colour Capsicum in Black
Bean Sauce

= EWBUTHEE T

A. BBQ Pork, Soy Chicken
Wings and Red Sausage with
Rice and Vegetable

2t WIEH BOR# B RAT
P55 B K% B 5%

B. Vietnam Beef Noodle in

Soup
A5 T R 52

C. Braised Vegetable with
Sweet Corn, Egg and Rice (V)

RREBERRRER)

D. Japanese Curry with
Shrimp and Squids,
Vegetable and Rice

B ZCINNER 2 %% o £ i 51 B

A. Braised Beef Brisket with
Turnip, Vegetable and
Steamed Rice

FEEIOA e B B B 3

B. Char-grilled Chicken with
Rice‘in Teriyaki Style
H R G 2 PY ERBC 5 52

C. Tomato Penne Pasta with
Mushroom and Ratatouille

v)
BEEREMTREY (K)

D. BBQ Duck and Pork
Knuckle with Lai Fan in Soup

IS HHE I D

A. Sweet and Sour Pork Ribs
with Vegetable and Steamed
Rice

e BB BT R 3

B. Malaysian Chicken Curry
with Vegetable and Rice

F5 AR P a2 MNNE ZEC B BR K
[SEa

C. Fried Noodle with
Assorted Vegetable and
Mushrooms (V)
ZEETIH(R)

D. Penne Pasta with Fish
Fillet and Vegetable in
Portuguese Style

BT RRU EERE

A. Stir-fried Pork Fillet and
Bitter Melon with Rice in
Black Bean Sauce

BRI R R P B P B

B. Hungarian Beef Goulash
with Vegetable and Truffle
Mashed Potato

WFNEFAHEBRNEE

BRI

C. Vegetable Fried Rice in
Western Style (V)
BRI R(ER)

D. Soy Chicken, Red Sausage
and Preserved Salt Egg with
Rice

BUORHEHALI K SR
R

N

* This menu is subject to change without prior notice FEMNBE X - RASTEH




