IN COLLABORATION WITH
THE ROYAL THAI

|2| CONSULATE-GENERAL,

“/ HONG KONG
i REEEE R EREE

SERVING TIME
12:00NN - 02:30PM

.~ 1-0-N -

CAFE : BAR

SUMMER BLISS: THE TAS
BX B ALK
SEMI—BUFFET LUNCH
Senior aged 65 or above can enjoy $60 off on main dishes 655 _EZ REFZE EHRS60EE

-+ LIGHT BUFFET B8R EBME -

$188

Our Vegetables in the Salad Bar are Healthy & Eco-friendly, thanks to Hydroponic Farming
IHRIERVERSER RN KRS » BISERRDURIR

4 MAIN +-

Assorted Vegetables Spaghetti
in Pomodoro Sauce

MREMBHERN © $228
Pan-fried Salmon with Cherry Tomato Caponata

BRI =X ARERESHEER $258
Thai Roasted Half Chicken

REEHBYE < $258
Fish and Chips

YERZER $258

Japanese Style Risotto with Grilled Mackerel

AR AFERECH R EEE A $258
Braised Pork Belly with Vegetable Red Rice

R TEBCHSALKER 3 $268
Grilled US Angus Beef Ribeye

with Nam Jim Jaew Sauce
HEEBRZRRTARF N ERIEE G < $308
Lobster Tail in Thai Yellow Curry Sauce

with Thai Jasmine Rice

SRENIERRBRERRE SRR <& $368

Coffee | Tea Included Fmnmk | Z&

Oven-roasted Baby Vegetable

SEIRRESE $48
Roasted Forest Mushroom

BIEHH $38
Sautéed Baby Spinach

YOS $38

.+ ADD-ON -

French Fries (Cajun/Truffle)

EI% (RE/MEE) $38
Daily Cake from Nina Patisserie

Nina Patisserie 72 H {5 BE & 1% $45
Mussels in Chinese Rose Liqueur

KIRERSO $68

-+ THAI STYLE POPSICLES RXT{E «

Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
Items are subject to change without prior notice | All prices are in HKD
Subject to10% service charge | Photos are for reference only

@ Vegetarian X8 jSpicy ¥ @ Signature Dish 7T
BMREHSHRS200 | HIBFRESES150 | REMABE FASTIEA | FrA MBS E

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ERIEAI 23855 ML BE SR OGBS 218 SUen—BRISH | ER RS

({33, Thai Specialities Ze 2R
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HONG KONG 12:00NN - 02:30PM
hInREEFBEEEE ' 2 CAFE : BAR

|
SUMMER BLISS: THE TASTE
BX B ALK
SEMI—BUFFET LUNCH
Senior aged 65 or above can enjoy $60 off on main dishes 655 _EZ REFZE EHRS60EE

- LIGHT BUFFET BERERIE -

$188

Our Vegetables in the Salad Bar are Healthy & Eco-friendly, thanks to Hydroponic Farming
IHRIERVERSER RN K R » BISERERDURIR

4 MAIN +-

Pumpkin Morel Risotto Seafood Spaghetti in Lobster Sauce
with Asparagus and Pine Nuts BERERT R $258
FEAERHEEAFERESRIAT & $228

Grilled Pork Tomahawk

Duck Leg Confit with Marmalade Sauce BERRBRIN G $288
EIHE SRR AT (o $258

Grilled Australia T-Bone Steak
with Nam Jim Jaew Sauce

Hainanese Chicken with Fragrant Rice 3 S T b (o ot

ol $258 HEENT BB REE G <& $338
Lobster Tail in Thai Yellow Curry Sauce

Baked Thai Curry Halibut with Thai Jasmine Rice

ERUMIELL B & 5 s $258 HAEWMERBEREZREETKER 4 < $368

Coffee | Tea Included Fmnmk | Z&

A

ACHEHLY

& ADD-ON -

Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)

VIR $48 ER (RE/MEE) $38
Roasted Forest Mushroom Daily Cake from Nina Patisserie

BIEHTE $38 Nina Patisserie 72 H F5BEE 1% $45
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur

KSR E $38 BIREREO $68

-+ THAI STYLE POPSICLES RXTE «

Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

. N o . . A <o . iolitios 22340 A Items are subject to change without prior notice | All prices are in HKD

@ Vegetarian X8 jSplcy ¥ @ Signature Dish #77  ¢€&3» Thai Specialities Z ZABRIEN S D T A T A e T e
P e & iy BRARESS200 | BB SMES150 | REMA TR VARBITEH | ARSI E

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtEAIZE 3858 N BER I CEE21E SN —RRSH | BA RiteE
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HONG KONG 12:00NN - 02:30PM
hInREEHEFBEEEE ' 2 CAFE : BAR

SUMMER BLISS: THE TAS
BX B ALK

SEMI-BUFFET LUNCH
Senior aged 65 or above can enjoy $60 off on main dishes 655 B 2 KRBT ZE IR S60EE

-« LIGHT BUFFET B8R EMWE -

$188

Our Vegetables in the Salad Bar are Healthy & Eco-friendly, thanks to Hydroponic Farming
IHRIERVERSER RN K AT s BISIRRDURIR

4 MAIN +-

Vegetable Lasagna Roasted Half Drunken Chicken

EXTRE & $228 |EEEEBHFE $258
Classic Wagyu Beef Burger with French Fries Texas Style Pork Belly with BBQ Sauce

Cajon/Trufe) . N LR P ELTE A GRS $268
RRAMFZERELER (RE/MEE) $258

Grilled US Angus Beef Sirloin
with Nam Jim Jaew Sauce

Japanese Miso Glazed Halibut ! = A scpae L e

B s O $258 HEEBR RS FIRERIEE G $308
Lobster Tail in Thai Yellow Curry Sauce

Seafood Spaghetti in Creamy Tom Yum Sauce with Thai Jasmine Rice

LRINEHEAFE _J <> $258 HAEWMERBEEREETKRER 4 < $368

Coffee | Tea Included FmnmE | Z&

-+ ADD-ON -

Oven-roasted Baby Vegetable French Fries (Cajun/Truffle)

e ok $48 EI% (RE/MEE) $38
Roasted Forest Mushroom Daily Cake from Nina Patisserie

BIEFE $38 Nina Patisserie 52 B &8 HE $45
Sautéed Baby Spinach Mussels in Chinese Rose Liqueur

KSR E $38 BIREAREO $68

-+ THAI STYLE POPSICLES RXT{E «

Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

. e A . . A <o . ialities ZE240 A Items are subject to change without prior notice | All prices are in HKD

@ Vegetarian ES jSplcy s @ Signature Dish N Koy Thai Specialities RIS Subject to10% service charge | Photos are for reference only
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