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Golfer’s Salad EEIEHPHE! $72
ham, smoked turkey, roast beef, boiled egg and (&gp)

Cheddar cheese on a bed of mixed lettuce and

cucumber, served with your choice of dressing

Grilled Smoked Duck Breast with New $76
Potatoes Salad " /Z & ity

Mexican Salad with Dill-Marinated Salmon $78

Slices B\ R IVE[FHBHEZ ¥
blend of green pepper, onion, sweet corn, =
red kidney bean and thick Mexican salsa

Daily Chinese Soup B 'F B $18
Western Soup of the Day FizV&3§ $26
Baked Indian Pappadum with $40

Mango Chutney %3H|% Bt W 508
Pan-fried Shanghainese Pork Dumplings $42

FI-SERRT

Deep-fried Chicken Mid-joint Wings $44
flavoured with Salt and Chili H¥EEg 12
Steamed Vegetarian Rice Rolls $45

with Sweet and Sour Sauce “Vietnamese”

TEF RIS PN

Deep-fried Shrimp Spring Rolls @ $50
flavoured with Garlic *e5xfiB= i & =

Japanese Fried Chicken dipped in $50
Karaage Batter E'?“’?[ﬁﬁﬁ’f‘%ﬁ

Chicken and Beef Satays $56
BRYT RN EHE T

half dozen of mixed satays, served with peanut sauce

Thai Chicken or Beef Curry Mini Pizza $58
SRR RIFIEE B =
Assorted Snack Platter ‘| &% $58
deep-fried chicken mid-joint wings flavoured with salt

and chili, deep-fried shrimp spring rolls flavoured with garlic,
spicy wedges and samosas

Sandwiches Classic FIE= ‘«HF", $42
two choices of smoked turkey, corned beef, ham, egg,
cheese or tuna fish, on white bread

“Eagle” Toast T/ 24 $46

grilled ham, cheese and tomato on toasted white bread

Minute Steak “Teriyaki” in Crispy Bun $58
R =
erved with French fries
Grilled Cajun Chicken Focaccia Sandwich  $58
BB R Ew S ”«Hfi
moked Salmon and Egg Salad =
Smoked Sal dE Sld $58
Croissantwich &= ¥ fUGEATE- &80 2 V)

Chef’s Special Sandwich $58
2 V) gty 12 3
roasted chicken, chuka salad, lettuce, fried egg

on toasted wheat bread and served with French fries

Chef’s Recommendation fj# /i
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Mexican Salad with
Dill-Marinated Salmon Slices
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Deep-fried Shrimp Spring
Rolls flavoured with Garlic

Minute Steak “Teriyaki” in Crispy Bun
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Chef’s Special Sandwich



Pan- Roasted White Oat Pork Chop Cutlet $60
T L JIER

serve W|th mato spaghetti and seasonal vegetables

Guacamole Prime Beef Burger $62
F PAFEE SR I ES

served with French fries, and avocado & garlic dressing

Sautéed Strips of Chicken and Sun-Dried $65
Tomatoes in Whole Wheat Spaghetti
EMIRCN AR Tz 2 SR

Sautéed Strips of Pork with Kimchi (€5 $68
in Angel Hair Pasta -

W TR 48

Baked Ricotta and Spinach Tortelloni ) $68
in Cheese Cream Sauce =
FHRE AT }fiﬁ’::%—"ﬁ

Fish and Chips *&f3 e 4 P93+ $70

served with tartar sauce

KSC Roasted Spring Ch|cken flavoured $70

with Lemon Grass ¥V
served with seasonal vegetables, eamed Flce
and lemon grass gravy

Braised Ox-tail in Curry Sauce . $88
R

served with fettuccine pasta

Baked Fillets of Salmon and Spinach $90
in Puff Pastry FRAZEIBLEE = ¥ Fufl =

served with seasonal vegetables, new potatoes

and lemon butter sauce

Pan-fried N. Z. Sirloin Steak with Wild $120
Mushroom Sauce = ’“p‘;ﬁ,‘%:p‘mﬁ IR

served with grilled tomato and spicy wedges

(BYop 2o | I =1 AP )
(By paying $15 more, you can enjoy
a western soup of the day and a dessert)

Grilled Mixed Vegetables in Olive Oil (€5 $52

—3

with Angel Hair Pasta =

AR R e

Seasonal Vegetables in Thai Red Curry $52
Sauce with Steamed Rice

3SR PR 1R

Fried Noodles with Vegetarian Assortment  $52

R PRV

Chef’s Recommendation B #& /i
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Sautéed Strips of Pork with Kimchi

in Angel Hair Pasta

Baked Fillets of Salmon and
Spinach in Puff Pastry

Grilled Mixed Vegetables in
Olive Oil with Angel Hair Pasta
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Include Braised Pork Soup with' Snow
Fungus and Heart-Shaped Carrot,
Steamed Rice and Dessert

. Poached Dace Fish Mousse, Seasonal
Vegetables and Tomatoes in Soup

Fﬁhfl?ﬁj’?i‘ﬁ?ﬁ
. Stir-fried Fillets of Sole and Broccoli
in Spicy Sauce [T~ FFEFA
. Sweet and Sour Pork %ﬁ’f%?lpﬁ]@rlj

. Stir-fried Pork Neck Meat and Jade Marrow in

Yellow Bean Paste ¥85533 = ’;‘ﬂ:?ﬁg‘%rﬂ

. Scrambled Eggs with Shrimps and
Spring Onions %ﬁﬁﬁﬁ?&ﬂ;@@m
. Braised Bean-curd with Chicken Cubes and

G
Truffle Pesto Sauce R&%gﬁi#@ﬁ

. Steamed Eggplants with Minced Pork and
Preserved Vegetables #i% R Isih" =

. Stir-fried Fillets of Chicken with Cashew Nuts
and Celery NP 1 2J 5241

Ju. Stir-fried Fillets of Beef with Scallion,

flavoured with Maggie Sauce &4 &°F]

. Braised Fillets of Sole with Fried Bean-curd,
Spring Onions and Ginger E,‘ﬁcp S S|

Rice in Clear Soup with Ox Tongue & Turnips $56
TERREE-T PR AR

Rice in Soup with Black Fungus, Fresh
Mushrooms and Pork Slices

B B A AR
Fine Shanghai Noodles with Beef Shank $40
in Soup, Nanjing Style Fyfi- rlpﬂ]?ﬁ%ﬁ =
Shrimp Wontons with Noodles or

Rice Noodles in Soup Fé@@%—‘ﬁ?ﬁﬁﬁ”ﬁ?ﬁ'

Rice Noodles in Soup with Pork & Mushroom $42
Balls, Cuttlefish Balls and Nori

ERF ~ BB

E-Fu Noodles in Soup with Crab Fillets $46
in Egg Sauce  THTHEEAIN 132

Rice Vermicelli in Soup with Strips of $48
Beef & Fresh Tomatoes EE-f AR L ==

g

$56

$40

Japanese Fish Noodles in Miso Soup $60

with Soya Bean Kernel Fish Balls

FIZUR FU ~ ST FPRRAE CEFH )

Chef’s Recommendation Hfj# /i
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Stir-fried Fillets of Sole and
Broccoli in Spicy Sauce
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Stir-fried Fillets of Beef with Scallion,
flavoured with Maggie Sauce
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Japanese Fish Noodles in Miso Soup
with Soya Bean Kernel Fish Balls



-
Baked Pork Chops in Cheese Tomato &= $56
Concasse Sauce with Fried Rice or Spaghetti
BRI 3 A IR S

Thai Red Curry with Chicken or Sliced Beef $56
and Steamed Rice %% [IPESREY-F (4 8T

Fried Rice with Chicken Cubes, Egg White $60
and Ginger 3= 1B} K B2k L TAR

Fried Rice with Beef Cubes and Mixed $62
Bell Peppers Fhvigr-T KL h8R =

Nasi Goreng j’FﬁﬁJHJF-Jt'J;ﬁﬁ $62

Pearl Rice in Pot with Braised Beef Rib $68
Fingers, Korean Style

F P R S TR PIIET SFSSHR

Japanese Fried Rice with Salmon Cubes, $78
Crab Roes & Vegetables =

FISVEEO = ¥ FUERA AR ED
Hainan Chicken Rice YSpZRaR[EIH 2 & $80

poached chicken with fragrant rice, daily Chinese soup
and Chinese lettuces in oyster sauce

Braised Vermicelli with Shredded Chicken $58
and Olive Vegetables 8% 254K ¥ =

Braised U-don Noodles with Minced Pork, $58
Taiwanese Style F’}?Wﬁ[%]%ﬁ}"ﬁi,?

Fried Spaghetti with BBQ Pork $58
in Black Pepper B ZLIEAF G &=
Braised E-Fu Noodles with Crab Fillets $60

in Cheese Sauce F - B (%8

Fried Rice Noodle Rolls with Minced Beef $60
in XO Sauce XO&4 BT =

Stir-fried Nissan Instant Noodles with ) $62
Pork Soft Bones in XO Sauce =3

XORBHIV BT -~ 2B

Chinese Dessert of the Day fLF & l?“ﬁ‘:‘lﬁlh $12
Cake of the Day fLF FEE ks $22

Deep-fried Sweet Potatoes with Caramel $24

LEl B S

Vanilla Ice-cream in Puffs Z5d & Sy 3 $30
Mango in Rice Paper Rolls & fl£3%% $30
Warm Chocolate Pudding &ﬁf&%F"Ff[‘JJT“FH $30

Chocolate Brownies with Ice-cream $35

B o e

Choice of Movenpick Ice-cream E’l%?ﬁj:' Er
- single Hi=f $24
- double &=k $46

Chef’s Recommendation fj# /i

Fried Rice with Beef Cubes
and Mixed Bell Peppers
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Japanese Fried Rice with Salmon

Cubes, Crab Roes & Vegetables

Fried Rice Noodle Rolls with
Minced Beef in XO Sauce

Mango in Rice Paper Rolls
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Freshly Brewed Coffee “F‘,i%P'JDFJIE

Cappuccino or Caffe Latte

ACNFRA TR I B IE
Irish Coffee E&BIHE

Selections of Tea #ZfEE
Ceylon, Earl Grey 5~ # - fg’lg,’-]‘-?é
Peppermint, English Breakfast
BEH - RPRER
Jasmine, Pu Erh, Iron Buddha

4 BT T

Horlicks, Ovaltine, Chocolate, Ribena
Lemon Honey or Honey Citron Tea

R g INCE IR SRV 7 I Tl

[ )

$19

$22

$40

$19

$19

$15

$20

KCS Dynamic Drinks (non-alcoholic) ?ﬁfp‘[?""'f[f\'jﬁk $32

f

KSC Sunrise, Golf Passion, Grassgreen

VAT OB ~ A e ARG IR
Iced Coffee or Iced Tea JHEIHEDYF#

Iced Horlicks, Ovaltine or Chocolate

TSN SR

Iced Lemon Honey, Honey Citron Tea
or Ribena TR H ~ i~ HESH|H|

Movenpick Milkshakes - Vanilla, Chocolate,
Pistachio, Cappuccino ﬁ:‘ Ei’ﬁ%t{'&ﬁ

Freshly Squeezed Juices — Orange,
Watermelon or Apple ﬁﬁ'ﬁé)f’%ﬁ'ﬁ

Chilled Fruit Juices - Orange, Pineapple and

Tomato F‘,ﬁ'h{‘@%’ﬁ

Orange or Lemon Squash / Fruit Punch

ARSI | FER B

Soft Drinks & #157
Coke, Coke Light, 7-up, Cream Soda,
Ginger Beer, Ginger Ale, Pepsi

Pocari 500 ml
)

Gatorade 600 ml ¥ A %%

Mineral or Distilled Water ﬁ%vﬁﬁ?‘ﬁ&%vﬁ
Bonaqua
Watsons Distilled Water
Perrier

$22

$23

$23

$40

$32

$22

$29

$18

$21

$23

$11
$13
$26

Gunner
(Small) sf!
(Large) %

Heineken Draught Beer ¥+ % [#
(Half Pint) A/
(One Pint) %
(ByJug) ~

Shandy fl[#4
(Half Pint) 5F/
(One Pint) %

Beers &=V
Canrl;ed Anchor SZE 71
Canned Heineken / Carlsberg / Tsing Tao
YR 70| By [F1] BB
Heineken Pint Bottle #iZER: 7/
PHI San Miguel FE&/# % 7/

House Wine (Red or White) 37 ~ F IE&{[1
By Glass &f7
By Bottle &f

Aperitifs &R
Compari, Martini Dry,
Martini Rosso, Pernod

Whisky 24 &4
Johnnie Walker Red Label,
John Jameson

Premium Whiskyﬁi&%&ﬂ FASTA
Dimple Haigs, Jack Daniel’s,
Chivas Regal

Gin, Vodka, Rum E=3f1, FRBy i B
Cognac — V.S.O.P. 7 £S5y
Cognac — Hennessy X.O. ‘-ﬁj;’&—_f FIFSTEY

Liqueurs f[J“ﬁﬂz”l
Cointreau, Drambuie, Kahlua,
Tia Maria, Peppermint, Blue Curacao

Cocktails & Long Drinks $&='{f 1% #6R
Black Russian, Bloody Mary, Manhattan,
Pink Lady, Screwdriver, Whisky Sour,
Gin Fizz, Pimm’s No.1, Pina Colada,
Singapore Sling, Snowball

$29
$34

$23
$40
$92

$22
$38

$21
$27

$29
$29

$36
$168

$36

$36

$42

$36

$46

$98

$36

$38



