OPENING HOURS E%EH
OPEN DAILY 10:30AM-11:30PM
B R¥ERE+—HYE

FRI, SAT AND EVES OF PUBLIC HOLIDAYS TILL 1:00AM

20 - "REHIYVEXEER—F
BREAKFAST SERVED SESZERH

SAT, SUN AND PUBLIC HOLIDAYS
FROM 8:30AM TO 11:00AM

28/ BRARBHERP LNFELE+—F

THE
PEAK LookouT

HONG KONG

MANDARIN SPEAKING AMBASSADORS
ARE AVAILABLE TO SERVE YOU

NERE BMNOEBEAETURBA TR

FOR PRIVATE FUNCTIONS OR BANQUETS
MARKRESENES

PLEASE CALL 2532 6274
EMAIL: PARTIES@PEAKLOOKOUT.COM.HK
WWW. THEPEAKLOOKOUT.COM.HK

CAKE CHARGE 8 E $100 WINE CORKAGE IR E $300

B READS F & %@ &

= Naan egnueEs $42 = (QGarlic Naan agmnsrse $ 44 = Mixed Bruschetta st#smxtma  $ 48
= Cheese & Basil Naan agssztea $48 = Herbed Garlic Baguette &=s=ze § 38 ;ﬁ;’;ﬁg&ﬁ?:ﬂ;::&?m D 800 ek
served with whole garlic
ALL NAAN BREADS ARE SERVED WITH RAITA YOGHURT SAUCE E%g#
S NACKS & S HARING I TEMSRBA &G ) 2
Quesadillas (prain or Chicken), filled with Monterey Jack cheese, $ 88 /$ 98 & Indian Samosas (vegetarian or Lamb), $ 94
tomato salsa, guacamole & sour cream SRFESFH G (ZRIRAUHEAER) EDESO0E B (RS IUFEAIRA) with mango chutney & mint sauce
2 Spicy Calamari, sweet chili sauce SHRERE $108 Smoked Salmon on Naan Bread, $106
< Thai Shrimp Cakes, with pickled vegetables & chili sauce e iB8  $102 dill sour cream, pesto & lemon JE=X REIERE
<& Traditional Nachos, jack & cheddar cheese, tomato salsa & guacamole $1 04 < Buffalo Wlngs, with blue cheese dip K5I & $ 96
BTN & Thai Spring Rolls, $108
Escargots (1/2 doz.), with garlic herb butter baked on creamy potato mash $ 98 with prawn, vegetables & plum sauce RIVIRES
HHIEMER (447) Deep-fried Soft Shell Crab, garlic & sweet chili sauce IBYFHRRE $148
THE PEAK LOOKOUT COMBO PLATTER XKYW/NhEZHE
Starter Combo for two or more $428
Thai spring rolls, calamari, smoked salmon naan, deep-fried soft shell crab, poached shrimp & chicken quesadillas
BERIES EFRNRE. =NREE, IFNRE, LB RECSFHAMH
A PPETIZERS & SALADSEZE®ZRMD £
& Spinach Salad with Pear & Gorgonzola, $128 © & Warm Goat's Cheese Salad with roasted walnuts, green apple $142
raspberry & poppy seed dressing iR BERKRES T and a walnut oil dressing BR2ED 2 150
& Classic Qaes:ar Salaq ARG $126 Sashimi Salad, with avocado, tomato, crab roe $156
- with Tikka Chicken &enEsizE# $146 & Japanese vinaigrette dressing B IRIS )2
- with Smoked Salmon RE=%& $156 :
- with Alaskan Crabmeat 1 &€ Vegetable Risotto Balls, Gorgonzola, tomato basil & aioli sauce $108
| \laska Crabmea Eﬁ}zﬁlmugﬁa $168 i S rpetigimds
with romaine lettuce, croutons, bacon, parmesan shavings &
caesar dressing . .
Smoked Chicken and Mango Salad E#&t0 & $116
& Griled Tuna Nicoise Salad wiomaietuco rombems, $188 Griloq Asparagus wihaustssgos s 5128
ST ERDE a pink grapefruit Hollandaise ¥\ &) Eoer @5t
Italian Buff‘alo Mozzarella and Tomato Salad, basil dressing $136 & Foie Gras Terrine, with mesclun greens & toast EI ST S B85 $178
BhKFZ 0
THE SEAFOOD PLATTER B#5H®&
Oysters, mussels, clams, Alaskan crab legs & prawns & - &0 - 48 - THIHTIE TR BB
FOR 1-2 PERSONS $488 FOR 2-3 PERSONS $798
HALF LOBSTER SUPPLEMENT JI%#B¥& $190
T T I
S OUPS & SANDWICHES 858R=X3#8
& Cream of Four Mushrooms $ 98 Croque Madame EXF W ERZE T =308 $138
HBERES a classic French toasted ham and cheese sandwich topped with a cheese
c ¢ Chick . ‘ $ 76 bechamel sauce and a fried egg, served with French fries
il © The Peak Lookout Club Sandwich, roast chicken, sttuce,  $146
' house fries, fried bacon, tomato & egg AEUAT=38
Tom Y ic Thai .
i gogm%am Go0NG, Hresiemi st s % 86 Sautéed Shrimps, Mango & Avacado Salad $152
) in Naan Bread Pocket #8&t)2k0NERE
& Lobster Bisque $ 92 _
teRis Toasted Tuna Melt Sandwich served with French Fries $118
. BERZT=308
< & Tomato and Ginger Soup, with Indian spices $ 78 .
BHMES Steak Sandwich, mixed mushrooms, caramelized onion $168
on toasted French bread H4H\EB =38
& - sPicYy DisHEs & - VEGETARIAN & - CHEF RECOMMENDATION Plus 10% service charge

PFM15032010



G ARDEN

Norwegian Salmon Filet

CHARCOAL BARBEQUE % X %
$228 USA Baby Back Pork Ribs $246  Spring Chicken &S

S i © N.Z. Lamb Rack ss#ammzse
Australian Lamb Chops s $288  King Prawns &R BA% $276  please allow 20 minutes

Rib Eye Steak $328  Sirloin Steak $318  Fillet Steak

1102/ 310g ERAERLEH 1002/ 2809 IERFES 44 80z/ 230g BEERRAH

Our steaks are hand selected USDA Graded Choice from grain-fed Holstein and Holstein Angus breeds.

$198
$296

$328

PLEASE CHOOSE ONE KIND OF POTATO, ONE SIDE DISH & ONE SAUCE
additional items $28 per serving ZBIMNIRSN0$28

= Rosemary Roasted Potatoes bt = Tomato & Red Onion Salad ENHIEEDE = Green Peas with Spinach,
Lettuce and Herbs
= Baked Potato st = Mesclun Salad D
= Buttered French Beans
= Potato Mash BE = Saffron Basmati Rice HLEER = Wok-fried Vegetables
® French Fries BiE = Steamed Rice BR = Sautéed Mushrooms
® Sweet or Spicy BBQ Sauce HTURE ST = Gravy et = Bearnaise Sauce
= Black Pepper Sauce Bt ® Madeira Sauce PA]=3 Siva ® Hollandaise Sauce

REEUTHP—RELS BRRET

BEEGHR

FHEET
WRER
FOISE ]

Bt
st

THE HAMBURGER £86
The Grilled Steak Burger 4m#Eg8 $156

All burgers are made of Australian beef, presented on our healthy homemade buns, with lettuce, tomato, gherkins, sprouts & loaded with French fries

BREERMNFAER £ B BN - REARSRER

ADDITIONAL ITEMS Z&EIMBEH
Fried Egg, Bacon, Guacamole, Mushroom, Cheddar cheese or Roasted Bell Pepper Stew ( Each additional selection $12 )

EEZEQMPTNERNE - BA - FBRE - BE ~ BITZIEMM (BR$12)

T A N D O O R 1 O V E N H E B B

Traditional Indian round-top oven made of brick & clay, with very intense heat over 500

All Tandoori dishes are served with plain naan or garlic naan, raita yoghurt sauce & mint sauce EHEGAFSHNESRLET

= Chicken Tikka BN % $186 &= Tandoori Chicken HELBRER $186
= Tandoori Lamb Shoulder DR EEE $192 = Tandoori Seabass ENErETIR $236
= Tandoori Salmon ERE=XRA $196 = Tandoori King Prawns EER B $268

PEAK LOOKOUT ENTREES /K & £ ¥
Ox-tail Stew, spring onion mashed potatoes $230 & Wok-fried Assorted Mushrooms and FUHQUS $148
NS ERES with asparagus, served in taro basket & steamed rice ¥ BE DR
& Roasted Duck Breast, with sauerkraut, asparagus wrapped with bacon $220 Roasted Lamb Rump, with sautéed french beans, $218
and Grand Marnier sauce &1& 1 150 pumpkin mushroom risotto &P BCRE N AT SRR AT E Bt
Teriyaki Salmon, crabmeat and BBQ pork fried rice in lotus leaf $196 Stuffed Chicken Breast, wrapped in bacon with Camembert cheese, $198
BRY=NREGREANWR apricots in potato mash = 1T75 3 BEREA)
PASTA B B ¥
< & Rigatoni All'arrabbiata EX&® &+ AEH $148 Penne Al Salmone smoked salmon, pistachio-cream and vodka $186
with tomato, parsley, garlic, chili and extra virgin olive oil ERE=vaz ﬁﬂ'ﬁﬁﬁ
, S < Spaghetti piccanti con gamberi spaghetti with fresh prawn, $186
|
Carbonara with bacon, mushroom & egg E3HERRATIE $152 dried shrimp and spicy tomato sauce B AT BEHHIR - IREZ R BT
Spaghetti Bolognhese @iE=%H $156 & Risotto ai frutti di mare e zafferano $198
risotto with seafood and saffron 7=\ 8 & B ALTE R
P8 Lasagna Toscana, with egg plant, zucchini, cheese, origan, $146 : _
tomato and béchamel saue FEHT-CRBL T B8 Penne with Prawns, basil, chunky tomato sauce $198
EHABRRED
ASIAN DISHES & M B &
& Hainan Chicken, a delicious meal of poached chicken, broth, $156 Singapore Fried Noodles, with BBQ pork, prawns, capsicum, onion, $158
ginger dipping & rice cooked in chicken broth FBEEHEER bean sprout, chive & chili £ M)
i%uxiéﬁe% L%l;;ter, with ginger, spring onion & steamed rice $390 < Pad Thai, wok-fried vermicelli with shrimp and egg T W& B4 $166
d & — ; i
. Thai Pineapple Fried Rice, $172
& Thai FiOI-EIStegﬁ Egg plant, with black mushrooms & steamed rice $1 42 spring onions, shrimps, scallops & shaved dried pork i R ER
RABHFEB o .
. Stir-fried Mixed Veg etables, with shrimp paste & steamed rice $1 46
< Nasi Go reng, Indonesian fried rice, shrimp, fried egg, $168 B RO
prawn cracker & chicken satay EJfEX)ER . ) . . .
2 The Classic Thai Seafood Soup with Vermicelli $148
BEHEEQZKD
POPULAR CURRIES § 8% W ®&
4 Rogan Josh Tender Lamb, tomatoes, Indian herbs, spicy gravy $176 > Lr Murgh Vindaloo,chicken, fiery chilies, herbs & spices & saffron rice $166
& saffron rice EIRNBEEB IR FALALIER MBIED 0B HE B ALTE AR
Z & Curry of Seasonal Vegetables, candhi style with mild spices $152 < Thai Red Curry, with roast duck, cherry tomatoes & pineapple & steamed rice $178
& saffron rice 0B 5 SR ECHLIE R RAALINEREREDR
< Masala Prawn Curry, vegetables & saffron rice $198 < Thai Green Curry (Chicken, Pork or Beef), $174
ENE D RIRINIE BTG SR with coconut milk & steamed rice 223, S II0E ( ¥t - BT ) BBOR
-j- SPICY DISHES & - VEGETARIAN ‘E}‘: - CHEF RECOMMENDATION Plus 10% service charge

PFM15032010



THE
b PEaK LookKouT

OPENING HOURs B%EH HONG KONG MANDARIN SPEAKING AMBASSADORS
ARE AVAILABLE TO SERVE YOU

NERE  BANSRFAEIURE TRE

FOR PRIVATE FUNCTIONS OR BANQUETS
MARHRESEHES

PLEASE CALL 2532 6274

EMAIL: PARTIES@PEAKLOOKOUT.COM.HK
WWW.THEPEAKLOOKOUT.COM.HK

CAKE CHARGE {2 $100
WINE CORKAGE i ¥ $300

FROM OUR SHELLFISH & CRUSTACEAN BAR

OYSTERS, CLAMS, LOBSTERS, CRABS, PRAWNS AND MUCH MUCH MORE!
Jet Fresh, imported from all around the World grgtmgEses, 5, 8. = 8

(S 32 < S
SEAFOOD IS SOURCED INTERNATIONALLY AND WE DO NOT SERVE SEAFOOD FROM LOCAL WATERS
TEROBE HORRNEAD B FREFE KL

OPEN DAILY 10:30AM-11:30PM
frEHRHEER ¥

FRI, SAT AND EVES OF PUBLIC HOLIDAYS TILL 1:00AM

2Hh c "NERBHERYVEREER R’
BREAKFAST SERVED SESERE

SAT, SUN AND PUBLIC HOLIDAYS FROM B:30AM TO 11:00AM

27V BRARBHEHEEN\FEE+—6F

OYSTER SHOOTERS RS# @I58 per pc 5% 1/2 doz 441
OYSTERS & CLAMS Country per pc 6pc Oyster shooter (non-alcoholic) #tkg @ $38 $208
EEBRIS EH sg E% 3] topped with our special sauce
Oyster shooter (alcoholic) tasmogt s $46 $268
topped with cocktail sauce & peppered vodka
Bretagne France $32 $169
Meaty and crunchy texture HE
Isigny France $32 $169
Fairly salty, sweet and firm =E HOT SEAFOOD SPECIALITIES RFensni
Fine de Claire France $36 $190 Grilled Whole Boston Lobster ss+aersstaes $390
Sweet and crunchy HE with garlic butter, mesclun salad
Normandy France $34 $188 Oysters Kilpatrick meszmtse $198
Mild and salty EE topped with bacon, onion and the Peak Lookout special sauce
Irish Rock ireland $ 39 $194 Oysters Rockefeller zt+snme $208
Salty, sweet and with a crunchy texture Logo ) Created in New Qrleans in 1890 named after John .D.Rockefeller
Pacific Washington State USA ~ $ 39 $194 Baked Oysters in French Cream and Parmesan $196
Plump and mild LEEREN ! simply delicious =BT RZ TS
Penn Cove Washington State USA  $ 39 $194
Mild, salty and sweet with a full body EEIEEREM
Kumamoto Caliteiria. USA $ 36 $190 COLD SEAFOOD SPECIALITIES ¥ 35
Small, very rich and salty EEIOM Fresh Tiger Prawns sigzrg 1/2doz ¥x1 $158
served with Mary rose sauce
The Peak Alaskan Crab and Avocado Cocktail $142
Cherrystone Clam U.S.A $52  $308 AP HIATIOSRAH RIS
Meaty, rich e
Topneck Clam US.A $ 44 $260 PLEASE ENJOY THIS WINE WITH YOUR OYSTERS & SEAFOOD
Small, crispy =8 TAHUNA SAUVIGNON BLANC, MARLBOROUGH 2007, NEW ZEALAND
Bottle @z $240 Glass m% $48

(% __,(;E‘.% 2
SEAFOOD PLATTERS BE&SH®E

Iced shellfish platter with oysters, crab legs, Assorted sushi, sashimi, smoked salmon
clams, fresh prawns prawns in cocktail sauce and black mussels
S BEE 95 BHR B0 A8 B=YR #ERE 50
FOR 1-2 PERSONS $488 FOR 1-2 PERSONS $468
FOR 2-3 PERSONS $798 FOR 2-3 PERSONS $628

HALF BOSTON LOBSTER SUPPLEMENT NIETEER¥E $190

W‘\
.
JAPANESE SPECIALITIES BX=EB
MAKI & TEMAKI KRABERFS SASHIMI & SUSHI RSE%I Y
MAK!I ROLL - SUSHI RICE ROLL CUT INTO PIECES & EATEN WITH CHOPSTICKS F<A Lean Tuna EERE $138 $ 78
TEMAKI ROLL - LARGE CONE SHAPE SUSHI RICE ROLL, USUALLY EATEN BY HAND 3Ft Yellow Tail mEs $106 $ 52
MAKI TEMAKI i3 Salmon =VE $ 82 $ 42
E—40vs 7% 4% Peak Lookout Roll #wuus $128 $76 MR Scallops &) 3 $ 86 § 48
avocado, soft shell crab, cucumber, crab roe = Octopus ST $ 82 $ 46
AN 2 —Fh KB S_picyTuna Roll #zsss $ 98 $64 MITF Crab Roe =3 $ 68 $ 36
valliioksauca mIc Crab Stick 854 $ 28
AVT7HN=T%E California Roll nomas $ 86 $58
Crabmeat, crab roe, cucumber and avocado
Py .
Y-8 Salmon Roll =xs#z% $ 82 $54 5= ”bﬁ¢ Z;*.%{,SE ‘ 528
Fresh salmon fillet, salmon roe Assorted Sashimi Platter (5 kinds) #smssis

¢ Sake - The perfect pairing beverage with Japanese Sashimi sxs®
» Daiginjo Hakoiri i#%52E % XK EE (18om) $280 *Honjozou Namachozoushu B 2 A BT #E (1som) $160

Plus 10% Service Charge RVPS(18032010



