OPENING HOURs E#RH
OPEN DAILY 10:30AM-11:30PM
RETREER L&Y

All prices are In Hong Kang Dollar.

THE
PEAK LooKkouT

HONG KONG

A
b

FRI, SAT AND EVES OF PUBLIC HOLIDAYS TILL 1:00AM
2R - "RBHEAVEXETR—&

BREAKFAST SERVED SEEERKHY

SAT, SUN AND PUBLIC HCLIDAYS

FROM 8:30AM TO 11:00AM

247 BRARBRESBR EN\FEE+—K

MANDARIN SPEAKING AMBASSADORS
ARE AVAILABLE TO SERVE YOU

WERE  BMPNSEEACEINRETES
FOR PRIVATE FUNCTIONS OR BANQUETS
MALRHREESEHRE

PLEASE CALL 2532 6274

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

CAKE CHARGE HJE{E 100 WINE CoRKAGE HIEE 300

BREADS K& @ 8

= Garlic Naan aEmerza 48
= Herbed Garlic Baguette sammxa 44

served with whole garlic

= Naan gEsEa 46 = Mixed Bruschetta stz sssiEs

L] Cheese & Bas” Naan HESEZTER 54 grilled pepper and tapenade

ALL NAAN BREADS ARE SERVED WITH RAITA YOGHURT Sauce BLRLESEE

54

mushroom and parmesan, roast tomato and pesto,

& S HARING ITEMSBAEAK/NHIE

(Plain /Chicken) 96 / 108
(SR BANEE)

S NACKS

Quesadillas, filled with Monterey Jack cheese,
tomato salsa, guacamole & sour cream ZETOSH &

& Indian Samosas,

with mango chutney & mint sauce EDEINIE S (R S88)

(Vegetarian /Lamb) 98 [/ 102

B e Spicy Calamari, sweet chili sauce HHELRE 118 Smoked Salmon on Naan Bread, 126
< Thai Shrimp Cakes, with pickled vegetables & chili sauce FESL B8 108 o it peska o SE=STREIICE R
<& Traditional Nachos, jack & cheddar cheese, tomato salsa & guacamole 109 ~ Buffalo Wlngs, with blue cheese dip ZK4-$0i# 3 104
BRIRAR & Thai Spring Rolls, 116
Escargots (1/2 doz.), with garlic herb butter baked on creamy potato mash 102 with prawn, vegetables & plum sauce TR IREE
FHIBEE (37) Deep-fried Soft Shell Crab, garlic & sweet chili sauce IEXFEIHE 148
THE PEAK LOOKOUT CoOMBO PLATTER KRW/NIE# &
Starter Combo for two or more 488
Thai spring rolls, calamari, smoked salmon naan, deep-fried soft shell crab, poached shrimp & chicken quesadillas
EERAEE SRUAB. = RS, [P, 18R BIO S
APPETIZERS & SALADSEBE®RER:D#
&, Spinach Salad with Pear & Gorgonzola, 158 & @ Warm Goat's Cheese Salad with rasted wairits, green apple 156
raspberry & poppy seed dressing ESGOMERNREZ T and a walnut oil dressing BEZEINE 150 &
S) Classic Qaegar Salaq G 148 Sashimi Salad, with avocado, tomato, crab roe 172
- with Tikka Chicken &EgE# 158 & Japanese vinaigrette dressing B TR &8
- with Smoked Salmon EE=x& 168 :
- with Alaskan Crabmeat EZHE 0 188 & Vegetable Risotto Balls, Gorgonzola, tomato basil & aioli sauce 136
; y . B2 TARBEANRE
with romaine lettuce, croutons, bacon, parmesan shavings &
SRR Smoked Chicken and Mango Salad 142
E‘." Grilled Tuna Nicoise Salad with romaine lettuce, French beans, 178 EEETDE
tomato, black olives, new potato, hard boiled egg and anchovies . .
EESEERDE & Foie Gras Terrine, with mesclun greens & toast 188
) FISi R IR E
Italian Buffalo Mozzarella and Tomato Salad, basiidressing 166
BhiKFZT0E
L m -
THE SEAFOOD PLATTER B#SHE
Oysters, mussels, clams, Alaskan crab legs & prawns #& - &0 - 48 - THIHTNE TR SR
FOR 1-2 PERSONS 548 FOR 3-4 PERSONS 888
HALF LOBSTER SUPPLEMENT fI#8¥*€ 190
P =7 S =S
S OUPS & SANDWICHES 8BR=X3H3
© Lobster Bisque 108 & The Peak Lookout Club Sandwich, roast chicken, lettuce, 158
RIS house fries, fried bacon, tomato & egg AU A T=3A
€ Cream of Four Mushrooms 102 Steak Sandwich, mixed mushrooms, caramelized onion 172
HERES on toasted French bread B4\ EB =335
42 Tom Yam Goong, the classic Thai seafood soup 98 Sautéed Shrimps, Mango & Avacado Salad 162
ZEE in Naan Bread Pocket gtig& @ RErEa
Cream of Chicken with garlic and rosemary 88 Croque Madame #Es\WERZ =35 146
BERE S IR a classic French toasted ham and cheese sandwich topped with a cheese
j& . bechamel sauce and a fried egg, served with French fries
;%?;E and Ginger Soup, wit indian spices 82 Toasted Tuna Melt Sandwich served with French Fries 136
- BEEREL=TH
& - spicy DisuHEs & - veceTARIAN & - CHEF RECOMMENDATION Plus 10% service charge

PFM14122010




All prices are in Hong Kong Dollar.

GARDEN CHARCOAL BARBEQUE B X #%B8

Norwegian Salmon Filet 258 USA Baby Back Pork Ribs 276 Spring Chicken ssag 228

SR — R BREETR £ N.Z. Lamb Rack sg#immss 326

Rib Eye Steak 338 King Prawns sg &84 mA® 286 please allow 20 minutes

1102/ 310g BREAESN Sirloin Steak 338 Fillet Steak 338
1002/ 280g FRTES S 8oz/ 230g BEIRHRAH)

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

PLEASE CHOOSE ONE KIND OF POTATO, ONE SIDE DISH & ONE SAUCE FREMNTHP-REE EERET
additional items 28 per serving EIMIRSBN 28

= Baked Potato wE ® Tomato & Red Onion Salad B ERDE ®= Steamed Rice (=L
= Potato Mash BE = Mesclun Salad e : fgﬁﬁgfgﬁﬁ "varbgpina(:h' MERERR
= French Fries Bix = Saffron Basmati Rice HLIEER ® Wok-fried Vegetables YRR
= Buttered French Beans HBER 48 = Sautéed Mushrooms noE 48
= Sweet or Spicy BBQ Sauce otk = Gravy wt ® Bearnaise Sauce v
® Black Pepper Sauce R " Madeira Sauce Pl vivey ® Hollandaise Sauce et

T HE HAMBURGER ZE£8
The Grilled Steak Burger 4+m#ga 168

All burgers are made of Australian beef, presented on our healthy homemade buns, with lettuce, tomato, gherkins, sprouts & loaded with French fries
R EERMNFRRE £ - 8 BI - RFRISBER

Char-grilled Chicken Fillet Burger sig®sa 158
with tomato, lettuce, red onion, sprouts and French fries
BREN - X ALFR - BFRIEBE

Vegetable Patty Burger #%&%&a8 148
with tomato lettuce red onion and mayonnaise finished with basil pesto
BEh - £ - fER  SEET
ADDITIONAL ITEMS M8
Fried Egg, Bacon, Guacamole, Mushroom, Cheddar cheese or Roasted Bell Pepper Stew ( Each additional selection 16)
EZECENTNENE  BA - FHRE - B8 - BT TIUEER (FR16)

T A N D O O R I O VE N 1 E B &K
Traditional Indian round-top oven made of brick & clay, with very intense heat over 500
= Chicken Tikka D 196 &= Tandoori Chicken EIE T B 196
= Tandoori Lamb Shoulder BREEE 208 &= Tandoori Seabass HERBER 246
= Tandoori Salmon EIRE=R 210 = Tandoori King Prawns BB AR 286
All Tandoori dishes are served with plain naan or garlic naan, raita yoghurt sauce & mint sauce BHEEZHSHEER LB

PEAK LOOKOUT ENTREES K 8 ¥

(Osso Bucco inrich vegetable sauce, saffron risotto 220 Pan-fried sole fillet SEFNYEReSEN 196
ﬁ%ﬁttﬁﬁﬁmﬁx*ﬂﬁﬁ with sautéed potatoes, olive, fennel & tomato confit

% Roasted Duck Breast, with sauerkraut, asparagus wrapped with bacon 230 Herb roasted rack of lamb Y'PUtanesca style”, 326
and Grand Marnier sauce S1E D warm potato salad, smoked tomatoes, dressed with capers,

anchovies and olive salsa \EIB BB FRE "RHEEN"

Stuffed Chicken Breast, wrapped in bacon with Camembert cheese, 210
apricots in potato mash 2 125 P9 BEHHA]

PAsTA B B %

Teriyaki Salmon, crabmeat and BBQ pork fried rice in lotus leaf 216
BEAN =N REBEHEE IR

&z % Higatoni All‘arrab.biat_a ﬁiﬁ%iﬁgﬁﬁiﬁtﬁiﬂ 168 Penne Al Salmone smoked salmon, pistachio-cream and vodka 192
with tomato, parsley, garlic, chili and extra virgin olive oil ﬁﬁ@zﬁﬁﬁﬁﬂﬁﬁ%
. 5 - Spaghetti piccanti con gamberi spaghetti with fresh prawn, 198
Carbonara with bacon, mushoom & egq E37HERBARI 166 dried shrimp and spicy tomato sauce A FHA BHE - WL R B®HT
Spaghetti Bolognese miE=H 172 & Risotto ai frutti di mare e zafferano 220
risotto with seafood and saffron BT R i ALTE B8R
8" § Lasagna Toscana, with egg plant, zucchini, cheese, origan, 167 Penne with Prawns, basil, chunky tomato sauce 210

tomato and béchamel sauce FEHTFHER T, T/EE EHAEERR

ASIAN DISHESsS © # B $§

% Hainan Chicken, a delicious meal of poached chicken, broth, 168 < Pad Thai, wok-fried vermicelli with shrimp and egg ZET, 10 85 168
ginger dipping & rice cooked in chicken broth FHESHEER Thai Pi . .
_ ai Pineapple Fried Rice, 186
# Nasi Goreng, indonesian fried rice, shimp, fried egg, 176 spring onions, shrimps, scallops & shaved dried pork  Z23\, E W ER
prawn cracker & chicken satay EJfEXDER i
. ) . i i & Thai Roasted Egg piant, with black mushrooms & steamed rice 148
Z# The Classic Thai Seafood Soup with Vermicelli 168 o i =t
iy
Eﬁ%%g;&*ﬂ:} Stir-fried Mixed Vegetables, with shiimp paste & steamed rice 152
Singapore Fried Noodles, with BBQ pork, prawns, capsicum, enion, 162 M SR 8

bean sprout, chive & chili £ Jt4

POPULAR CURRIES § 8 W E

> Fiogan Josh Tender Lamb, tomatoes, Indian herbs, spicy gravy 186 gﬂ MUrgh Vindaloo, chicken, fiery chilies, herbs & spices & saffron rice 178
& saffronrice H)F EEHH0E FARALIEER HRENRS IS B ALTEER
€ Curry of Seasonal Vegetables, Gandni style with mild spices 162 - Thai Red Curry, with roast duck, cheny fomatoss & pineappie & steamed rics 182
& saffron rice (NI RESRBHLIERR RN IEEEREDER
< Masala Prawn Curry, vegetables & saffron rice 198 - Thai Green Curry (Chicken, Pork or Beef), 178
EDE 5SSO HI9R 008 BCHLAE 8 with coconut milk & steamed rice T3, SUIIE ( ¥ - BIS4 ) BBR

- sricy DisHEs €@ - VEGETARIAN ¥ - CHEF RECOMMENDATION Plus 10% service charge
PFM14122010



THE
PEAK LooKouUuT

. /M%\ =~ TEA
Earl Grey Tea BBz $46
Jasmine Tea % $46
DESSERTS English Breakfast m=tess $46
SR 4 = Peppermint Tea s $46
wiaiGm Hot Lemon Tea stz $46
Camomile Tea &% $46
The Peak Lookout Tiramisu AR T #% $86
Bread & Butter Pudding S#E@amT®RSE  $80 THE PEAK LOOKOUT SPECIAL
with caramel and vanilla sauce accompanied ARER
by vanilla ice cream Ginger Lemon B3t &5 $66
Vanilla Créme BrOIée SRSREEYE $72 Gingerjuice, lemon juice, cinnamon stick, hot water and honey
Banana and Walnut Frozen Parfait S&a#eE3E $78 DESSERT WINE
BEHGED
Apple Tart BRBREREESE $78
sugar glazed with caramel ice cream NEW ZEALAND #RF9E
(please allow 10 minutes )R+ & 492 C_aimbrae Late Harvest by bottle (%) $295
Hot Chocolate Fondant 4 &hiMNA#R $86 Riesling, Marlborough 2006
with h b and illa i 3
( pl)leasoenil}l/o?/?rgo r?}?nurgg I) %ggfgmﬁ AISTERELS 20 : :
493 Woodstock Winery Botrytis, v, pote s $340
New York Cheese Cake @i tEEERAE $78 South Australia 2005
with raspberry sauce ITALY EAF)
Dark Cherry and Aimond Tart RBEEZS{ iz $78 495 Luca Abrate, Sognando, by bottle g8 $400
with vanilla ice cream Piedmont 2007
Fresh Fruit Platter 16m¥: 26 $102 LIQUEUR MARTINI'S
Premium Ice Cream: > iyl PN =
Choice of vanilla, strawberry or chocolate 1scoop —® : o
S5 2B T3BE - 5R 2scoops MR 54 Lgr?naﬁ@g I,B;Ie%fﬁé?éﬁaggcolate Liqueur $8O
Premium Sherbet: Toffee Martini #BExR $80
Choice of mango or wild berries 1 scoop —R 30 Vodka, Butterscotch, Frangelico
EE: TR ¥E 2scoops TR $O4
HoOT LIQUEUR - COFFEE
Cheese Board A1 SR BE N OE
Selection of European cheeses, ;
walnut and raisin bread and quince paste $198 Irish Coffee Zmmauick $80
With 2 glasses of $288 Freshly brewed coffee with John Jameson and whipped cream
s Ly Butterscotch Mocha (R sEiBaE RS A0 $80
Freshly brewed coffee with Vodka, butterscotch, chocolate syrup
and whipped cream
. Jamaican Coffee &@mIRE, IIBRUIG $80
« W Freshly brewed coffee with cachaca, dark cacao and whipped cream
ltalian Coffee mARGE $80
Freshly brewed coffee with brandy, Amaretto and whipped cream
COFFEE WGk ICED LIQUEUR - COFFEE
Brewed Beans Smuiek $46 AND CHOCOLATES EHEMGERESH
Cappuccino saiig: $48 Peppermint lced Chocolate mswssn  $82
Coffee Latte #:inomsE $48 lced Chocolate with Bacardi, Peppermint Liqueur and whipped cream
Single Espresso K#uigk (48) $46 Black Russian Iced Coffee #R@@aicE $82
Freshly brewed coffee with Vodka, Cherry Chocolate Liqueur
Double Espresso ##isk (x) $60 s Jouma
Decaf Coffee sl &gk $46 American lced Chocolate Zst@sksn $82
Mocha Coffee &humsE $5O lced Chocolate with Jack Daniel's, Amaretto and whipped cream






