THE
h PEAK LooKouUuT

HONG KONG

Opening Hours & X

Monday - Friday 12 pm - 10 pm
Ef—ZEZEHH PF+RKEBR L +K

Saturday, Sunday & Public Holidays

Private functions & events please contact
IANRHEREGEHER
parties@epicurean.com.hk

8 am - 10 pm - Wine Corkage FA#LE $300 / btl A
ERNEHARARRKRE EFN\EFEREESTE T. +852 28491000 www.thepeaklookout.com.hk (¥ (©) thepeaklookouthk Caoke Charge 1B & $100 / cake fE
be od
A 4
OYSTER
BEER OF THE MONTH THE SEAFOOD PLATTER TEMELER
BN PR JET FRESH
6 12
Beer Paddle Boston Lobster, Oysters SUN@SEUQREIKU ;; :IC; 8'022_:
Stella Artois, Hoegaarden, King Crab Leg, Clams, Prawns BAZIE
Suntory The Premium Malt's Black . . No.2 Japan
Shallot mignonette, marie rose,
apple fennel mignonette, tabasco & lemon ST MARTIN
120 DEXES 88 481 958
for 2 persons 998 / 4 persons 1968 No.2 France
Shallot mignonette, marie rose,
apple fennel mignonette, tabasco & lemon
. STARTER / SOUP / SALAD six/%/»@ .
# Plain Naan Bread EKENEEE 62 Prawn Cocktail &g 178
Raita yoghurt sauce, mint sauce Avocado, lettuce, chives, paprika
# Garlic Naan Bread F#HEEEZS 68 Thai Prawn Spring Rolls %=X iB&E%E 128
Raita yoghurt sauce, mint sauce Sweet chili sauce
# Cheese Naan Bread ZtHERES 78 J Samosas EIEMEA(ATEZRHE) 103 /118
Raita yoghurt sauce, mint sauce Vegetarian or lamb
Smoked Salmon Naan Bread E=xg&HEEZS 148 ~ Buffalo Chicken Wings Kk&H#®R 118
Raita yoghurt sauce, mint sauce, sour cream, parmesan cheese Blue cheese dip, carrots, celery
J Tom Yum Goong %£&1hi% 128 Deep Fried Calamari EYEétfa 138
Prawn, lemon grass, tomatoes, Thai basil, chili, cilantro Garlic mayo
# Wild Mushroom Cream Soup HEZES 108 Caesar Salad ##n& 148
White truffle oil With Chicken BECZEMI A 198
) . . With Smoked Salmon EE=Xf& 208
Lobster Bisque i BEIRSG 158 Romaine hearts, anchovies, croutons, parmesan shavings
Cream, chives
‘ # Kale Salad PKRHED REALFE 158
Parma Ham 24 months 1009 BEEXR24EA 158 Quinoa, broccoli tips, butternut squash, papaya seed dressing
Figs, mixed leaves, balsamic & olive oil, caviar
# Burrata Salad EXRMZ L 198
Iberico Ham 259 or 509 (up to 52-months curation) 194/378 Heirloom tomatoes, basil, pesto, balsamic
FEMFEERE2RHS50R
Dried figs, tomatoes, bread J Thai Beef Salad &=xX4RWE 188
Carrots, ce|ery, red onion, tomatoes, chili
Mixed Bruschetta ERX#iEz+ 108
Tomatoes & basil, prawn & red onion, Parma ham & cheese # Papri Chaat ENEM#tD 2 138
Pqui, potato, chick peas, onion, tomatoes, yoghurt, mint,
J Chicken Quesadilla SR EE 138 tamarind sauce
Tomato salsa, sour cream
# Hummus, Baba Ghanoush, Tzatziki, Pita Bread 168
< Nachos E2EFERA 188 ENEREHBREDPRE (BHITE HTFE SHBLRSE
Mozzarella, salsa, guqccmo|e, ]c1|apeﬁos
J Lamb Keema Bao EBX@aF 218
Gua bao, red onion, lettuce
SNACKS COMBO PLATTER /Jhe&Hi®
Buffalo Chicken Wings, Deep Fried Calamari, Vegetarian Samosas, Hummus, Pita Bread, Thai Prawn Spring Rolls
KEWMHER, FRIFSE, ZMES, BEEIR, PRE, ZRXBES
318
. BREAD #Im®& .
served with French fries or garden salad
The Peak Lookout Burger XFWLFREE 198 Pulled Pork Burger A4 28 218
USA beef, tomatoes, lettuce, smoked cheddar cheese, Pork shoulder, coleslaw, BBQ sauce, gherkin
red onion relish, gherkin
The Peak Club Sandwich xFlLAB=x%A 188
Grilled Cheese and Ham Sandwich #EZ+Wi=x4 148 Chicken, bacon, lettuce, tomatoes, egg, mayonnaise
Smoked cheddar cheese, gammon ham, gherkin, green salad
Boston Lobster Roll ktiEigERE 398
J Open Smoked Salmon Sandwich EE=&BEBRA=XE 168 Celery, onion, chives, lemon, mayonnaise
Sourdough, avocado, mustard dressing, capers, red onions . o
Reuben Sandwich &&=x4 168
Swiss cheese, pastrami beef, sauerkraut
Each Additional Item (Bin&E=E k) 15
Fried egg, smoked cheddar, bacon, mushrooms, jalapenos FIZE, EEHITZ L, ER, B, BESFHEM
. PASTA =¥ .
Spaghetti Carbonara £#HEE¥ 168 Tagliatelle Bolognese EAFAERHEKE 178
Pancetta, pecorino romano, parmigiana reggiano Tomatoes, parmesan cheese
Italian Sausages Rigatoni EXAFIBEBETAEEN 178 J Scallop & Crab Squid Ink Linguine #FZm2at+tREH 288
Broccolini, gar|ic, white wine, rosemary cream Garlic, chili, pqrs|ey, olive oil
J# Wild Mushroom Linguine EF#FEANFHREEN 158 Seafood Spaghetti EHEEAFH 288
Rocket, gqr|ic, pc:rs|ey, chili, extra virgin olive oil Prawns, clams, mussels, squid, cherry tomatoes, lobster sauce
Boston Lobster Spaghetti FtiEREBRER 4188
Basil, vodka, tomato sauce
# Vegetarian ER J Spicy #nk
$o C%\\ 10% service charge applies BWN—RHEE %/{3 od



Al

R THE CURRY mnmnz .
J Roasted Duck Red Curry Zz{ATMmEE 198 J Lamb Rogan Josh ENERHKE 3R ME 248
Boneless duck, red curry paste, coconut milk, lime leaves, Aromatic spices, gqr|ic, ginger, chili lamb sauce, ye||ow basmati rice
fish sauce, steam rice . .
J # Aloo Gobhi (Potato & Cauliflower) ENEZ(FHEIELME 158
J#Z Thai Vegetable Green Curry HAESMIEHE 148 Cumin seed, dried Indian spices, yellow basmati rice
Mushrooms, zucchini, cauliflower, Thai eggp|ant, steam rice
J Goan Style Masala ENEIEHHIR 228
# Palak Paneer MEgxzEz 4+ 198 Prawns, yellow basmati rice
Spinach, Indian cottage cheese, yellow basmati rice . . .
J Vindaloo (Chicken or Lamb) ENEREEmIE (B¥) 228/248
Butter Chicken 4 hniE 238 Yellow basmati rice
Tomatoes, cashewnuts, yellow basmati rice Please choose the level of spiciness 4/ 44/ I ID
o ASIAN CUISINE %HfidfEes « o THE TANDOORI EEREIE .
Hainanese Chicken EmZBAEEKER 198 J Chicken eNE@EER 258
Ginger, sweet soy sauce, birds eye chilies, jasmine rice Ginger, garlic, fenugreek, red chili, yoghurt
Pad Thai =X £ 178 / Chicken Tikka 2 &bk iin og 2 258
Stir-fried rice noodles, dried shrimp, crushed peanuts, egg, Red chili, mustard oil, YOQhU”
b t
can sprouts J Seekh Lamb mE@EEs 268
Thai Boat Noodles == f%E 168 Minced lamb, chili, mint, masala
Short-ribs, spring onions, chili, crispy pork skin J Chilean Seabass i fl 56 & 308
2 Thai Fried Rice =0 8R 168 Red chili, mustard oil, yoghurt
Satay pork, Thai basil, pork, string beans, fried egg, chili
All tandoori dishes served with plain naan or garlic naan,
Thai Style Fried Rice Noodle =gl 178 raita yoghurt sauce & mint sauce
Seafood & vegetable FERKAmANERE O BT R ETE
J Thai Chicken Mince Rice ZTREEHBHER 158
Fried egg, chili, Thai basil, string beans
2 Tom Saap Sour & Spicy Spare Ribs &R NWLHF 398
Coriander, spring onion, chili, gcr|ic & lime
2 /S
. THE GRILL @ . L MAIN T )
USDA Ribeye Steak =ERAERI 340 gns 168 Roasted Spring Chicken “Cacciatora” ERXE&HEH# 298
. . Green olives, baby onion, cherry tomatoes, new potatoes
USDA Sirloin Steak =B /554N 340 gns 168
. R USDA Bone in Beef Short Rib ZE4 B 850 gns 438
Australian Lamb Chop BUNFI 330 gns 418 Roasted fresh corn, new potatoes & veal jus
Thailand Tiger Prawn %ERE 368 Pan Fried Chilean Sea Bass &S5 398
New Zealand King Salmon Fillet @E@M2% =& 20 gns 358 Cherry tomatoes, olives, capers, basil, white wine
Boston Lobster Thermidor J5)& K+ ERER 498
Grilled meat choose one from below (EREE T —2) : Mushroom, onion, garlic, parmesan cheese, cream sauce
S:fi?iic:%r;i,isrii::ie:e jus, black peppercorn jus, Masala jus, garlic butter, Braised Beef Cheek &4 @EmH 388
MARE B, AL, BHH B, SR, B2 Potato puree, broceolini, jus
Seafood Stew )& 388
Grilled seafood choose one from below GE&ZBLT—2k) © Tiger prawn, seabass, blue mussels, clams, squid
Chimichurri, li lted butter, lobst .
Chimichurri, gorlic melted butter, lobster creom sauce Slow Cooked Iberico Pork Chop %358 £ i1 308
’ ’ Green asparagus, new potatoes and spiced apple peach jam
Add on side dish (SmE): 35 BBQ Baby Spare Rib &+ 5B 650 gns 378
Garden salad, wok fried vegetable, roasted herb potatoes, BBQ sauce, roasted fresh corn, French fries
mashed potato, french fries, steam rice
HEWDE, 3, BEEEF, BR, R, B
- DESSERT & o - SIDE &% .
Classic Tiramisu #&#EKRFZ L6 92 # French Fries ZE{§ 95
Lady fingers, mascarpone, marsala, expresso Truffle mayonnaise
Gulab Jamun ENEXHRR 88 » Roasted Potatoes EZE(7 85
Sugar syrup, pistachio, vanilla ice cream Parsley, butter, thyme
Bread Pudding faiRF&#HE 88 # Mashed Potato E%H 85
Raisins, vanilla sauce Butter, cream
Vanilla Panna Cotta EAMEREHR 88 # Wok Fried Vegetables 3 75
Berries, crumble blueberries sauce Carrot, zucchini, broccoli
Créme Bruleé #X&EwpE 88 # Broccolini @MIEH 80
Vanilla beans, berries Garlic, olive oil
Ice Cream Scoop EBHEOKITHE(—IK) 64
Chocolate, strawberry, vanilla
. COFFEE min . e—— TEA & DRINK HxHf ‘
Coffee | Espresso | Americano 35 Chocolate (Hot/lIced) 45
Flat White | Cappuccino | Latte | Double Espresso | Mocha 45 English Breakfast | Earl Grey | Chamomile | Peppermint | 45
Jasmine | Long Jing | Tie Guan Yin | Pu'er
Lemon Tea (Hot/lIced) 45

A Vegetarian %8
CA(\\ 10% service charge applies BWN—RHEE /4/“‘3

J Spicy
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