Opening Hours & X/

Monday - Sunday 12 pm - 10 pm
Ef—Z28HH PF+_KEBR L+
Public Holidays 12 pm - 10 pm
NBBEH PF+RER L+

T. +852 28491000

THE
3 PEAK LookKouT

HONG KONG

www.thepeaklookout.com.hk

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

Wine Corkage BI#R & $300 / btl #i

(¥) ©) thepeaklookouthk

Cake Charge Y18 & $100 / cake @

bo d
v b 4
OYSTER
BEER OF THE MONTH THE SEAFOOD PLATTER TEMEER
KB i Bt o Je1 FRESH
6, 12
Beer Paddle Boston Lobster, Oysters SUNPEUEREIKU pe opes Sebes
i HAZEE 75 415 825
Stella Artois, Hoegaarden, Blue Mussels, Clams, Prawns No.2 Japan
Suntory The Premium Malt's Black Shallot mignonette, marie rose, ’ P
apple fennel mignonette, tabasco & lemon ST MARIIN
120 DEXER 88 484 958
No.2 F
for 2 persons 848/ 4 persons 1668 o rrance
Shallot mignonette, marie rose,
apple fennel mignonette, tabasco & lemon
. STARTER / SOUP / SALAD #i%/&/hE N
Plain Naan Bread EHRENEEE 52 Prawn Cocktail gigins 168
Yoghurt, mint sauce Avocado, lettuce, chives, paprika
Garlic Naan Bread ##HENEESG 58 Thai Prawn Spring Rolls ZXB&E% 128
Yoghurt, mint sauce Sweet chili sauce
# Cheese Naan Bread Z +EEEE 68 Samosas ENEMMEA(FIEEREF) 103 /118
Yoghurt, mint sauce Vegetarian or lamb
J Tom Yum Goong XE&E1ig 118 Buffalo Chicken Wings k4% R 108
Prawn, lemon grass, tomatoes, Thai basil, chili, cilantro Blue cheese dip, carrots, celery
# Wild Mushroom Cream Soup HEIZES 98 Deep-fried Calamari EYE&i& 128
White truffle oil Garlic mayo
Lobster Bisque X EERS 148 Caesar Salad ##v 138
Cream, chives Romaine hearts, anchovies, croutons, parmesan shavings
Parma Ham 24 months 100g BEXEE24E A 148 # Kale Salad J&RHEDRZEAMNITE 148
Figs, mixed leaves, balsamic & olive oil, caviar Quinoa, broccoli tips, butternut squash, papaya seed dressing
Iberico Ham 25g or 509 (up to 52-months curation) 194 /378 # Burrata Salad BEAFMZLHE 188
A FEEREISHS0E Heirloom tomatoes, basil, pesto, balsamic
Dried figs, tomatoes, bread . . .
J Thai Beef Salad ==4mn 188
# Hummus, Baba Ghanoush, Tzatziki, Pita Bread 158 Carrots, celery, red onion, tomatoes, chili
ENERENBREPRE (BEIE MTFE SNEBILEKE . e
# Papri Chaat ENEME»E 138
Mixed Bruschetta =ExX#ti%+ 108 Papdi, potato, chick peas, onion, tomatoes, yoghurt, mint,
Tomatoes & basil, prawn & red onion, Parma ham & cheese tamarind sauce
SNACKS COMBO PLATTER /h&#%
Buffalo Chicken Wings, Deep-fried Calamari, Vegetarian Samosas, Hummus, Pita Bread, Thai Spring Rolls
KB R, FREME, ZWMES, BRI, PRE, &X&FE
298
. BREAD #Im®& .
served with French Fries or Salad
The Peak Lookout Burger XTFULFHEE 188 Pulled Pork Burger W4 EE 218
USA beef, tomatoes, lettuce, smoked cheddar cheese, Pork shoulder, coleslaw, BBQ sauce, gherkin
red onion relish, gherkin A
The Peak Club Sandwich XFWLAFT=x4 178
Grilled Cheese and Ham Sandwich %+ k=4 138 Chicken, bacon, lettuce, tomatoes, egg, mayo
Smoked cheddar cheese, cooked ham, gherkin, green salad Boston Lobster Roll -+iasiEs 398
Open Smoked Salmon Sandwich EE =< &BEKX= 4 168 Celery, onion, chives, lemon, mayonnaise
Sourdough, avocado, mustard dressing, capers, red onions Reuben Sandwich &E=x® 168
Swiss cheese, pastrami beef, sauerkraut
Each Additional Item (2 m&zHEk) 15
Fried egg, smoked cheddar, bacon, mushrooms, jalapenos HZE, EEEITZ+, 1BQ, B, BEIEHW
. PASTA =k .
Spaghetti Carbonara £#EEH 158 Boston Lobster Spaghetti FtTHERERBREWN 4188
Pancetta, pecorino romano, parmigiana reggiano Basil, vodka, tomato sauce
Italian Sausages Rigatoni EXAFBEBETAEEN 168 Tagliatelle Bolognese EAF A& 168
Broccolini, gar|ic, white wine, rosemary cream Tomatoes, parmesan cheese
J# Wild Mushroom Linguine &EFENFZRED 148 J Crab Squid Ink Linguine ZER2&HRER 248
Rocket, gar|ic, pqrs|ey, chili, extra virgin olive oil Garlic, chili, pcrsley, olive oil
Seafood Spaghetti E#EAFK 288
Prawns, clams, mussels, squid, cherry tomato, lobster sauce
# Vegetarian ER& J Spicy #Hk
C?P\\ 10% service charge applies ZWII—R#HE //—lw“ﬁ od




Lobster tail, clams, mussels, squid, onion, peppers

# Palak Paneer MmEgExE=z4+ 198

Spinach, Indian cottage cheese, yellow basmati rice

Prawns, ye||ow basmati rice

~ Vindaloo (Chicken or Lamb) EEERiEEmE (=¥ 218/238

Yellow basmati rice

Please choose the level of spiciness DI IIIIII

. THE TANDOORI EIEEE

o ASIAN CUISINE &rgoa{Ees
Hainanese Chicken BE#ZERENKEK 188

Ginger, sweet soy sauce, birds eye chilies, jasmine rice

Pad Thai &ZAW&EH 168

Stir-fried rice noodles, dried shrimp, crushed peanuts, egg,
bean sprouts

Thai Boat Noodles ZHH#%E 168

Short-ribs, spring onions, chili, crispy pork skin

J Thai Fried Rice &R 168

Satay pork, Thai basil, pork meat, string beans, fried egg, chili

2 Chicken ENEEE#
Ginger, garlic, fenugreek, red chili, yoghurt

J Chicken Tikka & g bk i i 2
Red chili, mustard oil, yoghurf

J Seekh Lamb EEEEx

Minced lamb, chili, mint, masala

J Chilean Seabass EIEEESF 5 a
Red chili, mustard oil, yoghurf

All tandoori dishes are served with naan or gar|ic naan,
raita yoghurt sauce & mint sauce

BRI SRS ENEE € LB RE T E

. THE CURRY 1z .
J Roast Duck Red Curry z={AIMHImERE 198 Butter Chicken 4 hiinzEzs 228
Boneless duck, red curry paste, coconut mi|k, lime |eaves, Tomatoes, cashewnuts, ye||ow basmati rice
fish sauce, steam rice
J Lamb Rogan Josh ENEIZ 3K 7 2 gy i g 238
J# Thai Green Curry ZRXSWIEHE 148 Aromatic spices, garlic, ginger, chili lamb sauce, yellow basmati rice
Mushrooms, zucchini, cauliflower, Thai eggplant, steam rice . . .
J# Aloo Gobhi (Potato & Cauliflower) ENE = (FE5EI58M0E 158
Thai Yellow Curry Baked Seafood in Farmer Bread 448 Cumin seed, dried Indian spices, yellow basmati rice
REAEMEEHEXE N
2 Goan Style Masala ENEE#HIE 218

248

248

258

308

# Vegetarian ER

C-’% 10% service charge applies ZWII—R#HE ///fw“j

J Spicy Mk

-— THE GRILL ¥#® - . -—_ MAIN Fx .
USDA Ribeye Steak =BEREREI 340 gms 458 Roasted Spring Chicken “Cacciatora” ExXX/z& % 278
. . Green olives, baby onion, cherry tomatoes, potato
USDA Sirloin Steak =B /5454 340 gnms 458
o Pan Fried Chilean Sea Bass ErIEHigtEA 388
Dutch Veal Ch0p A TN 800 gms 688 Cherry tomatoes, olives, capers, basil, white wine
Australian La.mb Chop 57“259‘”2'2;}\ 330 gms 398 Boston Lobster Thermidor *E*%%Emgi 498
Thailand Tiger Prawn & 318 Mushroom, onion, garlic, parmesan cheese, cream sauce
. . * .
Norwegian Salmon Fillet #E=X&IN 220 gns 288 Braised Beef Cheek .lE'.q:EI*J 378
Potatoes puree, broccolini, jus
Grilled meat choose one from below (JERREREZUT—F) - SF’-af°°d Stew JaisH ) 368
Chimichurri, red wine jus, black peppercorn jus, Masala jus, garlic butter, Tiger prawn, seabass, blue mussels, clams, squid
café de Paris butter .
1B
FREE AT, RUGH, EEEY, B SRR Slow Cooked Iberico Pork Chop‘ IE,‘.\EBI%,.“%EH\ 388
Green asparagus, new potatoes and spiced apple peach jam
Grilled seafood choose one from below GE#H&E BT —5) «
Chimichurri, gc:r|ic melted butter, lobster cream sauce
MIRESE, SfREFH, BEBRIET
Add on side dish (B1m&2). 35
Garden sq|qd, wok-fried vegetob|e, roasted herb potatoes,
mashed potato, french fries, steam rice
HEDE, WX, BEEEF, B, X, AR
- DESSERT & —_— - SIDE &% .
Classic Tiramisu &HEAHZ L6 92 # French Fries Zf{% 85
Lady fingers, mascarpone, marsala, expresso Truffle mayo
Gulab Jamun HEHRSK 88 » Roasted Potatoes HEE(F 75
Sugar syrup, pistachio, vanilla ice cream Parsley, butter, thyme
Bread Pudding (8 F&E44E 88 # Mashed Potatoes ZE%H 75
Raisins, vanilla sauce Butter, cream
Vanilla Panna Cotta EAFEZERETR 388 # Wok-fried Vegetables b3 65
Berries, crumble blueberries sauce Carrot, zucchini, broccoli
Créme Bruleé ER&iEHE 88 # Broccolini &EMtHE 70
Vanilla beans, berries Garlic, olive oil
Ice Cream Scoop HIEOKIZ#E(—IX) 54
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 Tea
Lemon Tea (Hot/lIced) 45

®
S 2



