


Welcome
To
Billow

We focus on blending traditional and innovative Western cuisine,
using fresh ingredients and refined techniques to

present vou with a unique dining experience.
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{,'éaesar salad with Grilled Shrimps

/ ERmym e

Wagyu Beef Ham, Burrata Cheese, Melons

REZAGRE. mhEKFZE. BN

Homemade Thai Chicken Salad with Thai Spicy Sauce
RUHERANVE. BTABRET

Pan-fried Scallops with Saffron Cream Sauce and Salmon Roe
BT, BAESET. = XA

(All pricesaresubject to 10% service charge)

(A E BRI —ARES )

$108

$138

$108

$128



Burrata Cheese and Watermelon, Sliced Cucumber and Basil Oil $108

itk ZLERAEMN. 0. E#H

Traditional Beef Tartare, Quail Egg Yolk $138
BREF Rttt HBHEER

(All pricesaresubject to 10% service charge)

(FREEBRRIN—REH)



Pan-fried Foie Gras with Cranberry Sauce

BRUSH = EFt

Baked Vegetables Ratatouille with Tomato Sauce

WBT B = RECEMT

Clams with White Wine Sauce

HBERAR

Seasonal Oysters, Lime Caviar, Yuzu Dressing (minimum 2 pieces)

ReElE. FRER. MmFE WEE)

Norwegian Salmon Confit, Mango Salsa and Salmon Roe

IR = A, TR . =XaFTF
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(Al prices are subject to 10% service charge)
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$138

$78

$168

$68

$118




Seafood Tower (Whole Boston Lobster, Seasonal Oysters, $798
French Blue Shrimps, Salmon, Hamachi)

B (RERLTERER. BOER. ZHER. =XA. HHEH)

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)



= SOUP =

Cream of Mushroom Soup with Puff Pastry, Baked Portobello Mushroom

BAR SRRELE 5. AN

Traditional French Onion Soup

BEUEIUFRLS

Daily Soup
=k

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)

$108

$98

$68



—=a PASTA & RISOTTO

Homemade Penne in Tomato Sauce, Veal Sausages, Smoked Eggplant $178

HEmMEFIREY. 4. EEhT

Lobster and Shrimps Homemade Linguine $268

RElR. KIRFIREX

White Asparagus, Okra and Spinach Risotto $198
HES. M. ERTRAFER

Squid Ink Risotto, Deep-fried Squid $198
SETEARTER. VLA

Truffle Homemade Fettuccine in Cream Sauce, Termite Mushrooms, $208
Porcini, Morels

EMBESRFIRMGE. #ME. THE. FHE

(All pricesaresubject to 10% service charge)
g
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Seafood Paella, Whole Boston Lobster, Clams, Mussels, Shrimps, Squids, $788
Veal Sausages

FEIECFEEER. RERTIERER. K. 0. K&, A NFiE

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)






= MAIN =

Roasted French Spring Chicken (half) with White Wine Cream Sauce
EEEERHE). REZET

Pan-fried Foie Gras, Duck Breast, Braised Pear in Red Wine

BERIERT. BSiy. ADEEH

U.S.Beef Tenderloin (60z) & Foie Gras with Gravy, Grilled Asparagus
EEF10 (60z) HHIBATECKE . EEE

Pan-fried Chilean Seabass, Mashed Pumpkin
BRENEE. EARE

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)

$258

$278

$398

$268






Australian M6 Tomahawk Steak (1.2kg), Mashed Potatoes, Gravy $1688
BMNMEFETEI (L2kg). BE. V&

Provencal New Zealand Rack of Lamb, Grilled Vegetables Half $368
MM ERERTFR. BHRX Whole $668
Japanese A4 Beef Sirloin (200g), Baked Garlic, Grilled Asparagus $638

AMFNFFRLHFH\ (200g). RTR. MEEE

(All prices aresubject to 10% service d;arge) »
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$228

Fries

Homemade US Angus Beef Burger,

RWEE. ZF

BRFITRBEHF

$188

Deep-fried Halibut Fillet Burger, Fries

EER. ER

VELE B Sl
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(FREERRIN—REH)

(All pricesaresubject to 10% service charge)
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Nachos, Guacamole, Sour Cream, Tomato Salsa, Jalapeno, Mixed Cheese

RAR. FHR. BREER. Smo. ERESHM. BEZL

Stir Fried Mushroom with Garlic & Butter
maEF RN EE

Truffle Mashed Potatoes with Gravy
ENMBEERACET

Fried Chicken Karaage with Garlic Aioli

BRI, mEERE

French Fries

VEE A%

Crah Meat Toast, Sliced Cucumber and Mango Vinaigrette

BRZL. FMRH. =RE
(All pricesaresubject to 10% service charge)

(A E BRI —ARES )

$88

$78

$68

$88

$58

$48
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(Al pnces aresubject to 10% service charge)

(FREERRIN—REH)
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Afternoon Tea Set For Two

TR (i)
2 CupsofTea or Standard Coffee
AT AEIE R 2R SN

Add $58 to Enjoy a Glass of House Wine or Sparkling Wine
IM$SeRI=— M AE B BRREE

Served Monday -Friday, From 14:30-17:30
EH—E 21 F 14:30- 17301 FE

Served Saturday, Sunday and Public Holidays, From 12:00-17:30
EHi7%, EHRARARREA12:00-17:30 &

$398



DESSERT =

Croffle, Truffle Honey, Vanilla Ice Cream
FrfeERBt. MBEE. ERESHE

White Peach Crumble, Vanilla Ice Cream

IBEER. EREEEE

Banana Banoffee, Caramel Ice Cream

BERM. ERER

Green Apple and Pear, Cucumber Basil Sorbet

BHER. 8. FNEHEE

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)

$138

$128

$108

$108






Tofu Ice Cream with Black Sesame Mousse $108

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)
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COFFEE =

ShortBlack
LSz :

Long Black
P I

Flat White
=1 :

Latte
YTy 0nngE

Cappuccino

BARFAMIAE

Mocha
1558 1778 R MNME

Aeroccino

TR RN

Rose Latte / Hazelnut Latte / Caramel Latte

IRIR AT N ME / 1T B 9 ONPE / FRAE S o PI0 M

% Standard Coffee ¥5352M0ME
(Extrashot+$8,Hotdrink upgrade to mug +$12)
(BRIMSIRMNNE +$8, BABRFHAR =AM +$12)

(All pricesaresubject to 10% service charge)

(FREERRIN—REH)

HOT

$50

$50

$55

$55

$55

$60

$60

ICED

$55

$60

$60

$60

$65

$65

$65



SPECIAL =

Dirty
RN

Espresso Tonic

15 RMIEES 7]

Green Tea Latte

AR B

Double Chocolate
RRIsR /]

OrganicTea

(English Breakfast Tea / Earl Grey / Chamomile / Peppermint / Longan)
BER
RAFPBRAR/BBR/IFHER/E@R/RERR

HOT

$63

$63

$38

ICED

$65

$65

$68

$68






NON-ALCOHOLIC DRINKS =

Guava Lime and Bitters
Guava - Lime - Bitters - Soda

BAM. 5. BB, Wi

Tropical Spritzer
Mango - White Peach - Kiwi - Soda
=R. Btk. FER. HiFT

Wild Berries Mojito
Mixed Berries - Mint Leaves - Lemon Peel - Soda

HE. EEE. BER. R

Botanical Punch
Apricot - Passion Fruit - Rosemary - Soda

k. BBER. KEE. W7

Grasshopper

Cucumber Syrup - Sliced Cucumber - Lime Juice - Mint Leaves -

Soda
BAER. FNR. §&T. EEE. W7

Fire Phoenix

Ginger Ale - Pineapple Juice - Ginger Juice - Elderflower Syrup -

LimeJuice

RREK. SRETT. Bit. EEBATHEER. FET

Apple Juice / Orange Juice
AR/t

Coke / Coke Zero / Sprite
R4/ BRAIG/ BE

New Zealand Antipodes Sparkling Mineral Water 1000ml
* PR A SRR K 10002 F

New Zealand Antipodes Still Mineral Water 1000ml
#H PE R R AR SR 7K 10002 F

$78

$78

$78

$78

$78

$78

$55

$38

$65

$65
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WINE LIST =



CHAMPAGNE / SPARKLING WINE
Henin-Delouvin Grande Reserve Brut 1er Cru, Champagne, France
Fangareggi, Biancospino Lambrusco Bianco, Italy

WHITE WINE

Cepa Madre, Viura Rioja, Spain

Milton Park, Chardonnay, South Australia

Cornerstone, Sauvignon Blanc, Marlborough, New Zealand
Scagliola, Moscato d’Asti, Volo Di Farfalle DOCG, Italy
Vieilles Vignes, Domaine Gueguen, Chablis, France

ROSE WINE
Adele, Rosato, Italy
Chateau du Seuil, Provance, France

RED WINE

Cepa Madre, Tempranillo Garnacha Rioja, Spain

Thorn-Clarke, Shiraz, Barossa, Australia

La Vigne D’Em, Domaine Gueguen Bourgogne, Pinot Noir, France
Chateau Cissac, Haut-Medoc, France

Chevalier de Lascombes, Margaux, France

SANGRIA
White Sangria, Citrus Mix, White Wine, Rosemary
Red Sangria, Citrus Mix, Red Wine, Cinnamon Stick

HAND CRAFT BEER

Carbon Brews Staying Alive, Session IPA

(Aromas of Lemon, Grapefruit and Orange)

Carbon Brews, Sour Punch,Fruit Punch Berliner Weisse
(Aromas of Raspberry, Guava and Passion Fruit)

BOTTLE BEER
Sapporo

(All prices are subject to 10% service charge)

BOTTLE

$680
$380

$330
$380
$380
$420
$500

$330
$390

$330
$360
$420
$550
$590

$58

(FREERMRIN—REH)

GLASS

/
$78

$68

$78

$78
/

'G

$68

$68
$78

$88
$88

$78

$78

/ Corkage Fee $250 per bottle
PR E B2 $250

Cake Cutting Fee $80 each
IR ESE 580



bar . seafood . bistro

@ www.lake-house.co @lakehouse.hk
@billow_bar.seafood.bistro



