WALT'S

EAEES
BB R
FRHTHF¥EHUTE
WALT’S WEEKDAY SEMI BUFFET LUNCH

EM—%Hh MONDAY — FRIDAY 11:00 —15:00
AEEATEY PuBLiIC HOLIDAY EXCLUDED

ELIETES
WALK FOR YOUR APPETIZERS
Yo Yo
BExE
WAIT FOR YOUR ENTREE
RNUR T REMR T &R

SPAGHETTI | PRAWNS | SCALLOPS
LOBSTER CREAM SAUCE

FRELFIEE B E 7% msUE ST
BAMNER | A
LEEK RISOTTO WITH DARK BEER

BRAISED IBERICO PORK CHEEK AND PANCETTA
FICKIZ T =30k
FEKNE | HEXBEZT | RIMBH@ZL | BEDE | FERE | 6

CROQUE MONSIEUR

SMOKED HAM | EMMENTAL CHEESE | GRUYERE CHEESE
POTATOES SALAD | PRESERVED VEGETABLES | OLIVES

S $98 ARETHEH
ADDITIONAL $98 TO UPGRADE YOUR ENTREE TO THE FOLLOWING

KB | BET v B nE

GRILLED BEEF TENDERLOIN
SAUTEED CARROT | SPINACH | NEW POTATOES | MUSHROOM SAUCE

KHUBEER | AR aneg | 645 | BR
BAKED MISO SEA BAss
KENYA BEANS | FENNELS | CASHEW NUTS | LEEK COULIS
55186 SUSTAINABLE SEAFOOD

HIEEHR | AUET vy R EnE
ROASTED SPRING CHICKEN
SAUTEED CARROTS | SPINACH | PUMPKIN PUREE | PINOT NOIR REDUCTION

PAGAGHS

ERHMER
WALT’'S DESSERT TABLE
Yo Yo e
BeiZK | Rt | mk | X—
WITH ONE GLASS OF SOFT DRINK | JUICE | COFFEE | TEA

$368 $318
(MASH | PER ADULT) (5R&ES DI | PER KID)

(1 1%KL F52&i# A | FOR KID AGED 11 AND BELOW)

HHEH > ARIPE | FOR DINE-IN ONLY, NO TAKEAWAY SERVICE AVAILABLE
247 1 P K R, PSR L 57 R 2 2 0 50 K T A

FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS,
WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.

BEMEBERSM—IRHE PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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WALT'S

CEeRED
R
=R HVFE
WALT’'S WEEKEND SEMI BUFFET LUNCH
BN - HR2ATBES
SATURDAY, SUNDAY AND PuBLIC HOLIDAY 11:30 — 15:00

HIRFEK | FREE FLOW BEVERAGE

AE | 2 | MUE | K R | ommE | 5
RED WINES | WHITE WINES | BEERS | SOFT DRINKS | JUICES | COFFEE | TEA

ELUETES
WALK FOR YOUR APPETIZERS
PAgi gt
HEFH
WAIT FOR YOUR ENTREE
KIRHFRERT B
SPAGHETTI | PRAWNS | SCALLOPS
LOBSTER CREAM SAUCE
FRIEHI B B E R UE SRR
BAHER | K&
LEEK RISOTTO WITH DARK BEER

BRAISED IBERICO PORK CHEEK AND PANCETTA
EFCRRZ =308
JEEKE | MINBEZT | MIMBH@EZT | SF0F# | MERE | Bkl

CROQUE MONSIEUR

SMOKED HAM | EMMENTAL CHEESE | GRUYERE CHEESE
POTATOES SALAD | PRESERVED VEGETABLES | OLIVES

5 $98 ABE T oI
ADDITIONAL $98 TO UPGRADE YOUR ENTREE TO THE FOLLOWING

SN | BT v B uiE

GRILLED BEEF TENDERLOIN
SAUTEED CARROT | SPINACH | NEW POTATOES | MUSHROOM SAUCE

BHUBER | K&t ahs | 645 | BE
BAKED MIso SEA BAss
KENYA BEANS | FENNELS | CASHEW NUTS | LEEK COULIS

{388 % SUSTAINABLE SEAFOOD

TIEER | AT wy ) HE EnE

ROASTED SPRING CHICKEN
SAUTEED CARROTS | SPINACH | PUMPKIN PUREE | PINOT NOIR REDUCTION

PARAGAS
BERHmER
WALT’S DESSERT TABLE
$448 $338
(A | PER ADULT) (5R&ES 1 | PER KID)

(1135 F5&i@f | FOrR KID AGED 11 AND BELOW)

Ht% & » AEXYPE | FOR DINE-IN ONLY, NO TAKEAWAY SERVICE AVAILABLE
B2 0F P D1 BB L  e E  P R, TR PTA0 R I L 23 S 005 RBK RO A 280 -

FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS,
WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.

BHM BBHERAM—IRHE PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE

¥
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WALT'S
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FRHFEHDBEEESEEN

WALT’S SEMI BUFFET DINNER NOSTALGIC MENU

BUIHIE FUBRES s

WALK FOR YOUR APPETIZERS BOUILLABAISSE WALT’S DESSERT TABLE

ENTREE
¥ EHEE mum) $1528
S| 0% | W | W | O | N | GEEE
WALT’S CRUSTACEAN FOR 2

LOBSTER | ABALONES | SCALLOPS | TIGER PRAWNS
MUSSELS |CRAB LEGS | GARLIC BREAD

¥ gz mERF @mem) $1528
78T FEEN | BREEET

CHATEAUBRIAND STEAK FOR 2
170z BEEF TENDERLOIN | PINOT NOIR REDUCTION

AR $748
FHHEA | B

STEAK AU POIVRE
BEEF TENDERLOIN | BLACK PEPPER JUS

NRBAEBFRA $628
BTN | BREE | AT

BEEF BOURGUIGNON
BRAISED BEEF CHEEK | MASHED POTATO | RED WINE SAUCE

732l VOE S $698
BRETDE | EEERT

PROVENCAL RACK OF LAMB

POTATO PEA PUREE | ROSEMARY JUS

¥ EEEEEEE $698
L3RR | Wit
SEA SALT CRUSTED DAILY WHOLE FISH
SEASONAL VEGETABLES | LEMON BUTTER SAUCE

9
EMM&ERmAEMEOIHES I RN EHEHAERTEREN -

HANDPICKED WHITE AND RED WINES FROM OUR SOMMELIER IS RECOMMEND.
SOMMELIER HANDPICKED ONE WHITE AND ONE RED (2 BoTTLES) $688
NV. MOET & CHANDON IMPERIAL BRUT, FRANCE oo $240
EUGENIO COLLAVINI PINOT GRIGIO CoLLIo D.O.C.2019/20 o $268
FRESH AND MODERATE ACID | BRIGHT PEAR AND PEACHY WITH PLEASANT LINGERING
DOMAINE DE COYEUX MUSCAT DE BEAUMES DE VENISE 2009 $268

DELICATE SWEET | LUSCIOUS WITH DRIED APRICOT AND MANGO CHUTNEY
LOVELY BITTER MARMALADE FINISH

CHATEAU SAINT GEORGES 2012 $488
CONCENTRATED ON PALATE | RIPE AND RICH DARK CHERRY & BLUEBERRIES
WITH TOBACCO AND NUTTY AFTERTASTE

LES FIEFS DE LAGRANGE 2007 $488

ELEGANT STYLE | MULTI-SCENTED OF EARTHY | GRAPHITE FRESH BLACKCURRANT
AND BLACKBERRIES NOTED VERY PERSISTENTLY FINISH

r BIEfi§% SIGNATURE DISH
Rt & - FRSME | FOR DINEIN ONLY, NO TAKEAWAY SERVICE AVAILABLE
VL ECHE R R TR, SURE & TSR AT, SRS Y, SRR o ARSI

THIS ITEM IS COOKED TO GUEST PREFERENCE OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
FE W PR S 5 52 e O K RO, PSS B A T s K B K U 7 TR e -

FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS,
WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.
E BEHERAM—iRH# PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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crystal lotus

KBRBETFR

CRYSTAL LUNCH SET

EmBEMKBTREOKE
Marinated Jellyfish in Spring Onion Sesame Oil
Qingyuan Chicken in Sichuan Spicy Sauce

e B g
HERMARHEFETCRER
Dim Sum Gourmet
garoupa dumpling with lobster mango puff

AEMEBES
Braised Seafood Broth with Bamboo Piths

EVEKEERYF
Wok-fried Prawns with Salted Egg Yolk
Wok-fried De-boned Short Ribs with Black Garlic

BEHEBIZEHMFCOANBRNYHR
Braised Baby Vegetables with Fish Maw and Conpoy
Shredded Duck Fried Rice with Pine Nuts

BHREFSH

Sweetened Rose Ginger Tea Soup with Glutinous Rice Dumplings

8 i $ 398 per Guest
(M fiL #8 minimum 2 Guests)

FEZE Chinese Tea (81 rer cuest) $34

RENARYBHHEEERAMOR ARG, BOERACHARESABEHBANRATEEL R
For our Guests with food allergies or other health-related dietary restrictions,
we are happy to discuss and attempt to accommodate your special dietary requests.
) BENEREENTARE  FRESTRAZEN+SEMNZARE; FRRMHNEEZARSESR -
Halal Menu is cvculoble upon request, 35-40 minutes of preporcnon time.
Please contact our Cast Members for Assistance.
BEHAER RS IM—RHE Prices are in HK$ and subject to 10% service charge
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CRrystAL DINNER SET
BEXEHBELR

Honey-glazed Iberico Barbecue Pork
Chilled Beef Shank with Plum Wine

MEXLBTERE
Double-boiled Fish Maw and Chicken Broth with Conpoy in Coconut

ISR REBEHNEEELME R
Baked King Prawns in Soup
Wok-fried Wagyu Beef in Truffle Sauce

Braised Whole Abalone and Sea Cucumber in Premium Oyster Sauce

ZTEEEERR
Baked Fried Rice with Conpoy and Cheese in Whole Crab Shell

BHBEXSA
Sweetened Rose Ginger Tea Soup with Glutinous Rice Dumplings
J |
\ e

8 (I $ 638 per Guest
(M 4L # minimum 2 Guests)

FE%E Chinese Tea (B per uest) $34

RAENERYBHH R RAANK ARG, BHLRAEANRERBENHNRRATEL ZH -
For our Guests with food allergies or other health-related dietary restrictions,
we are happy to discuss and attempt to accommodate your special dietary requests.
EENEEEERNFERE  FHRECHIZN+TAENERARE, FaRMNREAESH -
Halal Menu i |s available upon request, 35-40 minutes of preparation time.
Please contact our Cast Members for Assistance.
BEEHAER RS IM—BRIE Prices are in HK$ and subject to 10% service charge
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Colorful Brunch

Saturday, Sunday and Public Holiday 11:30 — 15:00

(MHL#E | minimum Two Guests)
EXIERE - X BB NEE  IRER

Rillettes, Pickled Vegetables Parma Ham, Melon
BN BARE EmMEEERENZLT  BREE
Gravlax Salmon, Marinated Beetroot Tomato Mozzarella, Pesto Dressing
BRFMRNERDE wmrrt HECEEZTHEERIRE
Crab Meat and Avocado Arugula Salad Prawn on Parmesan Carrot
honey mustard dressing Orange Foam

EHEM T HF—30E% | choice one of the following entrees

BEER Bomn  AXBFEEMT
Grilled Beef Striploin seasonal vegetables, cafe de paris butter

$488

JEEH BEE BREBRBNZ LTS ABET
Herb Rubbed Lamb Chop

green pea puree, sundried tomato mozzarella eggplant roll, raspberry gravy

$488

BEREEXTERES RRESANABZL2HT

House-made Spinach Raviolo sage ricotta cream sauce

$368
BREfHEEES nEsa8ER - mERIET

Pan-seared Morel Chicken Roulade truffle gnocchi, watercress cream sauce

368

ER=XREMATE SREes BOHRRE Wit
Baked Salmon Roll with Caviar
orange carrot puree, seasonal vegetables, port wine gravy

368

IR
Free Flow Beverage

A | Bl | B | Rk | Rt | ek | &
Red Wines | White Wines | Beers | Soft Drinks | Juices | Coffee | Tea

R{#t% & » TERIME | For dine-in only, no takeaway service available

HRYBRERENEFMZH, AAETRSFESREEROMR, EREREEAVRNNE, 6 2 B EE R A AT AR AN b p A S BT BB
This item is cooked to guest preference or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborn illness.

RENERMBUNE thRERAFMORAIRE], RFLH T RE SEHS AR R AT B AR R o
For our Guests with food allergies or other health-related dietary restrictions, we are happy to discuss and attempt to accommodate your special dietary requests
HRENEREZHEHTRARE > BEBSHIZNHSENZARE  BORMOEEARESR -
falal Menu is available upon request, requires 35-40 minutes of preperarion time. Please contact our Cast Members of assistance.

BB A% R M—PRISE | Prices are in HK$ and subject to 10% service charge
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Colorful Dinner

18:00 - 22:00
HinEBEH R

=REXRSE BE=YAREGK  RABETRERE
Vegetarian Soup of the Day BERESA

The Navigators Seafood Sampler
salmon gravlax with grissini
popcorn shrimps with harissa sauce
sauteed blue mussels in white wine sauce

BB THP—FEZ | choice one of the following entrees

= EUNIEEE P K 9
Phuket Yellow Curry Crab Meat with Rice Noodles

$438
BRETRIEAMTHRABERTYN we - @ s

Scallops Prawns and Chorizo Spaghetti clams, pumpkin, olive oil

$438
FUAALGTHINABEREN Fusmg

Hand-chopped Sirloin Beef Linguini Bolognaise fresh tomato concasse

$438
KBPEEZNA BE &5 EREREC - #ET

Lomi Lomi Salmon apple, banana, macadamia nuts, citrus sauce

$488
BEYIEERESE 2amit

Grilled Kurobuta Pork Chop morel cream sauce

488

B mwER 08 EREMTSTE - AT
Roasted Lamb Chops
chickpeas puree, pita bread, mango tomato salsa, mustard pommary sauce

$558

BEER Bome  AXFREMT
Grilled Beef Striploin seasonal vegetables, cafe de paris butter

$558

uon =, %

Coffee or Tea

GEMRRBREHEFMEA, AFTESHFESREHMOME, ERENREHAMNAE, B8 AREERUEES T AEMEINE LAY 5I BFENER

This item is cooked to guest preference or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborn illness
RENERYBHSHE th S22 RAFMMRAIRE], HMERS BRES SRR IR R BT B A R o
For our Guests with food allergies or other health-related dietary restrictions, we are happy to discuss and attempt to accommodate your special dietary requests

RENARERME P RRBEHAZENAEMNEARE  MaRMANREARSEN -

Halal Menu is available upon request, requires 35-40 minutes of preperarion time. Please contact our Cast Members of assistance.

ERY A

e B in— AR ¥ B | Prices are in HK$ and subject to 10% service charge
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WEEKDAY SEMI Dim Sum LuNcH BurreT MENU

(REA—E AL S RIBEABRSN | AVAILABLE MONDAY TO FRIDAY; EXCLUED PUBLIC HOLIDAY)

B ErEER » E5w R
ApPETIZERS, DIM SUM AND DESSERTS BUFFET

. =
48 ' COMPLEMENTARY PER TABLE

R XM Bt BAERE SR
HoNEY-GLAZED BARBECUE PORK
PoAcHED QINGYUAN CHICKEN IN CONPOY SAUCE

EAEM EIREF IR
SIMMERED SEASONAL VEGETABLES WITH CONPOY AND BaMBOO PrTH

&

B %8R 28 Your Croict of RicE 0k NOODLES

(B % BT % —3R SELECT ONE PER GUEST)

BATRBAS R AW R

ANGUS BEer FRIED RICE WITH SAKURA SHRIMPS

BEIIFERE BA
‘WOK-FRIED SEAFOOD UDON

B X KR SRS
Rice VErRMICELLI wiTH SHREDDED RoasT Duck
AND PRESERVED VEGETABLES IN SUPERIOR SOUP

Wok-rrIED EGG NOODLES
WITH SHREDDED PORK AND BEAN SPrOUTS

=il $298 PER GUEST

FEAS ChiNese Tea (B3 per GuesT) $34

BELAR S SRR BR RPN - KPP IR RS IR BRI F I >
FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS, WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.
FRIAFERIFIT  BABEABEO+STTSM . FaKPOORBARE
HALAL MENU IS AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSISTANCE.
WELABNR B RIS
Prices ARe N HKS AND SUBIECT TO 10% SERVICE CHARGE
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FLying DraGoN LUNcH SET

(B HA7<~ BR-REEABLME AVAILABLE ON SATURDAY, SUNDAY AND PUBLIC HOLIDAY)

SRR A AR
BARBECUE PLATTER
F A HE - R RS AR ATAE TR
MARINATED GOOSE

HONEY-GLAZED BARBECUE PORK
MARINATED CHICKEN WITH GINGER SPRING ONION OIL

FEiEEEL
Div Sum DELIGHT

SEESIRE . LEBHR - X LHEBEE
SHRIMP DUMPLING
STEAMED ASSORTED FUNGUS AND MUSHROOM DUMPLING
SHRIMP AND CHEESE SPRING ROLLS

ERBRILBEAR
Braisep FisH Maw AND CRAB MEAT Soup wiTH BLACK TRUFFLE
8% or
EEBRS
CHEF WAH’Ss SouP OF THE DAY

FERLEE RS-

STIR-FRIED SCALLOPS, ASPARAGUS AND CHINESE YAM

FaaEIrERE
WOK-FRIED DRIED FLATFISH AND MIXED VEGETABLES

IR AR ET AU ER
ANGUs BEer FRIED RICE WITH SAKURA SHRIMPS
8% or
BREFRIBE BRI E EHIT
NoobLes TosSED WiITH SHREDDED CHICKEN
wiTH HOUSE-MADE SPICY ANCHOVY SAUCE IN SCALLION OIL

CHILLED MANGO SAGO WiTH POMELO AND GUM TRAGACANTH

=kl $328 PER GUEST

(FR1ZEE MINIMUM 2 GUESTS)

P EAS ChiNese Tea (B3 per Guest) $34

BELAR SISO BRRPEN - KPP IR E BSOS R RITRIF LRI >
FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS, WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.
FRIATRERISFAT  BABEABEO+HETTSM . SR POOSRBARET
HALAL MENU IS AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSISTANCE.
WELABNRE S RIS E
Prices ARe 1N HK$ AND SUBJECT TO 10% SERVICE CHARGE
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Peace DINNER SET

AITERFBEE
B SR B RN E R R BRI S
Five ELEMENTS PLATTER
GOOSE, CUTTLEFISH, BEEF SHIN
SPICY MARINATED DUCK TONGUES, BEAN CURD

5 S RE SR

BB AR
BRraAISED FisH MAw AND CRAB MEAT Soup WITH BLACK TRUFFLE

% or

E EBALS
CHer WAH’s Soup OF THE DAy

B R EFREB BB RIK
WOK-FRIED PRAWN IN HOUSE-MADE SpICY ANCHOVY SAUCE

HEE B EE
SWEET AND SOUR BEAN CURD

B R SIORE R
ABALONE, SEA CUCUMBER AND GOOSE WEBS

FRIGEIrER
‘WOK-FRIED DRIED FLATFISH AND MIXED VEGETABLES

A AT AR B AORER
PAN-FRIED CHINESE CHIVES AND PORK DUMPLINGS

BESHEYHRE Bt TSR
CHILLED MANGO SAGO wWiTH POMELO AND GUM TRAGACANTH
CHILLED MANGO GLUTINOUS RICE DUMPLINGS

=y $468 PER GUEST

(AR1EZ#& MINIMUM 2 GUESTS)

P EAS ChiNese Tea (B3 per GUEsT) $34

BELAR sttt 4 SERBTERY « FPAIE AR E BTSRRI F I >
FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS, WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.
BRIATREFISFII  FAG=ABZO+SIETTM SR POsREA RS
HALAL MENU IS AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSISTANCE.
WELABNRE S RIS E
Prices ARe 1N HK$ AND SUBJECT TO 10% SERVICE CHARGE




