
 
 

Café On M “Foie Gras and Oysters” Dinner Buffet - Highlighted Items 

海景咖啡廊「鴨肝•生蠔」自助晚餐 - 大廚推介 

 

 
Pan-fried Foie Gras Sushi 

香煎鴨肝壽司 

 
Pan-fried Foie Gras 

香煎匈牙利鴨肝 

 
Fresh Shucked Oysters: French Fine de Claire, Scottish Cumbrae Rock, Irish Premium 

即開新鮮生蠔：法國紛迪加蠔、蘇格蘭石蠔、愛爾蘭生蠔 

 
Stir-fried Oyster with Ginger and Spring Onion 

薑蔥炒蠔 

 
Deep-fried Oyster served with Tartar Sauce 

日式炸蠔 

 
Egg Omelet served with Oyster Bean Sprout, Coriander and onion 

蛋奄列配蠔、豆芽、芫荽、洋蔥 

 
Duck Liver Mousse Salad with Pomegranate Seeds and Cranberries Dressing 

鴨肝慕絲沙律配石榴籽及蔓越莓汁 

 
Seafood, Asparagus and Duck Liver Fried Rice 

海鲜露筍鴨肝炒飯 

 
Stir-fried Lobster Claw in Spicy Sauce 

麻辣龍蝦鉗 

 
Roasted D-Rump, Black Pepper Sauce or Gravy 

燒牛臀肉伴黑椒汁或燒汁 

 
Roasted Suckling Pig 

即燒乳豬 

 
Home-made Indian Beef, Mutton or Fish Curry served with Naan and Basmati Rice 

自家製印度咖哩牛、羊或魚配烤餅及香飯 

 
Every adult guest will be gifted a portion of Baked Oyster with Cheese. 

每位成人可獲芝士焗蠔一份。 
 


