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APPETIZERS & SOUPS Bl - 15 5

HK$
Caesar g
Baby romaine leaves tossed with parmesan,
Pancetta anchovy dressing and garlic croutons
Traditional {&#%}} & 118
Roasted Chicken & Avocado *£5£k - jfifl 148
Smoked Salmon 721 = ¥ gﬁjl 158
Caprese izt %pﬁ e 98
Buffalo mozzarella vine ripe tomato, basil pesto,
rocket leaves
Malaysian Satay %4 1jfib1% 118
Beef or chicken satay with peanut sauce and
condiments
Roasted Pumpkin Soup Hj—ﬁ:]':‘?ﬂ 88
Topped with cumin and parmesan cheese stick
Lobster Bisque 55 98
with cognac cream and chives
Fit for You
Garden Salad [' 1Y) & 98
Avocado, asparagus, semi- dried tomatoes
with aged balsamic
Baked Portobello Mushroom 118

HEE A A jL
Oven-roasted portobello mushroom
with buffalo mozzarella cheese and sautéed spinach

Grilled Salmon Fillet %= ¥ fi#]] 188

with seasonal greens and lemon, tomato and olive
vinaigrette

Poached Chicken Breast *555w[4| 168

on wild mushroom broth and green asparagus

DELI & PASTA = ¥ ig AR

All items are served with steak fries and coleslaw.

HK$
Club Sandwich #5 128
Toasted sandwich |a) ered W|th bacon smoked turkey,
ham, tomato, Iceberg lettuce and mayonnaise
Steak Sandwichj ST = Y 148
Grilled sirloin steak t‘w onion confit,
mustard mayonnaise in french baguette
Smoked Salmon Croissant %51 = ¥ g4 #&y 128

Melted camembert cheese with smoked salmon
in warm croissant

Make Your Own Pasta
Spaghetti, penne, Linguine, fettuccine and rigatoni

IR A

HONFRS - w@;}é}} > HUNF A S Ebfgp'“}}
Arrabbiata % %’p ot 138
Spicy tomato, garlic and chili flakes

Bolognaise At 148

Traditional meat ragout with parmesan cheese

Seafood Melody i 17+ 168
Shrimps, mussels, squids, scallops with fresh herbs
in white wine sauce

Thin and Crispy Pizza S[PHE 8 F|# &k

Margherita 3ﬁ?}’|j} 138
Buffalo mozzarella tomato and fresh basil

Rosemary Chicken Pizza #2450 [ 4 #igk 148
Grilled chicken, kalamata olives, cambozola cheese

Parma Ham Pizza © | [%, '} jth 158

Tomato, fresh mozzarella, parma ham and rocket leaves

FROM THE GRILL Z#4E5 &

All items are served with baked potatoes or steak fries,
and your choice of sauces: béarnaise, red wine, pepper

or mushroom.

US Prime Beef Tenderloin 180 gram 328
%‘\é&"ﬁﬂvi Hl (1807)
US Prime Rib Eye 220gram 278

LB HRAELT Q200

US Prime Striploin 220gram 268

SBHETA §7 (22070)

Australian Lamb Chop JEYV §° 238

FROM THE TANDOOR H]# %tk

Dal Makhani ﬁ]?bfﬁﬁ TJE 168

Indian lentil delicacy mix of red kidney bean
and black urud dal cooked with a rich combination
of spiced and fresh cream and butter

Lamb Vindaloo = i pyet 178

A spicy lamb with coconut vinegar
and hot red chilies

Tandoori Mix Platter [{|=4 g4k 4#4 188

Assorted tandoori platter of malai tikka
hariyali tikka and spring chicken tikka

NAAN - Plain, Butter or Garlic 48

FIESERHCRE ~ oS E)
Indian tandoor-baked flat bread served with mint
chutney, raita and tamarind chutney

Signature Dish

The Marriott Burger ! %{ H G [ ey 138
Our classic 180 gram b éf patty iceberg lettuce,
tomato, crispy bacon, cheddar cheese

Pan-Seared Barramundi ‘£l 198
Topped with olive tapenade, french beans
and hollandaise

Grilled Chicken Breast ZE£&w 168
On mushroom ragout, sautéed spinach
and semi-dried tomato

Nasi Goreng H|"J%JER 138
Fried rice with chicken and prawns in sambal sauce,
served with chicken satay and fried egg

ASIAN SPECIALITIES FaVE &

Wonton Noodle Soup 57 % 88
Egg noodles, shrimp wontons, bbq pork, mushrooms
and choy sum

Sweet & Sour Chicken fifi[&5% 138
Boneless chicken in sweet and sour sauce,
served with steamed rice

Hainanese Chicken Rice Hﬂsﬁé@i 138
Poached chicken served with gingerrice,
chicken broth, chili and ginger dip

Phad Thai Zr‘ ERRNESEL N 128
Stir-fried rice noodle with chicken, prawns, bean sprouts
and peanut with tamarind

All prices are subject to 10% service charge

Hong Kong SkyCity Marriott Hotel

1 Sky City Road East

Hong Kong International Airport

Lantau, Hong Kong

Tel: (852) 3969-1888 Fax: (852) 3969-2288

Email: mhrs.hkgap.ays@marriott.com Website: skycitymarriott.com/dining
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