FOURSEASONS

TAKEAWAY

ENJOY OUR CHEF-CURATED MEALS IN YOUR OFFICE OR HOME

SOUP %8 HKD
PORK AND SHRIMP WONTON NOODLE SOUP 80
Chinese Greens

BN EE RS

MINESTRONE SOUP 80

Orzo Pasta | Seasonal Vegetables | Borlotti Beans | Tomatoes and Basil Bruschetta

EAFRRIEMR G SREEMEDZ L

DOUBLE-BOILED CHICKEN SOUP 80
Sea Coconut | Whelk

BRPIREBERS

SNACKS, SALADS & APPETIZERS /h&. . BB
OKTOBERFEST HOT DOG 120

Grilled Nuremberg Sausage | Gherkin | Sauerkraut | Mustard Mayonnaise | Crispy Onions | Laugen Roll
HREEXIBENRIIFFELRTRERE

BUDDHA BOWL 140

Edamame | Red Cabbage | Mango | Young Sprouts | Corn | Cucumber | Heirloom Tomatoes |
Lettuce | Ponzu-Sesame Dressing

BEZRRBAE QB FZRT

LA CAPRESE 150

Piccadilly and Black Tomatoes | Avocado | Buffalo Mozzarella | Basil | Aged Balsamic Dressing
BAMKEZEHEMT RN ES D RREREZ KA ERET

@~ O

BABY ROMAINE CAESAR SALAD 150

Blue Prawns | Crispy Pancetta | Olive Crisps | 36-Month Aged Parmigiano Cheese
S EHER. RER. BEFEBEREEZL

CLUB SANDWICH 160

Chicken | Egg | Ham | Bacon | Lettuce | Tomatoes | Mayonnaise | Wheat Toast

BR=xa

@ THAI GLASS NOODLE SALAD 160

Blue Prawns | Coriander | Lemongrass Dressing
RARHOMERTENEEEST

KOREAN FRIED CHICKEN 170

BBQ Sauce | Honey Mustard Dip | Garlic Soy Sauce
BAFREREE. ERTREREFER

CUBAN SANDWICH AND FRITAS 175

Slow-Cooked Pork | Ham | Pickled Cucumbers | Serrano Ham | Mustard | Emmental Cheese

BRBEAZTAEBE NS E=0GHIFER

CLASSIC BEEF BURGER 220

Cheese | Lettuce | Onions | Gherkin Relish | Tomatoes | Homemade Ketchup BBQ Sauce
AERFRZITEEFER. FE. BREN, ENCERBEEEME

*Please inform your order taker of any food-related allergies METHEMABRMEBHRAE, FHRFEEHK

V Vegetarian &3 @ Gluten FreefEHH



PASTA ¥ % HKD

FETTUCCINE PASTA WITH CREAMY RED PESTO SAUCE 180
Glazed Zucchini Squash | Pickled Cherry Tomatoes
BARABNNENEFSRERR
TRADITIONAL LASAGNA BOLOGNESE 180
Tomatoes | Béchamel Sauce
ZERAENFRETEM

180

PENNE PASTA
Choice of Tomato Sauce | Arrabbiata Sauce | Bolognese Sauce | Carbonara Sauce 'Fruitti di Mare" Seafood Sauce (+HK60)
BARMEEMEEME. RENE. TRE. FHEREIEHEME(SM$60)

DEMI PENNE ‘ALFREDO" HAM 180

Green Peas | Forest Mushrooms | Cheese Sauce
ABEEEEFEZTEERY

MAIN COURSES *3

CLASSIC INDIAN BUTTER CHICKEN 160
Cumin Rice | Mango Chutney | Raita Sauce
EN 2 2 P 475 3 D0 U B #5 PA B

VCHINESE VEGETABLE FRIED RICE 175

Add Extra $60 for Seafood topping
R EFER (ATIBEERR: SM$60)

SWEET AND SOUR PORK WITH STEAMED RICE 175

Bell Peppers | Onions | Pineapple
& B N P Y

HAINANESE CHICKEN 175

Fragrant Rice | Traditional Condiments

SRR

WOK FRIED CHICKEN IN BLACK BEAN SAUCE WITH STEAMED RICE 185
B B

WOK FRIED RICE NOODLES 185
Beef Tenderloin | Bean Sprouts | Soy Sauce

SREFEZ D A 10T

PAD THAI 185
Blue Prawns | Squid | Bean Curd | Egg | Tamarind
RNBHELEEY

MARGHERITA PIZZA 185

(Choice of Your Own Topping: Pepperoni, Parma Ham, Olives, Mushrooms, Bell Peppers, Extra Cheese)
KEZEHEMERH(FIINERERY: S5k$30) FIRENT: HRAK. BEAE. @8, B, M. |/t

CHAR KWAY TEOW 195

Prawn | Barbecued Pork | Chili Paste
BRADEHBRENED

DESSERTS #Ham

STRAWBERRY CHEESE CAKE 85
THERZT LE

CAKE OF THE DAY 85
SHIKUWASA LIME RAINDROP JELLY WITH FRESH SHISO BLOSSOMS 95

Coconut Flower Syrup | Toasted Kinako Bean Powder

ERBEXEZHEMERREREEY

BAKED SEASALT CARAMEL CHOCOLATE TART WITH HAZELNUTS 95
IR A S NRFERT

*Please inform your order taker of any food-related allergies METHEARMEBHRE, FRZBEHK

V Vegetarian &



FOURSEASONS
TAKEAWAY

ENJOY OUR CHEF-CURATED MEALS IN YOUR OFFICE OR HOME

ALL ITEMS CAN BE ENJOYED AT HKD280 EACH

ASIAN SPECIALTIES
R BB

PAN FRIED EGG OMELETTE
BBQ Pork | Bean Sprouts | Chives | Shrimps
BHXEE
(HKD180)

MAPO TOFU

Tofu | Minced Beef | Spicy Sauce
MRESREE

STEAMED FRESH CHICKEN
Black Mushrooms
b aE R IR

STEAMED PORK PATTY

Cuttlefish | Water Chestnuts
B TE R & O B

BRAISED DICED ROASTED GOOSE

Eggplant | Spicy Plum Sauce
M BRI RB R Ut F

BRAISED TOFU

Seasonal Vegetables | Fungus | Mushrooms
BELZRNEE

KUNG PAO DICED BBQ PORK

Preserved Vegetables | Bell Peppers | Chili Sauce
EROXET

THE LOUNGE

RECOMMENDATIONS
THE LOUNGE:# % 8§

@ GRILLED BEEF ENTRECOTE

Broccolini | Potatoes Fondant |
Glazed Grandma Carrots

BEXEALTAHERLE. REERE. BRES

@ PAN ROASTED CHILEAN SEA BASS
Lentils | Eggplant | Pickled Tomatoes
ERENBHAHNES. MFicMEM

@ ROASTED AUSTRALIAN LAMB RACK

Truffle Mashed Potatoes | Brussel Sprouts | Root Vegetables
EEEMFR, MBEER. R, RX

@ PAN SEARED ATLANTIC SALMON

Organic Cauliflower | Braised Zucchini

BR=XAHERIBXRE. BEXFEN

@ ROASTED SPRING CHICKEN

Root Vegetables | Pesto Mashed Potatoes
HERERBRENEEZER

@PAN SEARED BEEF
TENDERLOIN STRIPS

Kabu Radish | Braised Cabbage | Broccoli
BRSO BARETS. BIlX. BARETE

SEAFOOD SPAGHETTI

Blue Prawns | Spanish Octopus | Hokkaido Scallops | Squid
BEEAFLE

To order, call us at 3196 8856 or email fstogo.hongkong@fourseasons.com,
or simply Whatsapp us through +852 3196 8888.

EHE3196 8856T EE Efstogo.hongkong@fourseasons.com,

FWhatsappZE+852 3196 8888 MK ML ERARFS B XL T &,

*All Asian Specialties come with complimentary steamed rice Fi7E il 4558 32 8539 11X K R
*Please inform your order taker of any food-related allergies METHEIARYEBRRE, FREBSMHK

VVegeta rian &

@ Gluten FreefE5 8



ENJOY OUR CHEF-CURATED MEALS IN YOUR OFFICE OR HOME

ROASTED SPANISH ORGANIC YELLOW WHOLE CHICKEN, ROSEMARY GRAVY

EREEREBAHRR. KEFAT
HKD1080

BAKED ATLANTIC SALMON COULIBIAC, CHIVE CREAM SAUCE

IRER R = X ARt B RT R
HKD1080

OVEN ROASTED AGED TOMAHAWK STEAK, RED WINE SAUCE

BIEF R\ HALET
HKD1980

IBERICO PORK RACK, CHORIZO, MUSTARD SAUCE

B A R RBTT R
HKD1580

WAGYU BEEF RIBS, TRUFFLE SAUCE

MAF R AR R
HKD1880

SLOW ROASTED NEW ZEALAND LAMB SHOULDER, THYME JUS

BEMANFRHFREST
HKD1180

ALL ROASTED ARE SERVED WITH FOUR SIDE DISHES, INCLUDES:
ONE ROASTED VEGETABLES CASSEROLE, YOUR CHOICE OF TWO STARCH SIDE DISHES AND YOUR
CHOICE OF ONE VEGETABLE SIDE DISH

IS AP URACR, G RS IR
B, H R R S kiR

Sides:
Potatoes Gratin, Truffle Mashed Potatoes, Steamed New Potatoes with Herbs, Roasted Idaho Potatoes
b
FHEF MBER BEESF, SEEF

Vegetables:
Steamed Broccoli, Sautéed Mixed Mushrooms, Sautéed Keyna Beans, Cauliflower "Bolognese", Vichy Carrots, Steamed Asparagus
Ba
AEABENE, BLELS BREE, REMKTE EaHE, BERES

Four hours advance order is required.
To order, call us at 3196 8856 or email fstogo.hongkong@fourseasons.com,
or simply Whatsapp us through +852 3196 8888.

FRBERFIRAI4/NETE].
A E3196 8856/ BEEfstogo.hongkong@fourseasons.com,
FWhatsappZE+852 3196 8888 MEMEMREE KK B TE,

*Please inform your order taker of any food-related allergies METHEMNBYERBRE, FRFESMHLK




ENJOY OUR CHEF-CURATED MEALS IN YOUR OFFICE OR HOME

HKD688

PONZU HAMACHI AND KING SALMON CEVICHE

Smoked Caviar

Al B H RN = SR = S fa kT

OR

SQUASH SOUP WITH ROASTED PUMPKIN SEEDS

Truffle Cream | Croutons

BN IV AR SRR N e A i oL R

BAKED LIME AND CORIANDER MARINATED PATAGONIAN TOOTH
FISH WITH PRAWN, BABY SQUID AND MUSSEL SKEWER

Potato and Pumpkin Gratin | Roasted Mediterranean Vegetable Casserole |
Lemon Parmesan Cream Sauce

ECE Sre sl VNN N e
R S ibER S b, RS

OR

PAN ROASTED PEPPER CRUST ANGUS
BEEF TENDERLOIN

Potato and Pumpkin Gratin | Roasted Mediterranean Vegetable Casserole | Choron Sauce

EARUS 2R HT A R A K I b S s, A

MANDARIN AND CHOCOLATE CREME ON HAZELNUT BISCUIT
Citrus Curd and Olive Oil Cake

W55 5e ) SRR AR 1 B RO AR RS T SR

To order, call us at 3196 8856 or email fstogo.hongkong@fourseasons.com,
or simply Whatsapp us through +852 3196 8888.

A E3196 8856, BEEfstogo.hongkong@fourseasons.com,
FWhatsappZE+852 3196 8888 MFHMEMNRBEFKM B TE,

*Please inform your order taker of any food-related allergies METHEMARNEBHRRIE, FHREBEHS
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