WEEKEND BRUNCH FEREBEHFE
APPETISERS UEHE select one 3#E—

Oysters Florentine f#EZEfRET=54 (3 pcs) Natural Oysters i544:1 (3 pcs)
creamy spinach, lemon herbs cucumber mignonette, sriracha sauce, lemon
SR - ERER EEARTE - BhEE - 5
Lobster Bisque HEi5 5 Tuna Tataki ERFIE2 A
cognac, cream, lobster meat, chives truffle mayonnaise, spring onions, fresh basil
TERSEE - FEIRA - AR MAFRE ST - TE - i)
Veal with Tuna Sauce AT/ NEA Burrata Jfi0wvKEZ+
pickled shallots, bacon aioli pickled raisins, radicchio, saffron dressing
FEESFE - BATESE WEEEN - BE - BEACET

Parma Ham Salad EE>XBRIDEE
fresh figs, mozzarella, balsamic reduction FfiEEfEE « K421 -« B

EGG COURSE ZEZE select one 38—

Creamy Wild Mushroom Brioche Potato Hash Zg}# Turkey Brioche X B4~ &k
SEREE R slow cooked wagyu pastrami smokey turkey breast, egg
poached egg, hollandaise sauce egg, hollandaise hollandaise
KEE - HHE PEEEEMA « 2 - WS SKEERGIA) ~ $EE ~ T

MAIN COURSE F3Z select one i—

Herb Crusted Lamb Rack FEEFEZE Chilean Seabass £&F)/5fiE
mint, pea purée, lamb jus preserved lemon gremolata
SR~ F A SEAT B AR
Crispy Pressed Chicken ERiEE R Filet Oscar Z=RIBE gk
chestnut stuffing, bacon brussels sprout Crab Lump Meat, Asparagus, Hollandaise Sauce
cranberry jelly, chicken gravy LESRER, B, BiamiE

SETEERE S NI THEE ~ SLERR - N

Sirloin 340g 200-day grain fed, red wine sauce
200 HEEAPE %, 407 (Add on 53ii1 $100)

SIDE DISHES F’3Z select one #5&—
Beef Dripping Roasted Potato | Mashed Potato | Chargrilled Asparagus | Roasted Pumpkin
FHMTIBNE | SERRER | REEE | BRI

DESSERT &H 5 select one #E— (Additional %841+ $60)

Créme Brilée fEXfAf) Chocolate Brownie &t 7/ EBR
mixed fresh berries, cointreau orange liqueur caramelised hazelnut
HiereE > BN FERERRT

COFFEE / TEA 1IWE/45 (2 Additional $28)
upgrade to cappuccino / latte / mocha ( +$38 ) or mocktail of the day (+$58)
TR SRk /258 / EERIE (S50 $38) B H REERERFER (S50 $58)
HK$408 per person

(V) Vegetarian Dish Z & &z Prices are in HK$ and subject to 10% service charge. & [EF& 1L E R FE - JE NI 10% fE 72



