SIGNATURE APPETISERS FE#

Jumbo Lump Crab Cake 546}
mustard mayonnaise | pickled onions
Lemon FFREESE | FUER | 185

Steak Tartare ZEZE (At

tenderloin | truffle aioli | ciabatta toast

A AAEERRE S | R R

Chili Slipper Lobster FHEEEFEN
rock shrimps | sriracha lobster sauce
mint | spring onions

EIE | RS | S |

BEYOND THE STEAKS HUgEDISM

Bone In Iberico Pork F/EPEHEA(AEEAmEAEDL 390
bacon crusted | dijon mustard
cornichon tarragon sauce

JEIA | ST NFE &S
Potato Pithivier Pie 52 K54 ik K7 B 2 0E 298

portobello mushroom | gruyere cheese
creamed spinach | mushroom bisque

Bk | A =R Z 1 | SRR | RS

Pan Seared King Salmon &R T = f
bois boudran sauce | herb salsa

Fnt | HEE

HIREFTETENRIRAY - 57 15T AEA IR A
BAEHTEA FRINH ~ K5~ G~ AR
]G5 BT I BRI AR A -

FNHTE T RAEEH TR > (T H G RAT R A AL -
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WEEKEND BRUNCH 5 B4

APPETISERS FE#%E select one 35—

Oysters Kilpatrick 541 (3 pcs) Natural Oysters B5<$-4:18 (3 pcs)
onion, bacon, thyme, lemon cucumber mignonette, sriracha sauce, lemon
EED RN HEE > R EEAREELE 22 &5

Lobster Bisque FEIB RS Salmon Tartare =37 fafitift
cognac & cream, lobster meat, chives with pickled raisins, radicchio, saffron dressing
TERSEE > FEIRA - AR BRI THZ 0 BE  WALE T

Veal with Tuna Sauce BEEAE/ N A Burrata i 0oK4EZE 1
pickled shallots, bacon aioli parmesan, truffle, wild mushroom duxelles
RS E > JBARESE EEEZT A5 BEE

Fragrant Chicken Salad ZR/DEE

shredded chicken, thai basil, carrot, spring onions, lime, coconut chili dressing
FHrEEA > FEY > HE o R HE > FEAE AT

EGG COURSE ZEZE select one #E—

Creamy Wild Mushroom Brioche Potato Hash Z &} Smoked Salmon Mousse Brioche
SR R4 slow cooked wagyu pastrami FE =R RAG HERE

poached egg, hollandaise sauce egg, hollandaise egg, citrus hollandaise
KEE » HHE PN #EE - WS MR (TS

MAIN COURSE F3Z select one #E—

Herb Crusted Lamb Rack FHEJEFEIE Crispy Pressed Chicken BRiGERIZE
mint, pea, purée, rosemary red wine jus duck mousse, lemon garlic, salmoriglio vinaigrette
S HEA  REEFLLEAT WERTHEiT - MEfsEr > R A

Chilean Seabass &F/gfi& Filet Mignon EfF4-H 180g

rock shrimp, provencal sauce, peppered tomato  herhy and pepper crust & bone marrow red wine jus
mousse Hify > HEEEITEE T BRE RS FE ARG o e BRAT T

Sirloin 758 340¢g
200-day grain fed, mushroom mustard
200 HEH, BEEETFATT (Add on 5341 $100)

SIDE DISHES F3Z select one i —

Smashed Potato Stack | Mashed Potato | Chargrilled Asparagus | Cauliflower Gratin
TR B | SRR | RIEEE | FSIETnHAeHsE

DESSERT #H 5 select one #— (Additional Z#4k+ $60)
Créme Brilée £fA4a) Ricotta Hotcakes B AF|Z +E#FiH#

mixed fresh berries, cointreau orange liqueur honeycomb butter and banana
Hiers > BN IEEAN R EE

(V) Vegetarian Dish & & ¥ 7
Prices are in HK$ and subject to 10% service charge. FrA 1BIS LB 1E - (BN 10% MRF5E




WEEKEND BRUNCH ONLY iEskss4e $388

Enhance your brunch experience with our
2 hour free-flow drinks package below.

FETTGH P EHe R - R TR TG E &

NON-ALCOHOLIC DRINKS srsErex +$110

Unlimited 2-hour free flow of zero-alcohol beer,
zero-alcohol cocktail, juices and soft drinks

FNIFEERLL T B0 - EBha i Er - FoT R K
Zero-Alcohol Beer Z % - Peroni Nastro Azzurro 0%

Zero-Alcohol Cocktail ZiEZEE I - Zero Spumori
lyre's italian spritz, grapefruit juice, tonic

WINE PACKAGE &ETex +$240
Unlimited 2-hour free flow of prosecco, wines, beers & cocktails

FNIFIEERLL T SR0E0E » ALEDE - EE R B
Prosecco 7 - Valdobbiadene Col De Salici

White Wine B - Hugel Estate Gewurztraminer
complex, intense and profound aromas of musk, candied quince,
grilled orange zest, marmalade, acacia honey.

Red Wine &3 - Villa Antinori Chianti Classico Riserva DOCG
fruity nose of plums and black cherries with balsamic and minty aromas.
smooth and mouith filling entry on the palate. Sweet tannins impart length
and a savoury, persistent finish.

Cocktail #:f - Aperol Spritz
aperol, cointreau, fresh orange, prosecco

Cocktail % # - Bloody Mary
vodka, tomato juice, worcestershire sauce, tabasco

Beer 1;# - Asahi and Peroni

CHAMPAGNE PACKAGE &#rex +$360
Unlimited 2-hour free flow of champagne, wines, beers & cocktails

L FEECLL T &8 ALY - TR

Champagne &#& - Louis Roederer NV

a fully mature wine, opening with an impressive bouquet of juicy meyer
lemon, lime zest, crisp yellow orchard fruit, hazelnut, and brioche. The
wine presents a smooth palate of subtle lemon curd and pink berry
flavour.

White Wine HJf - Pascal Jolivet Sancerre Blanc
a dry, mineral palate, the perfect frame for delicate aromas of white fruit
orchard flowers and a subtle smokiness.

Red Wine £L3B - Marques de Murrieta Reserva DOCa
ripe fruit with a perfect balance of acidity, supple roundness
on the palate and a hint of new oak. Beautiful texture and balance.

Cocktail #:f - Aperol Spritz
aperol, cointreau, fresh orange, prosecco

Cocktail #:E# - Bloody Mary
vodka, tomato juice, worcestershire sauce, tabasco

Beer IE;#- Asahi and Peroni

(V) Vegetarian Dish & & 3£ =
P A BFSFTL I AL 10% JRFSE




