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HK$358 per guest
Available until 3.00pm

APPETISER
Select One
TUNA TATAKI CRAB CAKE
daikon | sesame crust | ginger balsamic coleslaw | lemon | tartar sauce
(Add supplement $68)
DUO OF SALMON TARTARE PRAWN COCKTAIL
shallot | capers | jalapefio | tobico | cucumber chilled prawns with cocktail sauce
avocado purée | horseradish cream (Add supplement $38)
SOUP
BUTTERNUT SQUASH
roasted hazelnut | chives
MAIN COURSE
Select One
FOIE GRAS & MIXED MUSHROOM PASTA PAN SEARED BARRAMUNDI FILLET
foie gras cubes | black truffle paste ratatouille | tomato anchovy sauce
SLOW COOKED ROASTED CHICKEN SUPREME GRILLED NEW ZEALAND GRAIN FED RIB EYE (220g)
curry carrot purée | roasted potato | rosemary jus truffle mashed potato | baby carrots | red wine sauce
EGGS BENEDICT PRIME STEAK TARTARE
poached eggs | smoked salmon | avruga caviar hand-cut with full condiments | smoky tomato sauce
sautéed spinach with hollandaise sauce pine nut emulsion | toasts

FRESHLY BREWED COFFEE OR TEA
Upgrade to Cappuccino / Latte / Mocha (+$30)

DESSERT (Add on $70)
Select One
CREME BRULEE CHEESE PLATTER
seasonal mixed berries seasonal jam | dried fruit

2-HOUR FREE FLOW DRINKS PACKAGE PER PERSON

with Zero — Alcohol Drinks +$110 with Alcoholic Drinks +%$240
with Champagne, Wine & other drinks selections +$360

Subject to 10% service charge
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