Barvelus Bm/zc/

HK$358 per guest
Available until 3.00pm

APPETISER
Select One
CRISPY PARMA HAM MELON CRAB CAKE
rocket | aged balsamic sauce 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
CREAM OF MUSHROOM
parmesan cheese | croutons
MAIN COURSE
Select One
HOKKAIDO SCALLOP PASTA PAN SEARED HALIBUT FILLET
aglio olio pepperoncini | chili mixed vegetables | tomato lemon salsa
yellow capsicum purée
ROASTED PORK LOIN
roasted potatoes | app|e compote GRILLED NEW ZEALAND BEEF TENDERLOIN (170g)
with mustard jus pan seared foie gras | potato purée
mushroom duxelle | red wine sauce
EGGS BENEDICT
poached eggs | smoked salmon | avruga caviar PRIME STEAK TARTARE
sautéed spinach with hollandaise sauce hand-cut with full condiments | smoky tomato sauce

pine nut emulsion | toasts

FRESHLY BREWED COFFEE OR TEA
Upgrade to Cappuccino / Latte / Mocha (+$30) or Cocktail of the Month (+$78)

DESSERT (Add on $70)
Select One
STRAWBERRY MOUSSE DAMES CHEESE PLATTER
with jelly 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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