SHARING PLATTER 4y=Ht8%

Iced Seafood Platter $1,050
(serves 3-4 persons)

Lobster | Crab Lump | Oysters | Prawns
Scallops | Salmon & Tuna Sashimi
Served with selection of dipping sauces
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SALADS b

Caesar Salad
Parma Ham Chips | Romaine | Parmesan
Cheese | Quail eggs | Toasted baguette
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Classic 4R gh[Fmk 155

With King Prawn Fi i 195

With Smoked Salmon i =37 f 195

With Chicken Breast ECZERq 195
SIDES fif32

French Fries S{s% 95

Mashed Potato SRES%¢ 95

Beef Tallow Roast New Potatoes 4-f5i%#i% 95

Garden Salad R 95

Char-grilled Asparagus SRS 95

Creamy Spinach EBEEE 95

Babby Carrots J&#4] 56 95

- Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborme illness

- Please inform your server prior to ordering should you have
any dietary restrictions

- We wiill always endeavour to cater to your needs but cannot
be held responsible for traces of allergens
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(V) Vegetarian Dish # & & =
Prices are in HK$ and subject to 10% service charge.
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BRUNCH MENU BHRBFE

Available from 12noon until 3.00pm FEERAPF 12:00 ZTF 3:00 HE

APPETISER FE#&

select one #E—

Oysters Mornay (3pcs)
baked with cheddar,
parmesan, gruyere

Veal with Tuna Sauce
pickled shallots, arugula
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Natural Oysters (3pcs) Beef Tartare
cucumber mignonette,
sriracha sauce, lemon
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hand-cut filet mignon, truffle aioli,

ciabatta toast 4= 4=ttt
4R, ABAUEE  BEEEG
(5350 Add on +$60)

Tomato Carpaccio (V) Lobster Bisque
mozzarella, balsamic dressing,

pesto, basil Fjfii#H D (F)

cognac & cream, lobster meat, chives
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Roasted Chicken Caesar Salad
romaine, parmesan cheese, crouton,
crispy bacon fEEEEH0 D
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Eggs Benedict
smoked salmon, sautéed spinach,
citrus hollandaise, grilled tomato
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MAIN COURSE F32

select one #—

Lamb Rack with Pistachio Crust
garlic mashed potato, lamb jus
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Chilean Seabass
mussels, potato, leek & saffron fondue
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200-day Grain Fed Sirloin 340g
char-grilled asparagus, creamy mash, mushroom mustard
200 HERAAPE 2 340 32 FOBEREA), SEREE, BT
(5311 Add on +$100)

Grilled Chicken Breast
mushroom and potato fricassee
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Filet Mignon 180g
mushroom & foie gras duxelles,
rosemary roasted potato, red wine & thyme gravy

B4 180 32 BRESIEAT IS RS BIT RADHE BERT

USDA Prime Ribeye 340g
char-grilled asparagus, creamy mash, mushroom mustard
USDA Prime S f{E 4R AR 340 52
PRI, SRR, BT AT (5501 Add on +$160)

The Omaroo Burger
minced wagyu beef patty, fried egg, crispy bacon, avocado, cheddar cheese, french fries

Omaroo R 4R\, B, B, 4-mR, HITZ 4, Bk

DESSERT &

select one ##E—

Créme Brilée
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Bread & Pudding créme anglaise
maAnT HEXEDE

COFFEE / TEA kS
Upgrade to cappuccino / latte / mocha (+$20 5in) FH4RE sk /288 / BE-Runk

HK$388 per person &1
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NON-ALCOHOLIC DRINKS +$110
SRR

Unlimited 2-hour free flow of zero-alcohol beer,
zero-alcohol cocktail, juices and soft drinks
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Zero-Alcohol Beer Z &7 - Peroni Nastro Azzurro 0%

Zero-Alcohol Cocktail ZF#% g - Zero Spumori
lyre's italian spritz, grapefruit juice, tonic

WINE PACKAGE +$240
R

Unlimited 2-hour free flow of prosecco, wines, beers & cocktails
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Prosecco §3 - Chiaro Prosecco DOC NV

White Wine Bif - Dog Point Sauvignon Blanc
vibrant citrus and tropical fruit flavors balanced by zesty acidity and a
crisp, minerally finish.

Red Wine 4L - Nipozzano Chianti Rufina Riserva DOCG
well-balanced, harmonious, fresh, fruity and mineral, with a dense and
silky tannic texture. The finish is persistent with a fine taste-olfactory
correspondence.

Cocktail #EH - Aperol Spritz
aperol, cointreau, fresh orange, prosecco

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

Beer 187 - Asahi and Peroni

CHAMPAGNE PACKAGE +$360
BT

Unlimited 2-hour free flow of champagne, wines, beers & cocktails

RNEFEEBILA T ZAE » SLELE » PRI

Champagne & - Moét & Chandon, Impérial Brut NV

a vibrant, fruity style featuring prominent green apple, citrus, and white
flower notes, complemented by mineral nuances and brioche maturity.
It is a balanced, dry champagne with a golden straw color and fine
bubbles, offering a generous, crisp palate of white fruits and citrus.

White Wine Hiff - Domaine Chanson Chablis
Displays bright green apple and lemon notes with steely acidity and a
clean, flinty finish.

Red Wine 4L - Nipozzano Chianti Rufina Riserva DOCG
well-balanced, harmonious, fresh, fruity and mineral, with a dense and
silky tannic texture. The finish is persistent with a fine taste-olfactory
correspondence.

Cocktail i - Aperol Spritz
aperol, cointreau, fresh orange, prosecco

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

Beer - Asahi and Peroni
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Prices are in HK$ and subject to 10% service charge.
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