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GRILL & ROOFTOP BAR

FESTIVE BRUNCH &iHEF%8

APPETISER 5%

Munnn

select one #&—

Smoked Salmon Benedict JEE =Y A ZEHE

Heirloom Tomato Carpaccio (V)
avocado, grilled tomato, hollandaise sauce

BXFEEEHAIEZ -
M~ YU ~ TR tomato, buratta, balsamic pearls basil oil,
[ ““\I = , iX—l“f" N ﬁ:yz\ , ‘é“EEl \‘
Classic Trio Tartare &KB1L=faftfi RHRARERE » IS 28 » RERZ TR SR
king salmon, hokkaido scallop, tuna Parma Ham Salad 2B X iR EE B TR/ DEE
wE = dgEE T EmE A fresh figs, ricotta cheese, balsamic reduction
WiHRER - TEZ 1 - BET
Jumbo Lump Crab Cake &8t o
mustard mayonnaise, pickled onion Lobster Bisque FEi2%
TR EEE - BTE cognac, cream, lobster meat, chives
(Add on jinfg +$80)
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MAIN COURSE F:¢

select one #&—

Lamb Rack and Wellington
mints, pea purée, roasted garlic, lamb jus

SPEREEY\BF BB T Bk ~ B - FRT

Pan Fried Chicken Supreme
chicken breast, mushrooms, asparagus, cream fraiche, lemon zest
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Chilean Seabass
pearl vegetable, salmon roe, sea urchin bisque
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Filet Rossini (Add on fiifc +$80)
beef tenderloin with foie gras sautéed spinach, truffle gravy

FAMERAE A ARNGHEZ D3 25, BAFARE AL

200-Day Grain Fed Rib Eye 340g (Add on fjiic +$120)
with french fries, peppercorn sauce

200 HR&EIAHRY 6, &L 340 32 Z 0k 40T

DESSERT &

select one #&E—

Christmas Log Cake EFt& f1EE

Chestnut Tart ZTEF&
mixed chocolate mousse roll cake with red wine cherry with vanilla sauce and honey crumbs
compote and mix berries F§2t JIERE, AL AL g o e e

COFFEE / TEA WIHE/ 45 (s Additional $28)
upgrade to cappuccino / latte / mocha ( +$38 531 ) 74k 2 JERuigE /28 / EE-Runyk

HKS$ 438 per person &1

(V) Vegetarian Dish ZF &3z Prices are in HK$ and subject to 10% service charge. FrA EI& LU E 1 E R B — R &

Available from December 25 -27 & Jan 1 - 3, 2027



