OMAROO

GRILL & ROOFTOP BAR

DECEMBER WEEKEND BRUNCH FHREF&

APPETISER iz

select one ##—

Smoked Turkey Benedict SE{E K 2 ol Heirloom Tomato Carpaccio (V)
grilled tomato, hollandaise sauce EXFREFLAAEZL
AN iR il ban tomato, buratta, balsamic pearls basil oil,
JFAEEEAG - ARRBE Z L BESEEE - EEH
Veal with Tuna Sauce BE2FAE/NMR
pickled shallot, arugula, parmesan Parma Ham Salad B & X i B ARSI/ DR
BEVELREE - KF3 - BEES 1 fresh figs, ricotta cheese, balsamic reduction

WriEmicR - FEZ A - BET
Jumbo Lump Crab Cake &%t

mustard mayonnaise, pickled onion Lobster Bisque FEIRR S
TFREFHE - FFE cognac, cream, lobster meat, chives
(Add on fjfic +$80) TERTHE - FEiRA - AR

MAIN COURSE F3¢

select one #—

Lamb Rack and Wellington VSR EY \ BRI B 1E Chilean Seabass E¥I]/G A
mints, pea purée, roasted garlic, lamb jus pearl vegetable, salmon roe, sea urchin bisque
ST ~ AR ~ R~ FIAT B, =S feighE Rt
Crispy Pressed Chicken EfiE#E RISk, & 505 Filet Oscar 4-fjIlBtA& A
bacon wrapped chipolata, chestnut stuffing, beef tenderloin with crab lump meat,
brussels sprout, chicken gravy asparagus, hollandaise sauce
YERIRS - SETEAR 8 HEE, st AR, BE TR, R (TR T

200-Day Grain Fed Sirloin (340g) 200 HZ&7E% (340 5E) (Add on it +$100)
with french fries, red wine sauce Z{§& 4171

DESSERT &H /i

select one #—

Christmas Log Cake EEFER T 1AL Chestnut Tart ZEF3#
mixed chocolate mousse roll cake with with vanilla sauce and honey crumbs
red wine cherry compote and mix berries FoEEkEdGhE Ee:

RrRAR T JIERE, &L (T dd

COFFEE / TEA UILE/ZS (424m Additional $28)
upgrade to cappuccino / latte / mocha ( +$38 S0 ) F4RZE SasRmyE /285 / BE- Rk

HKS$ 408 per person &1

(V) Vegetarian Dish Z &= Prices are in HK$ and subject to 10% service charge. JrG 1B LB FE R S i— k752

Available from December5-6, 12- 13, and 19-20, 2026




