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weekend brunch
unlimited refill #RE#E

chef’s signature sashimi platter
tuna, salmon, yellowtail, scallops and sakura squid sashimi

RS 2R —X& - HHE L8 B8R
seared salmon futomaki XX =X aXE
spicy negitoro moki HEZ R EEE S
thinly sliced yellowtail sashimi with japanese onion dressing SEHRE R - MEEE T
griled edamame with lemon shichimi (v) BEtRpER S
burrata, tomatoes and basil salad (v) BAKEZ L0 E
japanese spinach salad with sesame sauce (v) B0 i 550 2
angus beef carpaccio, rocket salad and black truffle mayo ZEMEFWHEY) - BMBEESEXFREIDE

pan-fried pork gyoza with spicy sour dressing B FEARIER - BEERES

pizza margherita EHZE# KEZ LE8

seafood fried rice BIBE W ER

prawn tempura YEiR X 17 28

selected signatures
fresh oysters (12 pieces) 4 E (125) 588
charcoal-grilled black cod with saikyo miso $REEf& R iE 298
stone-grilled wagyu beef sirloin with crispy garlic chips AEMLETS - YEFrh 788

linguine lobster BEEIRE AR /mEED 298

balsamic vinegar braised short ribs with spring sauces and “focaccina”
BEHT/ NIREFTHEXETNENEE 398

dessert

chef’s signature dessert platter #5#%E M5

vegetarian (v)
brunch menu must be ordered for the entire table
any beverage not listed on the above menu will be added to your bill
all raw food should be consumed within 20 minutes to ensure the freshness of the product
prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server
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brunch free flow

below drink packages are available for 120 minutes

champagne package

premium — 380 per person

champagne Veuve Clicquot ‘Yellow Label’

luxury — 580 per person

champagne Ruinart ‘Blanc de Blancs’

grand - 2180 per person

champagne Dom Pérignon

includes
selected red & white wine
sake
beer
chandon garden spritz

bloody mary cocktail

non - alcoholic package
saicho sparkling tfea
fresh juices
soft drinks

san pellegrino still or sparkling water

200 per person

food only
588 per person

saturdays: kids under 12 years old 328 per child

sundays: kids below 12 years old are complimentary

brunch menu must be ordered for the entire table
any beverage not listed on the above menu will be added to your bill
prices are in hong kong dollars and subject to a 10% service charge
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weekend a la carte

appetizers

grilled edamame with lemon shichimi (v) EE KD ER S 88
burrata, tomatoes and basil salad (v) EAKFEZ 70 218
angus beef carpaccio, rocket salad and black truffle mayo Zi&Er &4 AEY] - BMBEESE KBTI E 258
pan-fried pork gyoza with spicy sour dressing HTUFEARIER - BEFERET 138

prawn tempura YEIRK IR ZE 278

malki rolls

seared salmon futomaki XX =X8aX%E 198
spicy negitoro maoki HEZ A [EIEE S 258

sashimi

ankh platter 1 RIS 5% 2388
thinly sliced yellowtail sashimi with japanese onion dressing EYRE & - AEEET 258
tuna BERA198
salmon =X #158
yellowtail SHE 8148
fresh seasonal oysters FEFIRF< £ 15 688

carbs

stir fied udon AR E W EX 268
linguine lobster BEIBEAFREL - HMEM - EEEE 398
sea urchin fried rice JBIEB& 1) 8R328

pizza diavola BEAFEABHE 258
pizza parma ham BEARM24E B A/ 5" Bez K - KBTS HER 288

e

pizza margherita FAZEKFZ THEE 238

mains

balsamic vinegar braised short ribs with spring sauces and “focaccina”
BREHF/NIREFHRZETNENEE 498
charcoal-grilled black cod with saikyo miso $REEFRFARIE 398
angus beef rib eye houraku-yaki EZ BT AR 488
risotto cauliflower and red prawn & caviar B EMIEEHR « FE « AR FE 398
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stone-grilled wagyu beef sirloin with crispy garlic chips AERS478,% - YEmmf 988
dessert
chef’s signature dessert platter f5EE mH R 298

agua's tiramisu BREBEANZ TS 168

brunch menu must be ordered for the entire table
any beverage not listed on the above menu will be added to your bill
prices are in hong kong dollars and subject to a 10% service charge



