N\IGHITBRUNCH

Appetizers - served unlimited to the table EIR S {1 E

grilled edamame with lemon and shichimi (v)
BEELRnERT

thinly sliced hamachi with japanese onion sauce
BUDREHR - HIUFEE

chef’s selection of nigiri sushi and makiroll, sashimi and oysters
BT HE - RS

burrata, tomatoes and basil salad (v)
BIKFEZ LV
japanese spinach with sweet sesame sauce (v)

Bl Z MmEE 0=

angus beef carpaccio, rocket salad and black truffle mayo
ZIEEHEY) - BINBEEFE KA

margherita pizza (v)
EIZEEN K T5HEH

tiger prawn with seasonal japanese vegetable tempura
IR KBTI R FIRKIFE - HABXXIEZ

main courses - served for sharing # == £ 3

fusilloni with pumpkin, mushrooms and crispy sausage
ANk ~ EEANEER

fried lamb cutlets, honey & mustard mayonnaise
BRIF - BREITRE

grilled salmon yuzu teriyaki
RiE—SBEMmTE

dessert - served for sharing # =&l M

aqua dessert platter
IS EEEH s

(V) vegetarian
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
for any information on allergen and dietary requirements please ask your server



N\IGHITBRUNCH

All packages include Sake, Wines, Beer and Juices

120 minutes

classic - 300 per person

prosecco ‘La Gioiosa’

premium — 400 per person
champagne Veuve Clicquot ‘Yellow Label’

luxury — 700 per person
champagne Ruinart ‘Blanc de Blancs'

grand — 1900 per person
champagne Dom Pérignon

food only - 688 per person

(V) vegetarian
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
for any information on allergen and dietary requirements please ask your server



