NIGHIBRUNCH

appetizers
served unlimited to the table

FEIRE R fERRE

griled edamame with lemon and shichimi (v)

BEtRmERE

thinly sliced hamachi with japanese onion sauce
B mE Rk AUFEE

chef’s selection of sushi and maki
BENEESS REY

burrata and datterino salad with anchovy dressing
HEEZ T &V RECRR

japanese spinach with sweet sesame sauce (v)
HIURRA T e

veal fonnato
INFARCEERE

chef’s selection of sashimi and oysters
BIRMIEER B R4S

margherita pizza (v)
ENZEEKAZ iER

chicken wing yakitori
HIl)g#E H

main courses
serve for sharing

KEDZNER

paccheri pasta alla norma, fomato, eggplant and ricotta cheese (v)
s EANMECEM, i F AR IEZ L

roasted chicken ‘diavola’ style with roasted potato

EARREEHLEEEFTINE

grilled salmon yuzu teriyaki
RE=VAEMFE

aqua dessert platter
TEEN MR

OQPUO Veuve Clicquot

(V) vegetarian
All food will be served directly to the table
Dishes are made to order for consumption in the restaurant and cannot be taken away
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



NIGHIBRUNCH

superior package prosecco ‘la gioiosa’

988 per person

premium package champagne veuve clicquot ‘yellow label’
1088 per person

luxury package champagne ruinart ‘blanc de blancs’
1388 per person

grand package dom pérignon
2988 per person

all packages include sake wines, beer and juices

food only

688 per person

ad CP ud Veuve Clicquot

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



