NIGHIBRUNCH

served unlimited to the table
FERE A

grilled edamame with lemon and shichimi (v)

BEtRmERE

thinly sliced hamachi with japanese onion sauce
BUAHBEHIVFEE

octopus salad with potatoes and olives
NMEDERECE T RIS

chef’s selection of sushi, maki, sashimi, oysters
BIENEESE], Y, NEREE

japanese spinach with sweet sesame sauce (v)
HIUEXRECZ e

veal tonnato
INEREHERE

margherita pizza (v)
BENZEKFZ TiERS

chicken wing yakitori

AU #HE

main course
choose one per person

S TEE—HEE

paccheri pasta alla norma, tomato, eggplant and ricotta cheese (v)
AIER AN EM, MFRIROET

roasted chicken “cacciatora”, tomato, rosemary and chilli
FVEARBCE I, RIEE KRB

grilled salmon yuzu teriyaki
RE=NALMmFE

charcoal-grilled black cod with saikyo miso additional 98 571 98
IREERPRE

aqua dessert platter
KSR ma A%

a QP ud 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



NIGH TBRUNCH

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

O?UO 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



