O%}U a
halloween night brunch

appetizers - served unlimited to the table &R = it fE

griled edamame with lemon and shichimi (v)

BERtERERE

thinly sliced hamachi with japanese onion sauce
EBUVHER - HIUFEE

chef’s selection of nigiri sushi and makiroll, sashimi and oysters
EIEMIEE: E8% - RIBEEE

burrata, tomatoes and basil salad (v)
BMAKEZ LR

japanese spinach with sweet sesame sauce (v)
HRXZMEESDE

angus beef carpaccio, rocket salad and black truffle mayo
ZIREE4REY] - BNBEEFEXEZDE

margherita pizza (v)
EMAEENKFZ LER

tiger prawn with seasonal japanese vegetable tfempura
IR KFEEDH R FIRKIFZE - HABEXIRE

main courses - serve for sharing S E{ £

fusilloni with pumpkin, mushrooms and crispy sausage
MRty - EENREE

fried lamb cutlets, honey & mustard mayonnaise
BRFEN - BEREFTRE

grilled salmon yuzu teriyaki
RiE=—XSEEMmIE

dessert - served for sharing P E=R i m

“the spooky cemetery”
aqua dessert platter
(pistachio & hazelnut, dark chocolate cake, pumpkin mousse, yuzu cremeux and pannacotta)

Aqua HHEEHHEE (BORERER - BIERAERE - @R - MTMEFNE )

including free flow veuve clicquot and sake unfil 10:30pm
1288 per person

ruinart blanc de blancs
additional 400 per person

vegetarian (v)
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



