d %2 uao
festive brunch menu

served unlimited to the table (#ERE /&)

grilled edamame with lemon and shichimi (v)
EETRnERR
salmon carpaccio, robiola, crunchy winter vegetables, caviar
E#E =XRkRFE
thinly sliced hamachi with japanese onion sauce
B AEREAEEE
burro’ro, tomatoes and basil salad (v)
ERKGFZ L E
chef’s selection of sushi, maki, sashimi, oysters
BIEMTEESE), Y, RS REE
pan-fried pork gyoza with spicy sour dressing
HEX AR  BERE

chargrilled chicken wing yakitori
cold cuts served with warm focaccia

BIKEHBERANEEE

main course
choose one per person (&7 o/ #EFE—#+ %)

pumpkin risofto with smoked eel, lardo di colonnata, "aceto balsamico tradizionale”
EENEHREEER EXNERRNAENERERE
fried lamb cutlets, braised artichokes, green tomato chutney, honey & mustard mayonnaise
P\ BORD# 8 R BT AR E
assorted vegetables tempura with green tea salt
aF T ESSCE IS
pan fried pork loin ginger teriyaki
ErRIERFEEN
charcoal-grilled black cod with saikyo miso additional 98 5571 98
RERARE

stone-grilled wagyu beef sirloin with crispy garlic chips additional 288 57 288
served with 3 sauces: onion and garlic - sour soy - sansho pepper soy
AEMG T2 AEw
BECIEER. FE AR -ME M -LUHE

christmas aqua platter
TEE N MR

(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



O%}UO

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

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

grand package dom pérignon
2200 per person

includes chandon garden spritz, bloody mary, wines, sake, beer, and juices

food only

788 per person

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



