O%}UO
festive brunch menu

served unlimited to the table (#F/RE /)

grilled edamame with lemon and shichimi (v)
BELRnERS
cured hamachi, sicilian citruses, rocket salad and salmon roe
RARCR T PE PE ARG, KRTR K = SUR
thinly sliced hamachi with japanese onion sauce
B AgREHIUFEE
burrata, cherry tomatoes, fresh figs
Hihr s KA E Ll N M T T E R

chef’s selection of sushi, maki, sashimi, oysters
BETIEESE], &Y, BB REE

pan-fried pork gyoza with spicy sour dressing

HFEARMER - BERE

chargrilled chicken wing yakitori
FRIEHE S
cold cuts and cheese
AR K RRELE HH

main course
choose one per person (&7 o[ EE—#1£ &)

italian red prawn risotto with cauliflower pure and capers powder & KX FIFLIRIE SR ECAERT S TE M FE T
lobster linguine, tomatoes, chili, lemon and aromatic herbs BEMER EMECE A, B, ML 5

beef tenderloin milanese with mushrooms, chestnut and black truffle sauce KB EAIIECE &, &3 K& B EE

red wine braised short ribs with winter sauces and focaccina A0EB A/ N LS E FRE T AR EE

e

tiger prawn and vegetable tempura BRI K IR 2

wagyu rib eye teriyaki steak with karashi mustard FRER4- PR HERC = F 75K

grilled chilean sea bass and lobster tempura with miso bisque
BT B A BRI AR R RIS RS

stone-grilled wagyu beef sirloin with crispy garlic chips
served with 3 sauces: onion and garlic - sour soy - sansho pepper soy
AEMERHER
BECITEER: FE AR -BREE -LLHME)

christmas aqua platter
TS i A

(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



OSQUC]

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 aperol spritz, bloody mary, wines, sake and beer
non-alcoholic prosecco & soft drinks

248 per person

includes imperdible spritz, 0,0 carlsberg beer, and juices

food only

588 per person

for each adult we compliment one child below 10 years old

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



