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father’s day late brunch

788 per person | 388 per child (3-10 years old) / free on sundays
unlimited serving #EREXRE

chef’s signature sashimi platter
tuna, salmon, yellowtail, scallops and sakura squid sashimi
RER HEH - =& AHA - Nz HE - Eitha
seared salmon futomaki X=X X%
spicy negitoro moki e 2R EEE S
thinly sliced yellowtail sashimi with japanese onion dressing SEYRE R « MEEE T
grilled edamame with lemon shichimi (v) #EE LR B S

burrata, tomatoes and basil salad (v) EKEZ LD

ASTETS

japanese spinach salad with sesame sauce (v) B 2 ifE g 52012

yellowtail carpaccio, rocket salad, marinated salmon roe, orange dressing
HEEEY) - KEFFVE  BE=XRif aRE

pan-fried pork gyoza with spicy sour dressing B R AR - BEEES
homemade seafood croquette, spicy mayonnaise BB VEAF - HKE=RE
seafood fried rice BB ER

prawn tempura YEIR X 17 28

selected signatures #5EZERTL
Tkg pure angus tomahawk steak with gravy jus 1A Z & 822884\ B A5+ 1688

mediterranean turbot fish with puttanesca sauce B EREIBIELZE 1688

charcoal-grilled black cod with saikyo miso $R#Ef& R iE 298

=+
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stone-grilled wagyu beef sirloin with crispy garlic chips AEMST%S « YERRf/ 788

linguine lobster FEIRE AR /FmEE 298

red wine braised short ribs with seasonal sauces and “focaccina”
BT/ NS ET AR EELE 398

dessert 3t'og

chef’s sighature dessert platter #5#EH A58

vegetarian (v)
brunch menu must be ordered for the entire table
any beverage not listed on the above menu will be added to your bill
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
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brunch free flow

champagne package

premium
120 minutes — 480 per person | 60 minutes — 280 per person

champagne Veuve Clicquot ‘Yellow Label’

luxury
120 minutes — 650 per person | 60 minutes — 380 per person

champagne Ruinart ‘Blanc de Blancs’

includes
selected red & white wine
sake
beer
aperol spritz

bloody mary

non - alcoholic package
prosecco ‘la gioiosa 0.0’
‘imperdibile’ spritz
fresh juices

soft drinks

280 per person

brunch menu must be ordered for the entire table
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
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weekend a la carte

appetizers

grilled edamame with lemon shichimi (v) EE KD ER S 88

N

burrata, tomatoes and basil salad (v) EAKFEZ 70 218

angus beef carpaccio, rocket salad and black truffle mayo Zi8Er -4 REY] - BMBEESE KEZ

N

pan-fried pork gyoza with spicy sour dressing HTUFEARIER - BEERET 138
prawn tempura YEIRK IR ZE 278

maki rolls

seared salmon futomaki XX =& K% 198
spicy negitoro maki &5 EZ R fEEESE 258

sashimi

ankh platter 18 RIS 2 2388
thinly sliced yellowtail sashimi with japanese onion dressing SEYRE R ~ FEEE 258
tuna BEEFA198
salmon =3 & 158
yellowtail SHH 148

carbs

stir fried udon B E IS X 268
linguine lobster BEIRE AR REE - HMEM - BERE 398
sea urchin fried rice JEIEB & 1D ER 328

pizza diavola BEAFER G E 8 258
pizza parma ham EARF241E B E i EE KK - XIS HEF 298
pizza margherita FAMZEEN KA B8} 238

mains

red wine braised short ribs with seasonal sauces and “focaccina”
ARG/ NI E T RN EEME 498
charcoal-grilled black cod with saikyo miso $REERFARE 398
angus beef rib eye houraku-yaki EZ & ETAIRY 488
risotto with porcini mushroom sauce, parsley oil and black truffle
BANESREFTEE - A BKERE 398
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stone-grilled wagyu beef sirloin with crispy garlic chips AEMA47% « YEr b/ 988

dessert

chef's signature dessert platter #5325 m s 298
aqua'’s tiramisu BREREAFZ TEHE 168

brunch menu must be ordered for the entire table
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



