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dark kingdom halloween brunch
788 per person

unlimited serving #FRERE

chef’s signature sashimi platter
tuna, salmon, yellowtail, scallops and sakura squid sashimi
REE FEH - =& - BHA iR - BiEmE

seared salmon futomaki XX =X XS
spicy negitoro maki HEZRAMEEE
thinly sliced yellowtail sashimi with japanese onion dressing SEURE & « FlEFE
grilled edamame with lemon shichimi (v) EELKRIER S

burrata, tomatoes and basil salad (v) BEAKEZ L0 E

5‘1;’:""‘"\—*‘1,‘2/|\?$

japanese spinach salad with sesame sauce (v) B Z ffE &30

“bloody salmon”
salmon marinated with beetroot, créme fraice and raw salmon egg

AIREERE = ERBRE - =AM
pan-fried pork gyoza with spicy sour dressing B FEARIER « BMERET

homemade pumpkin croquette, spicy mayonnaise BEREENEIVEALF - HXE=E

seafood fried rice BT B8P ER

prawn tempura YEIR X 17 28

selected signatures #EEZEFETL
charcoal-grilled black cod with saikyo miso $RIER AR IE 298
stone-grilled wagyu beef sirloin with crispy garlic chips AEMN4-7% - YEm A 788
linguine lobster FEIRE AR REE 298
red wine braised short ribs with seasonal sauces and “focaccina”
BB HIRRSETREXNETEME 398
1kg pure angus tomahawk steak with gravy jus 1A Z18Er =\ BC AT 1688

mediterranean turbot fish with puttanesca sauce 8L E RACIEIE L E 1688

dessert 3ian

v

halloween dessert platter BB ERETE B AR

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

below drink packages are available for 180 minutes
champagne package

premium — 500 per person

champagne Veuve Clicquot 'Yellow Label’

luxury — 900 per person

champagne Ruinart ‘Blanc de Blancs’

includes
selected red & white wine
cold sake
drought beer
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



O%}UO

weekend a la carte

appetizers

grilled edamame with lemon shichimi (v) EZE LK ER S 88

N

burrata, tomatoes and basil salad (v) EFIKEZ E0E 218

-+
7

angus beef carpaccio, rocket salad and black truffle mayo Z48 B4 AEY] - BMBEESEKEER

pan-fried pork gyoza with spicy sour dressing BV FE AR - BERET 138
prawn tempura YEIR K IFZE 278

malki rolls

seared salmon futomaki XX =& X% 198
spicy negitoro maki HEZRMEEES 258

sashimi

ankh platter & RIS 2 2388
thinly sliced yellowtail sashimi with japanese onion dressing SEURE & « FEFE T 258
tuna =198
salmon =X 8158
yellowtail SHHEE 148

carbs

stir fied udon HIVE R E X 248
linguine lobster BEIRE AT REE « HMEN - BIESFE 398
sea urchin fried rice JBIEBE VP8R 358

pizza diavola ARG EE 258
pizza parma ham BAF241E B @z B XEE - KEiSHET 298
pizza margherita FAMZEEN KA 588 238

mains

red wine braised short ribs with seasonal sauces and “focaccina”
DB/ NI ETRENETEHE 498
charcoal-grilled black cod with saikyo miso RIS AR IE 398
angus beef rib eye houraku-yaki EZE TR 498
risotto with porcini mushroom sauce, parsley oil and black truffle
BAMNGBEHREFNEE - HFRKENE 368
stone-grilled wagyu beef sirloin with crispy garlic chips AEM47% « YErnh 988
1kg pure angus tomahawk steak with gravy jus 1A Z 88 =8\ Bc AT 1688
mediterranean turbot fish with puttanesca sauce BB RBACETELE 1688

dessert

chef's signature dessert platter #&EE mHEE 298
aqua's tiramisu BRERAFZ +EHE 178

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



