
WEEKEND BRUNCH  EVERY SATURDAY & SUNDAY
11:30AM-3:00PM

周末全自助早午餐 A generous spread of winter crab, seafood, roasts,
live cooking and weekend favourites

WINTER CRAB SPECIALS 冬日蟹味
Steamed hairy crab · Spicy Sichuan-style crab 清蒸大闸蟹 · 香辣蟹 
Yellow wine-marinated hairy crab and prawns 黄酒醉大闸蟹及醉虾 
Crab roe tofu · Crab chawanmushi 蟹粉豆腐 · 蟹肉蒸蛋 

MAKE IT SPARKLE

RMB 388 Charles Heidsieck Brut Réserve / 查尔斯海璀克珍藏香槟
RMB 488 Bouteillez Marchand 1er Cru Blanc de Blancs Extra Brut / 伯缇马尚白中白香槟
RMB 588 Deutz Brut Classic / 蒂姿经典香槟

*Available only as a brunch upgrade; one bottle per upgrade. 仅限搭配早午餐套餐加购，每份含香槟一瓶。 

FREE-FLOW OF SELECTED WINES, BEER & SOFT DRINKS 

包含精选葡萄酒、啤酒及软饮畅饮 
RMB 398 /person位

FREE-FLOW OF NON-ALCOHOLIC DRINKS 

包含无酒精饮品畅饮 
RMB 348 /person位

Children aged 6 and under dine free · Ages 7-12: RMB 199 per child 
6岁及以下儿童免费 · 7-12岁儿童每位人民币199元 

Prices include service charge and VAT. Dine-in only. Menu selections may rotate. 
价格已包含服务费及增值税。仅限堂食，部分菜品将根据季节及供应情况调整。

ICE SEAFOOD 冰鲜海鲜
Freshly shucked oysters现开生蚝 
Snow crab legs, jade whelks, prawns and mussels雪蟹腿、翡翠螺、海虾及贻贝
Sashimi and sushi selection 精选刺身与寿司 

CARVING & ROASTS 现切烤肉
Slow-roasted grain-fed rib-eye 慢烤谷饲肉眼 
Herb-marinated rack of lamb 香草腌制羊排 
Honey-smoked ham · Salt-baked salmon trout 蜂蜜烟熏火腿 · 海盐焗鲑鱼  

LIVE COOKING 现场烹制
Traditional Beijing griddle: lamb and beef 北京炙子烤肉:羊肉及牛肉
Italian pizza · Mexican quesadillas 意式披萨 · 墨西哥芝士烤饼 
Beef and chicken satay · Noodle station 牛肉及鸡肉沙爹 · 面档 

STARTERS & SALADS 前菜及沙拉 
Cheese, charcuterie and seasonal fruit 精选奶酪、冷切及时令鲜果
Seasonal starters, breads and garden salad 时令前菜、面包及花园沙拉
BREAKFAST & CHILDREN 早餐风及儿童精选 
Breakfast favourites, waffles and fluffy pancakes 经典早餐、华夫饼及松软薄饼

DESSERT SELECTION 甄选甜品台
Cakes, tarts, mini desserts and ice cream 蛋糕、挞类、迷你甜品及冰淇淋
Seasonal fruit · Sweet treats and toppings 时令鲜果 · 甜点及丰富小料 
Signature pavlova 特色蛋白饼


