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Semi Buffet Brunch Menu



Enjoy your selection from our cold counters then choose your main course
from the selection below
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Roast Sirloin Of Prime Beef
duck fat roast potatoes . Yorkshire pudding . seasonal vegetables . gravy
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Veal Chop Milanese
crispy breadcrumbed . confit datterini tomatoes . globe artichokes . black olives . smoked anchovy & arugula
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Baked King Prawn & Squid Paella Nero
tiger prawn . squid ink rice . fried baby squid . confit fennel . saffron & garlic aioli
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Kadai Butter Chicken Curry
basmatirice . roti . homemade chutneys & mint yoghurt
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PRICE ARE QUOTED IN HKD AND SUBJECT TO 10% SERVICE CHARGE



MAINS

Boston Lobster & Roasted Red Pepper Spaghetti
homemade pasta . red pepper & chili fondue . poached lobster & fresh herbs
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Wagyu Steak & Eggs

chargrilled wagyu flat iron steak . two eggs any style . café de Paris butter . straw potatoes
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Korean Fried Chicken
gochujang . kimchi . grilled corn with kombu butter . smacked cucumber salad
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Pepper Seared Yellow-Fin Tuna Nicoise 2%

confit ratte potatoes . soft boiled egg . semi dried tomatoes . nicoise olive
tapenade. lettuce hearts. french beans . anchovy & basil oil
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$518 per person

@5 SUSTAINABLE FISH BJiZ4& fa 48

PRICE ARE QUOTED IN HKD AND SUBJECT TO 10% SERVICE CHARGE



