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Semi-Buffet Brunch Menu
$498 per person

Enjoy our cold buffet selection
followed by your choice of main course from the menu below
B ABEMBERENDRE . PERMHm 2 AEMERE . TREEZEAT,

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



MAINS

HEALTHY AVOCADO & ONSEN EGG TOAST ©
chia seeds . pumpkin seeds . sunflower seeds . dried fruit . toasted walnuts . hydroponic leaves
FHRBREZ LT . o . mAF . =10 . 2R . BBk . KbV ExR

CRAB MEAT BENEDICT
avocado . ginger. chilli.coriander. orange hollandaise
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FULL ENGLISH BREAKFAST
choice of eggs . crispy bacon . grilled herb sausage
sautéed brown mushrooms

semi-dried cherry tomatoes . home-made sourdough toast
BENRE . CXF (BERR) . EERE . ER . ESh . EUE  BEest

MUSHROOM TORTELLINI ¥
fresh tomato coulis . wilted baby spinach . grated parmigiano
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PAN-FRIED SALMON ®

braised puy lentils with diced vegetables . semi dried cherry tomatoes
basil pesto . pistou . balsamic
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GRILLED U.S. PRIME GRADE BOTTOM SIRLOIN FLAP STEAK (+ $80)
sautéed paprika potatoes . broccolini . honey-glazed baby carrots
mushroom sauce
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WOK-FRIED SLICED LAMB RUMP
shallot . spring onion . leek. chilli. ginger . carrots . coriander
Shaoxing wine . jasmine rice
EBMEREIFR . FRI . B
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TANDOORI CHICKEN BIRYANI

cucumber raita

ENTHAREBFIER . FINALERE

FREE-FLOWING SELECTED SPARKLING, RED AND WHITE WINES
HK$228 PER PERSON
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