0614&15

SALISTERRA
WEEKEND BRUNCH SET

SHARING PLATES

Scallop Crudo (GF)

Raw marinated Hokkaido scallop, grapefruit, radish crudité & citrus sauce viegre
Zucchini Hummus (V)

Spiced hummus with tahini, chickpeas & pita bread

Caprese Salad (V)(GF)

Marinated heirloom tomatoes, cherry tomatoes, verbena, bocconcini & basil
Sardine Toast

Smoked Spanish sardines, tomato chutney, pickled shallots & gremolata

PERSONAL PLATES

Spring Chicken (GF)

Marinated wild-garlic chicken, chive flower purée & grilled broccolini
Shellfish Raviolo

House-made saffron pasta, poached lobster, scallop filling & bisque foam
Meloso Rice (V)(GF)

Caramelised vegetable stock, stuffed morels, sofrito, fava beans & green peas
Short-Rib Wellington (Share For 2)

Wild mushroom duxelles, confit shallot & truffle jus

DESSERT

Whiskey & Chocolate Fondant

Coffee ice cream

Pastafrola Pie

Mango, vanilla, kaffir lime & vanilla Chantilly cream
Greek Yogurt (V)(GF)

Walnut & acacia honey

COFFEE OR TEA

3 courses 668

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.
To find out more, please visit https://belu.hk/

All prices are in Hong Kong Dollars and subject to a 10% service charge



SALISTERRA
BAREFE

SRR
EHET

FisibEES T, MT, BE R MHBEEE
FRERHI T2 (V)

EEA T, PERZME, EET MESE

B2 70 (VI(GF)

FEREA, BEM, BFE, K+ Z T REY
WTERZ L

BRI T 0 BNE > BRGENGSGER

= B B
E# (GF)

MuFEL, AR ERIEMmEIEE
5’5%%?(%@@—%%

E%imu LTERAE, RElR, T RoRm Bk
JERER (V)(GF)

IETL;”E%_/%, FHE, ZFRANFHE, E2 R
BT/ NHE 2 UDF)
o EN AR Y N Y

Kl

A

B BRSO A
Uil

SEEHE

R, EEE, EBELEE
LB (VIGP)
Tk E

UIZI=IEES

— S 668

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.
To find out more, please visit https:/belu.hk/

All prices are in Hong Kong Dollars and subject to a 10% service charge
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