BRUNCH MENU

CHARCUTERIE, FROMAGE
Cured Meat, Cheese
B ELZ 1

CREVETTES EPICEES AU PIMENT

APPETIZER
(Select 4 out of 5. for Sharing)
TARTE QUICHE CAVIAR, CONDIMENTS
Quiche Tarte Caviar with Condiments
HEEIK FE AT FEREOR (+150)

ROSETTES DE SAUMON FUME

Spicy Chili Prawns Smoked Salmon Rosettes
MR JER I — AL
SOUP
(Choose One Per Person)

SOUPE A L'OIGNON A BISQUE DE HOMARD CONSOMME DE POULET
LA FRANCAISE Lobster Bisque SUPERIEUR, MORILLE
French Onion Soup BEIRR Superior Chicken Consommé, Morel Mushroom

AR ) HATES, THE
ENTREE
(Serve for two guests)
RAVIOLIS AU SAUMON, SAUCE CHEVEUX D'ANGE A BASE DE
TOMATE AUX HERBES PLANTES ET DE LEGUMES
Salmon Ravioli, Herb Tomato Sauce Herbal and Vegetable Angel Hair
SXAER BENE By R ER (A
MAIN
(Choose One Per Person)
CREVETTES KILPATRICK BAR ‘MEUNIERE’ HOMARD AU FOUR, BEURRE
King Prawn Kilpatrick Seabass ‘Meuniete’ Baked Lobster with Butter
NN, A B (+280)

FILET DE B(EUF ROTI, SAUCE AU POIVRE NOIR OU SAUCE AUX MORILLES

Roasted Beef Tenderloin / Black Pepper Sauce or Morel Sauce
AU

SIDE DISH

(+9o per person, minimum 2 guests)
ASPERGES, POMME GRATINEE, CHAMPIGNON
Asparagus, Potato Gratin, Champignon
], e, B

IBF SSERTTROLLEEY
AHAnER

Unlimited Wine Package (120 minutes): either Sparkling, Red or White at only HKD 188 per person;
or Champagne unlimited at HKD 398 per person, (10% service.charge)
120 73S EIRIGH AT AR PR R - AL - 5 A 188
BEERIGECE A B AT 398 (10% IRF5E)
HKD 560 per person (10% service charge)
R 560 (10% ARFSED)

AVATLABLE FRIDAY, SATURDAY & SUNDAY
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