Friday Semi-Buffet Brunch Menu | 8" November 2024 | 12:00-13:30
Hors d’oeuvres /5
Cherry Jelly Foie Gras Ball Hi/EH 7 IZE EJEHT 45505
Thai Prawns and Pomelo Salad Z550 A4 701
Japanese Mentaiko Chawanmushi with Clam and Dill Soup [ =035 K KGR0 14 55k
Steamed Fish Maw stuffed with Shrimp Paste, served with Abalone Sauce 777 /B /¢ 1
Green Bean Noodle and Shredded Chicken with Spicy Sesame Dressing fiiiEe54117 5 (/1))

Smoked Salmon, Mixed Cold Cuts f# = & ~ JFAFES

Garden Greens /)% ;,“;’“V
Romaine Lettuce, Mesclun Leaves ZE 5 452 ~ BV ETE
Condiments /i)

Italian Vinaigrette, Japanese Sesame Dressing, Caesar Dressing, Reggiano, Crispy Bacon, Cherry Tomatoes

FAFHIDT ~ HECZ0T ~ 0T ~ BB Z L~ BAER ~ FEE

Main Courses — Choose from: *
FFEELL | FF -
Smoke Beef Tenderloin with Mashed sweet potato, Roasted Vegetable Vinaigrette
Yl o e
Or
Pan-seared Cod Fish, with Orzo Pasta, Mushroom and Chinese-style Romensco
BB RAONER » A4 TR

Or
Spinach and Mushrooms Lasagna ;& 5Z/EE%ET- /& 4 \'s

Desserts 77177
Matcha Hojicha Opera Cake RN K ZEAE
Black Forest Mousses ‘B FELHT
Pistachio Puff FH/ A E 5
Seasonal Fruits #Z72£E 4%
#Serve to the table by service staff
*Please note that all buffet items are subject to change due to availability*

Adult HK$288 (including ONE Special Beverage) T
SR

VVegetarian mei

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

BET#EEZE  WHTTRYHELKE 7 LRSI - CAM



Friday Semi-Buffet Brunch Menu | 15® November 2024 | 12:00-13:30
Hors d’oeuvres /5
Tom Yam Lobster Bisque K[ 5155
Deep-fried Eel with Osmanthus Flower Honey FE7EHZRE
Yunnan-Style Lime Herbal Silky Chicken Salad ZE 7/ £
Braised Pork Belly 555%/47 (47)
Smoked Salmon, Mixed Cold Cuts f# = & ~ # A%

Garden Greens /Q/‘&‘;ﬁ“v
Romaine Lettuce, Mesclun Leaves 25 452 ~ BV ETE
Condiments fi7#}

Italian Vinaigrette, Japanese Sesame Dressing, Caesar Dressing, Reggiano, Crispy Bacon, Cherry Tomatoes

HZAFLHI T ~ HAZR0T ~ FIH0T ~ EREZHE: ~ BHerER ~ EE T

Main Courses (Live Cooking Station) — Choose from: #
FFELL R
Honey-glazed Salmon with Coconut Lime Chili Sauce ==+ 2 & — X
Or
Pan-seared Venison with Fondant Potatoes, Celery Root Puree, Crispy Mushroom, Water Seaweed and Red Wine Sauce
B RRE AN+ BEFIEES - FrfiE - KB ST
Or

Vegan Green Curry Farfalle 25 Z 1/ 1% sV

Desserts 7177
Mango Chia Seed Cup ““F &5 L7/ 7FF
Pandan Basque Cheesecake AFRFHT ik

et

Pineapple Mille Feuille JZZE /= ik

Seasonal Fruits #Z 722 1%
#Serve to the table by service staff
*Please note that all buffet items are subject to change due to availability*
Adult HK$288 (including ONE Special Beverage)

VVegetarian E*SI.I}%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern M
BETRFEEZE W FHEYFERKRE 7 HRER S -



Friday Semi-Buffet Brunch Menu | 22" November 2024 | 12:00-13:30

Hors d’oeuvres /-2
Sesame Seared Tuna with Korean Apple Salad 22 1 Z i~ ZF 2.0 #FEE sl F 0 1E
Thai Style Boneless Chicken Feet Z==( %5 /E//(
Crab Meat Rice Paper Rolls ZZ/Z]F4045
Sauteed Shredded Pork with Sweet-Bean Sauce 57 Z&/474% ( 57 )

Smoked Salmon, Mixed Cold Cuts f7 = kg ~ J§ A1 4%

Garden Greens //'f ;,;“V
Romaine Lettuce, Mesclun Leaves ZE 5 452 ~ BV ETE
Condiments fi7#}

Italian Vinaigrette, Japanese Sesame Dressing, Caesar Dressing, Reggiano, Crispy Bacon, Cherry Tomatoes

HZAFLHIE T ~ HAZR0T ~ 0T~ EREZHE ~ BHerER ~ EE T

Main Courses (Live Cooking Station) — Choose from: #
LT R

Thai Style Pork Neck Rice Burger F=o( 3558 A1 K E L7

Or
Angel Hair Pasta with Boston Lobster A /ZZf 5%+ TEFE
Or

Seasonal Vegetarians Mushroom Tofu Hummus with Pita Bread FF-& 244 (7 & [EIE T EA o 6] Y

Desserts 7//iix
Vanilla Raspberry Mousse ZEUE24] 55—F24%
Tiramisu Tart A FZ11#
Thai Milk Tea Mille Crépes Z54/5 TG #E
Seasonal Fruits #Z72£E 4%
# Serve to the table by service staff
*Please note that all buffet items are subject to change due to availability*
Adult HK$288 (including ONE Special Beverage)

VVegetarian E*sl-p%

@
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern m.
FBIE T REZER  WH AT EYHEEELRE  FHRFIFELE - _—



