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Friday Semi-Buffet Brunch Menu | 24" October 2025 | 12:00-13:30
Hors d’oeuvres /-2
Bamboo Fungus Coconut Chicken Soup 7217265
Deep Fried Taro Shrimp Ball with XO Sauce and Spring Onion Sauce XFF-FEIEER - XO EFH1E 2
Pan-seared Scallop with Lo Jo Dressing Z 55 S (425G 42+
Chef’s Special Salad E7HTIHET D

Smoked Salmon, Mixed Cold Cuts f7Z = kg ~ J§ A1 4%

Garden Greens /)% ;,"”JV
Romaine Lettuce, Mesclun Leaves ZE 5 452 ~ BV ETE
Condiments [ 757/

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

AT T ~ HECZH0T ~ 0T - EHEEZH ~ BHEER - #EE
Main Courses — Choose from: *
FFEELL | FF -
Slowed Cooked Rabbits with Potato Mille-feuille, Smoked Eel Cream, Green Sweet Peas, Jus
PR AT /G705 MBI AT ~ i RBET
Or
Red Snapper with Chinese Sausage Risotto, Salted Egg Yolk Foam
LT ARG e - WE sk
Or

Eggplant Parmigiano with Basil Sauce and Sautéed Maitake /& 71148 E)EEHIV HEE \'s

Desserts 7//iir
Coconut Mousse with Mango Marmalade and Mango Salsa #7520 i 2 2 i P E LY 5
Cherry Dark Forest Mousse P2k @R A1
Lychee Coconut Jasmine Mousse Cake 75 &R+ 7 EHE
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

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

BETREZE  WHETEBYFELRE FHRERHS -
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Friday Semi-Buffet Brunch Menu | 31% October 2025 | 12:00-13:30
Hors d’oeuvres /5
Homemade Beef Meat Ball 5 Z44E A4,
Dim Sum Platter (Siu Mai, Shrimp Dumpling, Crystal Dumpling) 2B5)FFas (EEET ~ #EE¢ ~ K2 EL)
Avocado and Tomato Salad 4= 11E 2 77 bA1)
Chef’s Special Salad E7HiHET " P1E

Smoked Salmon, Mixed Cold Cuts f# = W ~ )32 1A%

Garden Greens /Q/‘/%}?V
Romaine Lettuce, Mesclun Leaves 285 452 - [HEDPETE
Condiments fi7#}

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

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

Main Courses — Choose from: *
FFELL | FF -
Roasted Duck with Sauteed fig, Chinese Kale, Duck Fat Rice, Hoi Sin Sauce
JSEIGLEIIRTER ~ TR/ - POHIER ~ e
Or
Cod Fish with Butterfly Pea Risotto, Squid Ink Sauce #% & (i e ~ B+
Or

Deep Fried Tempeh, Grilled Lion’s Mane Mushroom, Tahini Sauce, Seaweed Paste #EFCH ~ REZE - 2fits - vepte

Desserts 7177
Black Forest Cupcake, Cherry Compote B KATIFERE + PERKZRE

Fig Tartlet # 7 EfE

Seasonal Fruits #2722 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

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

BETREZE  WHETEBYFELRE  FHRERHS -
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