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Friday Semi-Buffet Brunch Menu | 21 November 2025 | 12:00-13:30
Hors d’oeuvres Fi/5%
Japanese Yuzu Crab Essence /H zfli+EE01#
Crispy Cauliflower Taco Z 5 7L B2 o]
Mexican Spicy Corn Cup S5/ 5f Z-EFERFF \'s
Chef’s Special Salad B7EiHET 1 PiE

Smoked Salmon, Mixed Cold Cuts = 7 5 ~ )R F3%

Garden Greens /Q//Z%‘J/fv
Romaine Lettuce, Mesclun Leaves /&£ ~ HEVPEE
Condiments /77!

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

FAFIHELF - AZROS  GHCT ~ EFEZ 1 Y - HE

Main Courses (Live Cooking Station) — Choose from: #
FFEELL N FH
Beef Tenderloin, Jalapefio Cream Sauce, Pan Sear Asparagus, Polenta Cake
T BB ITEFRIRI S ~ 2 FTE 5 AR E
Or
Fried Crispy Amadai, Seafood Velouté Sauce, Seasonal Vegetables T/ Nl #21 RIF S iia e
Or

Impossible Ravioli, Cheese, Mushroom, Kombu, Zucchini Z/A/ZE A FIZEZ ~ ZH -~ BEg: ~ LEAT igfﬂv

Desserts 7/
Key Lime Cheesecake = &=~ #%
Paris Brest with Hazelnut Praline and Caramel Hazelnut [F 2280 EE IO ~ R 115 - FEfgiEF
Chrysanthemum Tea Panna Cotta and Yuzu Jelly 477E 5475 Bl fl 2 )5
Seasonal Fruits /2 7#EE 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)

VVegeta rian

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

BETBEZE  WHETEBYFELRIE  FHERERHS -
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