
Sweet Corn Croquettes

Braised Lamb Ribs 

Burrata

Shiso Wrapped Prawns  
  

Jerusalem Artichokes  

STARTERS TO SHARE  前菜共享

lemon aioli (v)
粟米肉餅，檸檬蛋黃醬

chimichurri & pickle cucumber
燉羊排，阿根廷青醬，醃青瓜

scallops and curried cauliflower
布拉塔芝士，帶子，咖哩椰菜花

black sesame mayonnaise
紫蘇蝦卷，黑芝麻美乃滋

cashew cream & celery mayonnaise 
菊芋，腰果忌廉，芹菜美乃滋

MAIN  choose one per person 主菜，每位任擇其一 
 
buttermilk sauce, celtuce and green daikon
烤油甘魚，白脫奶醬，萵苣，青蘿蔔

witlof, Swiss chard and cherry jam
鴨胸，菊苣，瑞士甜菜，櫻桃醬

dashi cabbage, kabu and black pudding
豬腩，白菜，蕪菁，黑布丁

mustard leaf, confit pickle white onion, truffle mustard
和牛側腹扒，芥菜，油封洋蔥

thyme, buttermilk sauce
南瓜意式雲吞 百里香，白脫奶醬

SIDES  (+80 EACH)  配菜

三炸薯條

lemon, hazelnuts & karasumi  西蘭花苗、球芽甘藍、檸檬、榛子、烏魚子
lettuce, blue cheese & walnut  菊苣沙律、生菜、藍芝士、核桃

Roast Hamachi

Duck Breast

Pork Belly

Wagyu Flank Steak
(supplement +80)

Pumpkin Ravioli 

10% service charge applies to all menu prices

WEEKEND BRUNCH 
 
WEEKENDS ONLY  |  $450 PER PERSON

Triple Cooked Chips
Broccolini & Brussel Sprouts

Witlof Salad



FREE FLOW OPTIONS 任選兩小時無限量暢飲套餐： 
 (ALL FREE FLOW PACKAGES ARE FOR 2 HOURS) 

A) Taittinger Brut Reserve, 10 premium red and white wines, Hue’s Bloody Mary   

B) +$150 to upgrade to Taittinger Prelude Grand Cru

WITH TAITTINGER
ADD FREE FLOW CHAMPAGNE TAITTINGER $360 PER PERSON

加配每位 $360可享無限量暢飲TAITTINGER 香檳

NO ALCOHOL

 TODAY?
Enjoy a selection of two  

no alcohol mocktails  
& 

 one tea or coffee 
 +$190 per person

TEA    All 45

Traditional European Teas  
English Breakfast, Earl Green, Orange Root Ceylon

Chinese Tea

Long Jing Xifeng, Golden Needle Yunnan Red, Jasmine Green

Fruit & Herbal Teas 

 Blue Muffin Rooibos, Persimmon Peach, Hot Lemon Water,  

Peppermint, Chamomile, Lemongrass & Ginger

COFFEE

Espresso     35

Americano, Double Espresso  40

Cappuccino, Macchiato     45

Flat White, Latte     45 

Hot Chocolate, Mocha              50

Iced + 5   Soy Milk  + 5 

DESSERT  choose one each  甜品，每位任擇其一

caramel sauce and vanilla ice cream
紅棗布丁，焦糖醬汁，香草雪糕

vanilla cream and fresh berries
黑朱古力蛋糕，香草雪糕，新鮮莓子

toasted meringue, coulis, pistachio nuts and mint
柚子撻，酥皮，果醬，開心果，薄荷

tropical fruit sauce, chocolate crumbs and milk tea cream
珍珠奶茶蛋糕，熱帶水果醬，朱古力碎，奶茶忌廉

Sticky Date Pudding

Dark Chocolate Cake

Yuzu tart

Bubble Tea Cake

10% service charge applies to all menu prices


