Mediterranean Gourmet Weekend Brunch
BERMPERERTFE

Available on Saturdays, Sundays BAREH/H 12pm to 3pm
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Seafood Counter ;&0
Snow Crab Leg, Boston Lobster, Prawn, Blue Mussel, Sea Whelk, Scallop
FEISEER KT HEER BB - ESO - BBANEBEER
(Dipping Sauce: Cocktail Sauce, Mignonette, Marie Rose Sauce & Lemon Wedge #EFEHLE : HEBET -
ABREE - BREREMESRR)
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) 3 Fresh Salad Bar &0
N@97( Selection of Seasonal Greens and Salad 8V 2R RS I E

*Variety of dressing & topping % &+ Kk
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\ Appetizer B3
p o W Cold Cut Platter /% A Hf %
e~ Cheese Platter Z = #f #&

Grilled Vegetable Platter ¥ ¥ 3 $ %

Tortilla Espafiola FAHIIF B85 2 =6

Bruschetta Selection EAH1E B K& &kt
x?s‘.’y Egg Benedict EE®BE
o°%2 Kurobuta Pork Loin “Tonnato” with Tuna Mayonnaise Dressing Z2ERRARIBEEEE

.

Soup of The Day BEZ S

Main Course Served at the Table 3 (E—5)

Spaghetti ai Gamberi and Zucchini
Fresh Spaghetti Pasta with Prawns and Zucchini in Tomato Sauce
HERAFMEEMERENRER

or g

Risotto Agli Asparagi

Risotto with Asparagus
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Magret de Canard
Slow Cooked Duck Breast Served with Honey Thyme Sauce and Mash Potato
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Saumon Grille’ aux Asperges :3.-'*’-;:
Grilled Salmon Fillet with Asparagus and Bearnaise Sauce *xf
NBE=XREESREXEMES 3 oo §
Vo 20. ¥ sve.

;-_.«:‘:;.?: Dessert Corner EH I M aa
é;;," "‘;:; Special Offer for First 30 Guests HK$308 net per person B 30i4¥ 5 BES(IFEEIE308TT =
(Original Price HK$688 per person &1{i##6887T)

Free Flow Chilled Orange Juice and Free Flow Sparkling Cava (Additional HK$98 net)
EREEHEETRAENTREE (SUMEBEEMEIST)

Corkage fee per bottle of 750ml HK$200. BB SH#R (750 F ) BIE2005T
Prices are subject to 10% service charge. Bl—R#% &
Please inform us if you have any food allergies or dietary preferences. IR ECHEMEYEBRRE > FEHMEM



