Brunch Club

Your neighborhood café
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an-fried foie gras, crispy brioche, port wine sauce & apple chutney $108
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Baked seasonal mushroom tart [5=&14EzEHE $108

Hokkaido scallop & avocado tartare $108
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Soup of the Day £ H:%
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Grilled beef tenderloin, served with, roasted vegetables, sauteed atlantic
red prawn in red wine gravy $198
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Oven Roasted US pork chop served on a bed of apple cider & mushroom
sauce and topped with apple compote $198
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Baked Norwegian salmon casserole loaded with seasonal vegetables in
dill cream sauce $198
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Boston Lobster served with sphaggheti in seafood aioli sauce $198

RITRRERIEEZAN , BEFET

DESSERT OF THE DAY 2 HI &

3 COURSE MENU HKD308 PER PERSON

CHOICE OF YOUR APPETIZER OR SOUP, MAIN & DESSE
4 COURSE MENU HKD328 PER PERSON

CHOICE OF YOUR APPETIZER, SOUP, MAIN & DESSERT
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Prices are subject to 10% service charge



