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Feng Wei Brunch

Brunch for food only......ccceeevveniiiiiiiiiiiiniiiiiniiiinnneene... $628

Non-alcohol drinks package including..........ccccvveeveeinne.nat$200
120 Minutes Free-Flow of mocktail, sparkling tea, soft drinks & juices

Premium drinks package including.........ccceevvviiiiinnnnnnne.. 79400
120 Minutes Free-Flow of Veuve Clicquot Yellow Label NV Champagne
Sommelier Selection of sake, Chinese wine, white & red wine

Seasonal cocktail, mocktail, beer, sparkling tea, soft drinks & juices

Luxury drinks package including..........ccccovvveeiniennneen... 3600
120 Minutes Free-Flow of Ruinart Blanc de Blancs NV Champagne

Sommelier Selection of sake, Chinese wine, white & red wine

Seasonal cocktail, mocktail, beer, sparkling tea, soft drinks & juices

Grand drinks package including.........ccccoevevinnnnnnicnnna... 1952200
120 Minutes Free-Flow of Dom Pérignon Vintage Champagne

Sommelier Selection of sake, Chinese wine, white & red wine

Seasonal cocktail, mocktail, beer, sparkling tea, soft drinks & juices

Kids: ages 5-12 complimentary when accompanied by a paying adult

Subject to 10% service charge



Unlimited Appetizers
g i+ % ‘& Barbecue pork bao
72 $a 4 42 Pickled pepper har gau
g5 X fo2 ¢ Wagyu beef & black truffle siu mai
2 ir3p iz #) + Poached chicken & black garlic spicy wonton
N F OB Skpe4 Watermelon radish puff
L4, 4 % 4 Crispy lotus root dumpling with seafood
“ B 4 B @ -k & Charcoal yu xiang crispy pork dumpling
#% ¥a @ #¢ 5 Sliced abalone with Sichuan peppercorn
¥ % < & Sliced squid with pepper & golden garlic
2_% ﬁ.‘i% & 30+ Crispy eggplant tossed with fermented beans (V)
% ¥¢ 7 [74 Steamed beetroot & vegetable dumpling (V)
% ¥ F|% % % Vegetarian spring roll with yellow fungus and wild mushrooms (V)

Second ......cooeviiiiiiiiiiiiiiiiiiiiiiiiiineieeeee.GJAll served for sharing
i# 4 %t Choose four items per table

VA SOR Y A58 Sichuan-style lobster wok-tossed with chili, black beans & dried garlic
E f*#£ % Hunan steamed cod with fermented beans

¥ iy 88 2k Fried prawns with sweet & sour sauce

Aok 2 =2 7 Shredded Iberico pork loin with Hunan pepper & chili

% 7w+ &2 ] # Sliced beef short ribs with golden garlic

~ &4 3 B £ Red Lantern - crispy soft-shell crab with Sichuan dried chili

ﬂﬁ»é 2 /& Mapo tofu braised with chili sauce (V)

§2% e % & String beans with chili & fennel seeds (V)

5 F 4 ¥ ¢ Spicy wild mushrooms with lettuce & pine nuts (V)
e L E & 422 ) jF & Sautéed seasonal vegetables with garlic (V)
Sweet

Chef’s recommendation dessert platter

Supplement......ccceiiiiiiiiniiiiiiiiinniiiiiiiiinnnnes All served for sharing
ZR A S

Aromatic Peking duck

Served with cucumber, scallion, duck sauce & Chinese pancakes ......... HK$488 (serves 3-4 guests)

*The package requires participation of the whole table.
*All menus are subject to price and seasonal change
*Food is for consumption in the restaurant and cannot be taken away
*Free flow does not include still and sparkling water, coffee, and tea

Subject to 10% service charge



D) 411 1L N 120-mins free flow
(Based on the package)

Champagne:

Veuve Clicquot Yellow Label N.V
Ruinart Blanc de Blancs N.V

Dom Pérignon Vintage

Sommelier Selection of Red & White Wine, Sake, Chinese Wine and Beer:
Sommelier selection of red wine

Sommelier selection of white wine

Kikusaki Tokusen

Chinese Osmanthus sweet wine

Tsing Tao

Seasonal Cocktail:
Lychee Cooler
Tanqueray Gin, Lychee, Jasmine & Soda

Seasonal Mocktail:
Floral Temptation
Osmanthus Oolong, Apple & Citrus

Sparkling Tea:
Saicho Hojicha Sparkling Tea

Soft Drinks:
Coke / Coke Zero / Sprite / Ginger Ale

Juices:
Orange / Apple / Pineapple



