Feng Wei Brunch Free Flow Htong
below packages are available for 120 minutes 3

KO+

Food only — HK$ 588 per person

R:2:8:2:8-2:2:8:2:8-4

Champagne free flow package
Premium + HKS$ 380 per person
Champagne Veuve Clicquot “Yellow Label’

Luxury + HK$ 580 per person
Champagne Ruinart ‘Blanc de Blancs’

Includes
Aperol spritz, Carlsberg draft, selected red e white wine

Jasmine cocktail
Beefeater London Dry Gin | Lychee | Jasmine Tea | Milk Punch

R:2-8:2:8-2:2-8:2:8-4

Sake and Shaoxing wine free flow package

+HK$ 280 per person
Includes
Sma Sma sparkling sake Hua Tiao Chiew 7= % iF)
Hidahomare from Gifu prefecture 65% Seimaibuai Recommend served ot (16% alcokol)

&R AR E R 6%
Osmanthus Flower #* 7 £ - R v

Kikusaki Tokusen Honjozo Served cold (15% alcohol)
HitogoRochi Nagano prefecture 65% Seimaibuai
FHEEE EWE - k%L 65% Saketini cocktail

Absolute Vodka | Sake | Vermouth

Non - alcoholic package
+HK$ 200 per person

Includes
Fresh juices, Soft drinks Carlsberg ‘0,0’

Floral Temptation mocl{tai[ Prosecco, La Gioisia‘0,0’ Treviso
Osmanthus Oolong | Apple | Citrus

*All prices subject to 10% service charge
*The package requires participation of the whole table
*Kids: ages below 10 complimentary food only when accompanied by a paying adult
*Free flow is available for 120 minutes and does not include still and sparkfing water, coffee and tea



Appetizers
B2 B Osmanthus glazed beef flakes with chilli sauce
RAEF A Nk Winter melon with ginger jus e peppercorn oil
g @ h ke & 5 Scented abalone with Yunnan pepper and Rumquat chilli sauce
FCX i A A s EF F Pan-fried HokRaido scallops with chilli o1l shallot e cucumber

Unlimited dim sum & signature dish

A+ LI
Siu mai with caviar Hunan steamed cod with fermented bean
e FRiE A RS P B
Pickled pepper har gau Braised prawn in scallion & soy sauce
FAPRR - ¥-4 TIER R A
Barbecue pork bao Sliced Angus beef tenderloin with scallion
ki = & LB A
Taro puff with ma-la chilli prawn Sichuan chilli peppered chicken
o ¥R I FAL SRR E R
Steamed beetroot GZ vegetable dumpling (V) Red Lantern - crispy soft-shell crab
hRYAE LS with Sichuan dried chilli
Crispy yellow fungus eZ vegeta6[e spring roll e X E
with black truffle (V) String beans with chilli I fennel seeds (V)
Dessert platter

LehHF R RFE

Matcha mousse with red bean filling | Lemon meringue tart

Chef recommendation
e A NE +HKS488 / half duck,

Aromatic Peking duck, served with cucumber, scallion, duck sauce e Chinese pancake .

OFLT dEASHE R e el +HK$238 /portion (share for two)

Confit carabinero with seafood & lobster broth rice

Subject to 10% service charge
* Al menus are subject to price and seasonal change
*The package requires participation of the whole table.

*Food is for consumption in the restaurant and cannot be taken away



