Sunday brunch free flow
below drink packages are available for 120 minutes

Champagne package
Premium — HKS$ 380 per person
Champagne Veuve Clicquot “Yellow Label’

Luxury — HKS$ 580 per person
Champagne Ruinart ‘Blanc de Blancs’

Grand — HKS$ 2,180 per person
Champagne Dom Pérignon

Sparkling wine package
Standard - HKS$ 280 per person
Prosecco 'La Gioiosa) Treviso DOC

Includes

Sake, Carlsbery draft
Selected red el white wine
Chinese Osmanthus sweet wine
Aperol Spritz
Jasmine cocktail
Tanqueray London Dry Gin | Lychee | Jasmine Tea | Milk Punch

Non - alcoholic package
HEKS$ 200 per person

Includes

Juices, Soft drinks
Vilarnau ‘0,0’ N.V Brut, Cava
Floral Temptation mocKtail
Osmanthus Oolong | Apple | Citrus

*All prices subject to 10% service charge
*Kids: ages 5-12 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
*The package requires participation of the whole table



Appetisers platter
I
Black truffle scented abalone

S LA
Shredded chicken with Ring crab meat marinated
in chilli e sesame sauce

Dim Sum & small plate unlimited serving
BRE A Pk A
Charcoal yu xiang crispy pork dumpling

T T ¥
Crispy bean-curd sheet roll with
agaricus blazei e wild mushroom

R AL ())
Crispy eggplant
tossed with fermented beans

AL EE
Sichuan chilli peppered chicken

LEA R
Sliced beef short ribs with scallion

Fried rice T vegetables

ihe £ E (@)
String beans with chilli e fennel seeds

Dessert Platter

g

Ep L
Osmanthus glazed beef flakes with chilli sauce

AR A BESF

Seared scallop with termite mushroom paste

7€ PRdE AL
Pickled pepper har gau

RaEp L)
Poached chicken < black garlic

spicy wonton

R e
Wagyu beef < black truffle

caviar siu mai

Steamed beetroot < vegetable dumpling

¥ R
Kung Po chilli prawns with
cashew nut e sweet Shaoxing wine sauce

S R ERRYS
Crab meat fried rice with
egqg white < green asparagus

SRLCE IV SRR SRS T EES =S

Bao & soy milk, | Mala chocolate mousse | Chinese opera cake

Food only — HK$ 588 per person

Signature's sharing dish

L FEHF BB HHKS 388 | portion
Red Lantern
Crispy soft-shell crab with Sichuan dried chill

Pt A8 +HKS 488 | half duck,
Aromatic Peking duck,

served with cucumber, spring onion, Chinese
pancakes &l duck sauce

*All prices subject to 10% service charge

*All menus are subject to price and seasonal change

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

*Please let your server Rnow if you fiave any dietary restrictions and/or food allergies



