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Chinese New Year Feng Wei Brunch
Saturday, Sunday o public holidays
(314 — 25 February 2024)

Standard - +HK$200 per person
Saint-Louis, Blanc de Blancs Brut, N.V.

Premium - +HK$350 per person
Veuve Clicquot Yellow Label NV Champagne

Luxury - +HKS$600 per person
Ruinart Blanc de Blancs Champagne

Deluxe- +HK$1,500 per person
Dom Pérignon Champagne

2.5 hours free-flow packages included.

Beer - Tsing Tao
Chinese Osmanthus Sweet Wine
Sake - Amanoto Ginsen Junmai Ginjo

Sommelier’s selected Red Wine &I White Wine

Canton Ginger
Tanqueray Gin and Domaine de Canton shaken with ginger

Kids: ages 5-12 complimentary
Soft drink free-flow +HKS$100 per person

Veuve Clicquot Yellow Label NV Champagne
+HK $88 per glass

Sommelier’s selected Red Wine &L White Wine
+HK $48 per glass

HKF698 per person food only
*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

*All prices subject to 10% service charge
*Please let your server Rnow if you have any dietary restrictions and/or food allergies
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Unlimited Appetizers
g R e Barbecue pork bao

€ ¥a¥E AL Pickled pepper har gau

A AFGE S Pork siu mai with caviar

TR A A 7K & Charcoal yu xiang crispy pork dumpling
® I 4 F 251 B § A% Pan-fried fish soup Chinese turnip cake with conpoy &l Sakura shrimp
& ¥ ¥ e 7 Sliced abalone with Sichuan peppercorn

# fRi% v+ Crispy eggplant tossed with fermented beans (V)
® iz 3 BF IF A4 Steamed beetroot of vegetable dumpling (V)
+ AT FFE F 5 Vegetarian spring roll with yellow fungus and wild mushroom (V)

Sharing hot dishes

i¥ 3 #K Choose three items per table

& wr it MEA ) B Sliced beef short ribs with golden garlic
® %F:‘ B FL & Braised chicken with soy bean sauce < wild mushroom in clay pot
% b B E AE b Slow-cooked cod fillet with chicken oil
< BB B R Red Lantern - crispy soft-shell crab with Sichuan dried chilli
¥ 2 K Mapo tofu braised with chilli sauce (V)
o F & String beans with chilli ¢ fennel seeds (V)
TR 2 % e Spicy wild mushroom with lettuce e pine nuts (V)
BE L & 8L )R Sautéed seasonal vegetables with garlic (V)

Bupirp e
Chinese New Year
Lobster I Seafood “Lo Hei”

(Mixed vegetable salad served with
lobster, tuna fish and scallop)

+HK$588 (serves 3-4 guests)

Additional
# I R A g
Aromatic Peking duck,

served with cucumber, scallion,
duck sauce el Chinese pancake

+HK $448 (serves 3-4 guests)

Chef recommendation dessert platter

© x5 g
Flaming tiger prawns with
white pepper and garlic chilli

+HK$388 per portion



