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Feng Wei Brunch Free Flow
(Available 25 - 28 December 2025)

below drink packages are available for 120 minutes

Champagne pacRage

Premium - HK$ 400 per person
Champagne Veuve Clicquot “Yellow Label’

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

Grand — HK$ 2200 per person
Champagne Dom Pérignon

Includes
sake, Carlsberg draft
selected red el white wine
Chinese Osmanthus sweet wine
Aperol spritz
Jasmine cocktail
London Dry Gin | Lychee | Jasmine Tea | Milk Punch

Non - alcoholic package
HKS$ 200 per person

Includes
Prosecco, La Gioisia‘0,0” Treviso
Carlsberg 0.0 %
fresh juices, soft drinks

Floral Temptation mocktail
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



Appetisers
oSy
Black truffle scented abalone

FTRA s LR
Cumin beef sesame bao with Dong Bei Style
tossed salad (onion, coriander &I scallion)

Dim Sum & small plate unfimited serving
Do A IR 4
Charcoal yu xiang crispy pork dumpling

FRABFHE S
Vegetarian spring roll
with yellow fungus & wild mushrooms

ke 4 4 e
Crispy aubergine
with spicy almond paste

e p
Guo bao rou

Dong Bei style sweet & sour pork,

ek a2 i
Wok-seared Angus beef tenderloin
with roasted chilli sauce in clay pot

et g B R
Braised wagyu beef cheek tossed noodle

N SN N
Hutong's spicy fried rice
with prawn, chilli oil < fennel seeds

Dessert Platter

LG ZL R | B RIFE | A7 4 mukeX

=L 35 5
i & A ic

Cherry tomato with sweet plum sauce
SRR A F S
Seared scallop

with termite mushroom paste

72 PRbE AL
Pickled pepper har gau

EEIFI Y

Poached charcoal lamb & fennel seed jiaozi

N s
Wagyu beef eI black truffle siu mai

R RO
Steamed beetroot e vegetable dumpling

i R P B

Braised prawn in scallion e peppercorn oil

icthe B
Spicy diced pork with string beans el fennel seeds

Mini tieguanyin cheesemousse | Lemon meringue tart | Red velvet chocolate profiteroles

Food only -- HK$ 588 per person

Signature's sharing dish
Fle st A +HK S 488/ half duck,
Aromatic Peking duck served with cucumber,

spring onion, Chinese pancakes e duck sauce

=

5 7 Ut X +HKS 188/ person
Grilled lamb rack with fennel seeds

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal change
*Food is for consumption in the restaurant and cannot be taken away
*@lease let your server Rnow if you have any dietary restrictions and/or food allergies



