
SUNDAY BRUNCH 
 

FROM 11AM   $380 PER PERSON  

STARTERS TO SHARE  前菜共享

smoked butter  自家製麵包、煙燻牛油  

& truffle mayonnaise  
炸蘑菇丸子、松露蛋黃醬 

& Piccalilli  
豬肉開心果肉凍、Piccalilli酸辣醬

heirloom tomatoes & green onion oil
水牛忌廉芝士、番茄、青蔥油

whipped cod roe & salmon caviar
海鱒魚、鱈魚子、三文魚魚子醬

MAIN  choose one per person 主菜，每位任擇其一 
 
salsa verde, baked cabbage & braised pine nut sauce  
豬腩肉、莎莎青醬、烤椰菜、燉松子醬

caramelised cauliflower puree & watercress salad
和牛牛肉面頰、烤椰菜花蓉、西洋菜沙律

artichokes, fish jus & smoked herring caviar
油甘魚、雅枝竹、魚汁、煙燻鯡魚魚子醬

kale, brown butter & hazelnuts
芋頭、意大利水牛芝士意大利麵、羽衣甘藍、焦化牛油、榛子

Café de Paris sauce & charred onions 
澳洲和牛側腹肉、巴黎牛油汁、烤洋蔥  (+120/二人份)

SIDES  (+80 EACH)  配菜

mustard dressing   雜菜沙律芥末醬

手切薯條

sunflower seed puree   烤甘笋 、葵花籽蓉

lemon puree & anchovies   烤西蘭花苗、檸檬蓉、鯷魚

House Bread 

Mushroom Croquette   

Pork & Pistachio Terrine 

Burrata  
  

Ocean Trout 
 

Pork Belly 

Wagyu Beef Cheek  

Hamachi  

Yam and Ricotta Pasta 

Wagyu Bavette 600g  
(+120 served for 2 to share) 

Mixed Leaf Salad
Fat Cut Chips

Warm Heirloom Carrots
Grilled Broccolini



FREE FLOW OPTIONS 任選兩小時無限量暢飲套餐： 
 (ALL FREE FLOW PACKAGES ARE FOR 2 HOURS) 

A) Taittinger Brut Reserve, 10 premium red and white wines, Steffen’s Bloody Mary   

B) +$150 to upgrade to Taittinger Prelude Grand Cru

WITH TAITTINGER
ADD FREE FLOW CHAMPAGNE TAITTINGER $300 PER PERSON

加配每位 $300可享無限量暢飲TAITTINGER 香檳

NO ALCOHOL TODAY? 
Enjoy a selection of two  

no alcohol mocktails  

& 

 one tea or coffee 

 +$190 per person

TEA 	     45

Traditional European Teas  
English Breakfast, Earl Green, Orange Root Ceylon

Chinese Tea
Long Jing Xifeng, Golden Needle Yunnan Red, Jasmine Green

Fruit & Herbal Teas 
	Blue Muffin Rooibos, Persimmon Peach, Hot Lemon Water,  
Peppermint, Chamomile, Lemon Ginger

Espresso	 35

Americano, Double Espresso	 40

Cappuccino, Macchiato 	 45

Flat White, Latte	 45

Hot Chocolate, Mocha          50

Iced + 5   Soy Milk  + 5 

COFFEE	

TARTS, CAKES & SLICES  choose one each  撻和蛋糕，每位任擇其一

yoghurt cream   
血橙撻、乳酪忌廉

Szechuan caramel  
菠蘿杏仁蛋糕、四川焦糖

pumpkin seeds & walnuts  
甘筍蛋糕、南瓜籽、核桃

fig & port wine puree 
雙重朱古力布朗尼蛋糕、無花果、砵酒蓉

Blood Orange Tart  
 

Pineapple & Frangipane Cake  
 

Carrot Cake 
 

Double Chocolate Brownie


