DRINKS &k

MINERAL WATER &5k
Sparkling Antipodes, NZ 587Kk 0.5L 145 1L 180
Still Antipodes, NZ fg&7K  0.5L 145 1L 180

JUICE %+ 65
Apple 38R Orange &  Pineapple &2

BEER ON TAP 4“£1#f  450ml| 85
Gweilo Lager, HK 4.2% SB##018 | &8

BUBBLES s gaut!
Non-alcoholic Tea Cha Sparkling Tea, HK 80

Bailly-Lapierre ‘Brut de Charvis’, NV, Chardonnay/
Pinot Noir/ Burgundy, FR 125

Maison Mirabeau ‘La Folie’ Sparkling Rosé, NV,
Grenache/Syrah Cétes De Provence, FR 125

MOCKTAILS
HOBRBIER

Signature drinks with no alcohol

B-A-L-Y 098
Blackberry, Apple, Lychee, Yuzu
s BER - BY - HF

THE ENGLISH ROSE 98
Strawberry, Basil, Citrus & Soda
:‘I%ﬂﬁiﬁg N g’&ﬁﬂ N *HT% 7f}|Lﬂ-7}<

ELDERFLOWER MOJITO 98
Elderflower, Mint, Lime & Soda
BEEARIE - EF -~ 51F -~ 8RITK

THYME OF MY LIFE 98
Raspberry, Thyme, Orange juice
A5 7EE &t

FREE-FLOW DRINK PACKAGES

(15 Hours) 1.5/ \FFHERE5ER

NON-ALCOHOLIC
Juice, Soft Drinks, Sparkling Tea | 280 per person

BUBBLES

Prosecco & House Wine | 350 per person

CHAMPAGNE & BRUNCH COCKTAILS
Gosset Cuvée Extra Brut & House Wine | 490 per person

WEEKEND BRUNCH MENU

390 per person (2 Course - Starters To Share + Main) | 39081 (2 &3 - i3t

STARTERS TO SHARE H=Hi%

FRUIT TOMATO SALAD (v)

Semi-dried cherry tomato, momotaro tomato,
tomatillo, burrata espuma, gazpacho sorbet
ﬁ% AR ~ FEEBEM ~ HERERE T
EIEEN ~ ARG ~ AV R5EE

CROQUE MADAME
Brioche, mornay, Jamoén, confit egg

yolk, chives
SN T2+ HEREE E5E -

PAPIS MR ~ M EE C HF R
EGGPLANT PARMIGIANA (V)

Smoked eggplant puree, red pesto, cherry
tomato, basil, Parmigiano Reggiano
et BENTS AERRE -
BEM - &8 BEEZ L

SHAKSHUKA

Chorizo, eggs, potato puree, red pesto,
tomato foam, falafel chips

REREMASE Ot miE - 45 85
%I%i%% =il /;E %DHE_HFH

DESSERT &HaA
EH)

=3

(choose one EEHR

TIRAMISU +60

+ EX)

LNUl

MAIN £

(choose one FBiEH—)

BEEF RAGU PAPPARDELLE

Genovese sauce, cherry tomato, Parmigiano Reggiano

BEM BEEZTL

BHEEAFIER  HZ0E

SEAFOOD LINGUINI +80
White wine, mussels, clams, white fish, prawns

BHEFRAR - B850 8% A8 K

MUSHROOM RISOTTO (V)
Porcini, chanterelles, Parmigiano Reggiano

B S AMNER - 4R » =55 BEEREZ L

GRILLED RED PRAWNS

Romesco sauce, garlic chip, semi-dried cherry
tomato, leek

AR - BEBEE = h > FELBEEN - RE
SEARED SALMON

Beurre blanc, celeriac puree, salmon roe, fennel,
red onion

| % X/\\\
EE ADER

REGHE « FFRRES - =&

STEAK AND FRIES (230G) +130

Australian Angus grain-fed flank 4+, red wine jus, fries

ﬁFﬁF%D%TIm (2303e) B ZAE Mz aa IR 4+
ADET ~ %

Chocolate cookie, Earl Grey mousse, moscorpone sponge cake

TRALKER ~ RIS DHERE ~ BERREA

NOIR ET BLANC  +60

White truffle & milk chocolate ice cream, white chocolote baklava, dark chocolate mousse, muscat grapes

AMBEEAARE NER

CHEF’S PASTRY PLATTER +100
Four mini pastries

ERTARRADHEE ~ TOFRERIRAEES

AXHHERAIE

V - Vegetarian &

BAMEZ

(SHEEE

RARENRE  BEEE

Subject to 10% service charge S110%#R#5E



