


APPETIZERS
FOR SHARING

QUICHE LORRAINE
Mixed greens, bacon, onion

&
EGG BENEDICT

Smoked salmon, caviar, mixed greens
&

PORTOBELLO MUSHROOM (V)
Spinach, cheese, tomato sauce

MAINS
OMNI PORK BURGER (V)

Mashed avocado, green lettuce, tomato, cheese mayonnaise, fries
or

BLACK ANGUS BEEF BURGER
Lettuce, tomato, caramelised onion, bacon, spicy mayonnaise, fries

or
280g BLACK ANGUS RIB EYE +88

Peppercorn sauce, garlic, thyme
or

CAVATELLI PASTA (V)
Beyond beef®, basil, tomato sauce

or
ALLE VONGOLE

Tagliatelle, clams, chilli
or

WHOLE SPANISH CHICKEN
or

400g CANADIAN PORK CHOP +48
or

LOBSTER RICE (For 2 Pax) +248
Whole Boston lobster, mussels, bomba rice

DESSERT
CHOCOLATE MUD

Whipped cream
or

HOMEMADE WAFFLE +48 (20min)
Cream, fresh fruits, chocolate sauce

or
CHEF’S SELECTION

(Please check with server)

BRUNCH SET $298pp
~

SMOOTHIES
$68

~
WOODLAND CREAM

Raspberry, Blueberry, Yogurt, Maple

DID DEW KALE
Honey Meloen, Kale, Lime, Honey

PANA NUT
Papaya, Banana, Nutmeg, Organic Soya Milk, Vanilla

DON’T CHIA
Peach, Ginger Cordial, Skim Milk, Chia Seeds

SLIM CADO
Avocado, Yogurt, Skim Milk, Honey

FREE FLOW
$188pp

~

WINE
WHITE ~ VIOGNIER BEST COAST WINES, Paso Robles, USA

RED ~ ZINFANDEL BEST COAST WINES, Paso Robles, USA

ROSÉ ~ GRENACHE BLEND Château Saint - Maur “M”. Cotes de Provence.

France

SPARKLING ~ BELSTAR Glera. Bistol. Prosecco. Italy

BEER

MMF German Lager

PILSNER URQUELL Czech Republic

SANGRÍA

PEACH Fresh Peach, Passion Fruit, Cognac, Ginger Ale

BERRIES Strawberries, Blackberry Liquor, Cognac, Ginger Ale

12 - 3pm

All prices are in HK dollars &
subject to 10% service charge.


