Mum’s Free-ly Flowing
Cocktail Brunch oo

FREE-FLOW DRINKS

Cocktails - Pickled Cucumber Gimlet, 3:15 Martini, Yuzu Cosmopolitan, Aperol Spritz
Mocktails - Strawberry Lassi, Lychee & Roselle
Soft Drinks - Juices, Sodas, Sparkling & Still Water

*Add an additional HK$100 for free-flow Prosecco, Red, White and Rosé Wines

STA RT E R S (Unlimited Refills)

MESCLUN MANGO SALAD, walnuts, Coconut Vinaigrette, Feta Crumble
F A RCE S Py R S

HAND-MADE TOMATO MEATBALLS, Oregano, Paprika, Sourdough
B 5% S 6 30 7 R A P L e TR

SALMON CEVICHE, Apple, Passion Fruit, Green 0il, Hazelnuts
TRV = AR B BOSE R, BVE R, B F, FEHUE

DEEP-FRIED CORN CAKE, Lemon Mayo, Coriander
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PRAWNS GAMBAS, Onions, Bell Peppes, Crispy Chorizo
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BLACK ANGUS BEEF TATAKI, Truffle Ponzu Sauce, Crispy Celery
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CRISPY CHICKEN POPCORN, Paprika Mayo
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DUO FRIES, sweet Potato and Shoestring Fries, Truffle Mayo
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M A I N D I S H (Choose ONE per person)

BRAISED BLACK ANGUS SHORT RIBS Crispy Croquette, Green Pea, Pickled Onions
IGRIE A, BIFA R, § 5 RBEE

PAN SEARED SEABASS FILLET Zucchini Purée, Zucchini Salad
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HOMEMADE PACCHERI PASTA with Mussels, Clams, Prawns, Tomato Sauce
B R B O T, AR, Y e

GRlLLED LAMB CHOPS Eggplant Caviar, Mashed Potato, Mustard Jus
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CRISPY ORK BELLY cCarrot, Snow Pork Skin, Truffle Sauce
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CAULIFLOWER STEAK cCelery Root Purée, Hazelnuts, Herbs Oil
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D e S S e I’t S (Family Platter)
Hazelnut Choux, Raspberry Cheesecake, Lemon Tart, Mini Chocolate Cake on Sable
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H K$720 per person

( Each table of four may enjoy one Mum’s bill on the house )

*All prices are in Hong Kong dollars and subject to 10% service charge



