
F R E E - F L O W  B E V E R A G E S
C o c k t a i l s  – Lotus Manhattan,  HK Gibson, Claypot Negroni ,  Aperol  Spr i tz
B e e r s  – Guinness Stout,  Sapporo Lager,  Erd inger Wheat Beer 
S o f t  D r i n k s  -  Ju ices,  Sodas, Spark l ing & St i l l  Water 

*Add an addi t ional  HK$100 for  f ree f low Prosecco, Red, White and Rosé Wines 

S T A R T E R S  (Unl imi ted shar ing)

B a k e d  S e a s o n a l  O y s t e r s  wi th Uni  Champagne Sauce
G r i l l e d  G r u y é r e  C h e e s e ,  B lack Truf f le ,  Honey Toast
C r i s p y  B e e f  B e l l y  B a l l s ,  Avocado, Cor iander 
M i x e d  T o m a t o e s ,  Gazpacho, Shiso Ponzu 
B l a c k  A n g u s  B e e f  T a t a k i ,  Ponzu Truf f le  Dress ing 
G r o u n d e d  C h i c k e n ,  Soft  Bones, Onion,  Shichimi  Spice,  Truf f le  Egg Yolk 
M e s c l u n  S a l a d ,  Mango, Walnut,  Apple,  Coconut Dress ing 
S a u t é e d  P r a w n s ,  Chor izo,  Smoked Papr ika,  Red Pepper,  Pars ley

M A I N  D I S H  (Choose ONE per person)

G R I L L E D  L A M B  C H O P S
Fermented Tofu Curd, Spr ing Rol l ,  Celer iac Purée,  L ime Leaf ,  Lamb Jus

W A G Y U  B E E F  S T R I P  L O I N
Potato Feui l le ,  Gr i l led Cabbage, Sichuan Beef Jus

S L O W - C O O K E D  P O R K  R I B S
Tamar ind BBQ Sauce, Green Mango Salad, Dr ied Shr imp

H O M E M A D E  R I G A T O N I  
Pasta,  Basi l  Pesto,  Mozzare l la ,  Sundr ied Tomato 

G R I L L E D  W H O L E  L O C A L  F I S H  
Red Curry Sauce, Thai  Greens Salad

G R I L L E D  W H O L E  S P R I N G  C H I C K E N
Sweet Potato,  Wi ld Rice,  Portobel lo Mushroom

D E S S E R T  P L A T T E R
Pastry Chef's Dessert  Select ion

 

Dad’s Free-ly Flowing
Cocktail 1 2 : 0 0 n n - 3 : 0 0 p m

 p e r  p e r s o n

*Al l  pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge

H K $ 7 5 0
(Compl imentary Brunch for  Dad for  4 fu l ly-pr iced Brunches, per table)


