
$358 per adult

$188 per child (3-11 years old)
Inclusive of starters, dessert platter and a glass of orange juice.

SUMMER SATURDAY
Brunch

V VegetarianN NutsContains:

 All prices are in HKD and are subject to a 10% service charge.
·         Centricity members registered on the app can enjoy a service charge waiver.

Dessert Platter

Includes coffee or tea

+$268 upgrade for 2-hour free-flow beverages
Perrier-Jouët Grand Brut NV Champagne

Pinot Grigio, Rewild, Murray Darling, Australia
Cabernet Sauvignon, La Joya, Reserva, Colchagua Valley, Chile

Sangria, Tsing Tao Bottled Beer, Orange Juice

Thai-style Raw Shrimp Salad

Hamachi Tataki
Red Quinoa, Pearl Couscous, 
Spring Onion, Chazuke, Dashi

Egg Benedict with Ham and Avocado

Dim Sum Basket
Shrimp Dumpling, Pork Dumpling, Barbecued Pork Puff

Poached Pigeon with Supreme Soy Sauce

Iberico Ham and Tomato Bruschetta

Fried Chicken Lollipop
Garden Salad, Curry Sauce

Brioche French Toast
Orange and Honey-roasted Figs, 

Hazelnuts and Mascarpone
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Unlimited Order on Starters and Appetisers

Seared A4 Kagoshima Beef with Sukiyaki Sauce (120g) +$68
Japanese Egg Yolk, Steamed Pearl Rice, Miso Soup

Lobster with Sea Urchin Risotto +$58

Pan-fried Halibut, Scallop and King Prawn +$38
Asparagus, Fennel, Garlic Bread, Bouillabaisse Sauce

Braised Wagyu Short Rib
Supreme Soy Sauce, Caramel Walnut

Slow-cooked French Yellow Chicken and Porcini Roll with Foie Gras
Caramelized Fig, Port Wine Sauce

Cauliflower Nuggets 
Fried Rice with Plant Base, Basil and Laksa Leaves

Choice of One on Main Course
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V VegetarianN NutsContains:

 All prices are in HKD and are subject to a 10% service charge.
·         Centricity members registered on the app can enjoy a service charge waiver.

SUMMER SATURDAY
Brunch

Bò Tái Chanh
Vietnamese Beef Carpaccio

Egg Benedict with Bacon and Avocado

Braised Octopus
Smoked Romesco Sauce

Dim Sum Basket
Shrimp Dumpling, Pork Dumpling, Barbecued Pork Puff

Mini Sashimi Platter
Hamachi, Tuna, Shrimp, Salmon

Iberico Ham and Tomato Bruschetta

Japanese Organic Minced Chicken Skewer
Egg Yolk, Yakitori Sauce

Arancini Balls
Basil, Parmigiano Reggiano, Tomato Coulis

Unlimited Order on Starters and Appetisers
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 Grilled Wagyu M5 Beef Steak +$68
Broccolini, Roasted Potato, Sukiyaki Sauce

Baked Lobster with Cheese, Creamy Crab Meat Carbonara +$58

Steamed Seafood Platter (King Prawn, Red Fish, Scallop) 
with Garlic and XO Sauce +$38

Served with Tomato and Pumpkin Rice Soup

Wok-fried Lamb Rack
Cumin, Chilli and Pepper, Broccolini, Pearl Couscous Yoghurt

Slow-cooked French Yellow Chicken and Porcini Roll with Foie Gras 
Caramelized Fig, Port Wine Sauce

Impossible Meat Burger
Cheddar Cheese, Guacamole Buffalo Aioli, Chips

Choice of One on Main Course
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$358 per adult

$188 per child (3-11 years old)
Inclusive of starters, dessert platter and a glass of orange juice.

Dessert Platter

Includes coffee or tea

+$268 upgrade for 2-hour free-flow beverages
Perrier-Jouët Grand Brut NV Champagne

Pinot Grigio, Rewild, Murray Darling, Australia
Cabernet Sauvignon, La Joya, Reserva, Colchagua Valley, Chile

Sangria, Tsing Tao Bottled Beer, Orange Juice


