
Subject to 10% Service Charge

THREE-COURSE HK$898

Apricots & Burrata
Charred Apricots, Burrata, Marcona Almonds, Rosemary Honey, Endive, Fresh Mint & Grilled Flat Bread Croutons

Grilled Salmon Salad
Chili-Garlic Marinated Flaked Grilled Salmon, Baby Gem, Sugar Snap Peas, Spring Onion, Watercress, Radish & Herbs

Yellowfin Tataki
Yellowfin, Avocado, Shallots, Shiso, Chives, Dijon, Soy & Sesame

Demitasse Lobster Bisque
Creamy Lobster Bisque, Poached Lobster & Tarragon

2 HOURS FREE FLOW DRINK PACKAGE UPGRADE
HK$488 Per Person

Champagne Veuve Clicquot

Sauvignon Blanc, Stony Bank

Côtes Du Rhône, Parallèle 45, Paul Jaboulet

Cocktails: Bloody Mary, Espresso Martini, Garibaldi, Negroni, Mimosa

CLASSIC SUNDAY ROAST

APPETISERS
Served Family Style

DESSERTS
Served Family Style

MAINS
Roasts Are Individually Plated and Served with Family-Style Duck Fat Roasted Potatoes

Local Turbot 
Grilled Local Turbot, Salad of Heritage Purple 

& Golden Beets, Pickled Samphire with 
Brown Butter, Caper & Lemon Emulsion

Lobster 
Grilled or Poached Whole Boston Lobster, 

Chilled Cucumber Ribbons,
Compressed Fennel, Summer Peas,

Salty Fingers, Lemon & Dill Beurre Blanc 
(Add HK$198)

Ping Yuen Chicken
Grilled Ping Yuen Chicken, Mashed Potatoes, 

Summer Peas, Roasted Girolles,
Yorkshire Pudding & Jus Gras

Roast Lamb 
Slow Roasted Lamb Shoulder,

Yorkshire Pudding, Crushed Potatoes,
Baby Artichokes, Summer Peas,

Fresh Mint Chimichurri & Lamb Jus

Roast Beef
Chef’s Cut Roasted Rib of

Brandt Beef, Yorkshire Pudding,
Duck Fat Roasted Potatoes,

Braised Baby Carrots,
Salt Baked Roscoff Onions,

Fresh Horseradish & Watercress 
Gremolata & Beef Jus

Roasted Peach & Amaretti Verre
Vanilla Bean Panna Cotta, Grappa Roasted Peaches & Crushed Amaretti Biscuits

Almond & Cherry Tart
Frangipane Tart, Macerated Black Cherries & Crème Fraiche Ice Cream

White Chocolate & Verbena Ganache
Whipped White Chocolate & Verbena Ganache, Compressed Blackberries, Blackberry Sorbet & Meringue Shards


