
Subject to 10% Service Charge

THREE-COURSE HK$898

Citrus Cured Salmon & Sorrel
Emulsion, Green Apple, Cucumber, Radish & Baby Sorrel

Seared Hamachi
Seared Hamachi, Green Olive Tapenade, Japanese Fruit Tomatoes & Fennel Salad

Seasonal Vegetable Salad
A Selection of Raw, Grilled & Marinated Seasonal Vegetables, Leaves & Herbs with Apple & Onion Dressing

Lobster Bisque
Tarragon, Cream, Cognac

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, White Asparagus, 
Honey Glazed Carrots, Spring Onion & 
Ginger Oil with Sorrel & Chive Velouté

Lobster 
Grilled or Poached Whole Boston Lobster, 
Honey Glazed Carrots, Preserved Lemon & 

Fennel Salad with Sugar Snap Peas, 
Salty Fingers & Charred Spring Onions, 

Champagne & Coral Velouté 
(Add HK$198)

Ping Yuen Chicken
Grilled Ping Yuen Chicken, Mashed Potatoes, 

Morels, Peas, Asparagus, Wild Garlic,
 Chicken Jus & Yorkshire Pudding

Roast Lamb 
Herb-Crusted, Apricot, Pine Nut & Shallot 
Stuffed Leg of Lamb, Yorkshire Pudding, 

Minted Peas & Broad Beans,
Honey-Glazed Carrots & Salsa Verde

Roast Beef
Chef’s Cut Roasted Rib of Brandt 

Beef, Yorkshire Pudding, 
Honey-Glazed Carrots, 

Charred Spring Onions, 
Wild Garlic Gremolata & 
Green Peppercorn Gravy

Lime Leaf Panna Cotta  
Chili & Lime Alphonso Mango with Coconut Sorbet

Strawberries & Cream
Fresh Strawberries, Strawberry Coulis, Chantilly Cream, Meringue & Mint

Malted Milk Parfait
Malted Milk Parfait, Warm Malted Madeleine, Cocoa Nib Crumble & Warm Salted Caramel


