
Brunch by the Bay
Easter Menu



Salmon Avocado Tartare on Crostini 三文魚牛油果他他

Spanish Ham with Crystal Tomato Bread 西班牙火腿配蕃茄麵包

Shrimp Mango Rice Paper Roll 鮮蝦芒果米紙卷

Pomelo Salad with Sundried Shrimp 柚子干蝦沙律

Fresh French Oyster (2pcs) (Add +60) 新鮮法國生蠔

TO START (SELECT TWO)

Tiramisu 提拉米蘇

Mango Sticky Rice 芒果糯米飯

A Scoop of Gelato 意大利雪糕

A SWEET FINALE (SELECT ONE)

Truffle & Cheese Bikini 松露醬芝士吐司

Gambas, Garlic Chilli Prawn 油蒜大蝦

Chicken Satay with Peanut Sauce 雞肉沙嗲串

Foie Gras on Brioche with Jam & Balsamic Cream (Add +80) 煎鵝肝

TO WARM UP (SELECT TWO)

Thai Prawns in Red Curry with Steamed Jasmine Rice

Egg Benedict’s 班尼迪蛋配煙三文魚或加拿大煙肉
Choice of Smoked Salmon or Canadian Bacon served on

English Muffin topped with Hollandaise

Thai Crab Omelette served with Baguette
泰式蟹肉奄列配長棍法包

Truffle Ricotta Ravioli in Truffle Cream 松露意大利雲吞

Tuscan Salmon with Brocolini 香煎三文魚配西蘭花

Steak and Fries with Eggs 牛扒煎蛋配薯條
Dry-aged Wagyu Bavette served with Fries

& 2 Sunny Side Eggs  (Add+48)

THE MAIN EVENT (SELECT ONE)

Brunch by the Bay

Easter Menu
Available 3rd to 7th April 2026

278* per person 每位
FREE FLOW 2 HOURS 198*PP

Prosecco, Selected Red & White Wine, Red Sangria, Bayside Gin Tonic, Bottled Beer

A complimentary glass of Sangria or the Bayside G&T

All prices are in HKD and subject to a 10% service charge. 所有價錢以港幣計算和另收加一服務費
*For 2 or more guests, o�ered only with all guests selecting this menu on each table. For sharing

with A La Carte menu, a minimum spend of $300 per person including service charge is applicable.
二人或以上, 全枱顧客均需享用這菜單, 單點菜單最低消費300元一位,包括加一服務費


