
Easter Brunch Menu



Free Flow
(2 hours)
$198*pp

Selected Red & White Wine

Tinto Sangria

Prosecco

Bottled Beer

Home-Infused Gin & Tonic

Spanish Ham

Crystal Tomato Bread

Scallop Ceviche

Gambas, Garlic Chilli Prawn

Broken Egg with Chorizo & Fries

Suckling Pig

ADD ON TAPAS:
Crab Cake (1pc) +48
French Fine de Claire Oyster (2 pcs) +78
Seared Foie Gras on Buttered Brioche & Apple Compote +88

TAPAS

Truffle & Ricotta Ravioli

Seabass ‘Robespierre’ with Baby Spinach &
White Wine Butter Sauce

Seafood Paella Barcelona (minimum 2 ppl)

Dry-Aged Wagyu Bavette served with Mashed Potato &
Broccolini in Red Wine Jus +38

(Add ½ Boston Lobster +128)

THE MAIN EVENT (SELECT ONE)

Churros with Chocolate Dip

Basque Burnt Cheese Cake with Raspberry Coulis

A Scoop Gelato from Daily Selection

A SWEET FINALE (SELECT ONE)

HKD$328* per PERSON
All prices are in HKD and subjected to 10% service charge.
*For 2 or more guests. O ered only with all guests selecting this Menu on each table.
For sharing with A La Carte menu, there is a minimum spend of
$350 per person including service charge.

Easter Brunch Menu
A Complimentary Glass of Sangria or QM G&T


