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SIP V]

-SUP-SOCIAL

BRUNCH MENU

TAPAS FIIZF/INE
Spanish Hom FaIELF K BE
Crystal Tomato Bread K@EM%Z L
Scallop Ceviche #Fftifts

Gambas, Garlic Chilli Prawn Fa¥EEF iz AR

Free Flow (2 hours)
$198*pp ’
M/NEFEERS 1 98—1AL I

Selected Red & White Wine

P SRESSINY| /2SN NN /22000 NSRS

BB A E Broken Egg with Chorizo & Fries

Tinto Sangria . ORDERBENRTEREREE

PIEF KRB Suckling Pig FaMIFIEA. 54
o e ®  Add-On Tapas ML
;é Bottled Beer = Crab Cake (Ipc) +48 ERIZES (114F) +$48
S it ®  French Fine de Claire Oyster (2 pcs) +$78
% H°m¢"5”;;§§§g§%"%‘;’jT°”i° . BB BRKRER 2F) +$78

]
A

Seared Foie Gras on Buttered Brioche
& Apple Compote +$88

BREEH R AhERS T RIERE +$88

THE MAIN EVENT FE3%

(Select One HE—)

Truffle & Ricotta Ravioli BIMABEEAFER

Seabass Robespierre’ with baby Spinach &

White Wine Butter Sauce /BiERRRER K BBRET
Seafood Paella Barcelona (minimum 2 ppl)

PRI R (R 2fie)

Dry Aged Wagyu Bavette served with Mash Potato &
Broccolini in Red Wine Jus +$38

(Add v Boston Lobster +$128)
RARRFEREES . ARTEKRADET +$38
(hnEc &£k LiERER + $128)

SWEET FINALE FH¥FFEHE,
(Select One #&E—R)

Churros with Chocolate Dip Fa¥EEF IR ACIT 72 g

Basque Burnt Cheese Cake with Raspberry Coulis
Birm2 +ERLEETE

A Scoop GCelato from Daily Selection

EHBERANEHE—IK

$328* per person F{iE#$328

All prices are in HKD and subjected to 10% service charge
FIBEEBRLUEEEE, ABN—RBE.

*For 2 or more guests. Offered 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.

ZABE, 2REEHNFZAERE, BERERUEEISo—LBEN—REE



?uLero mAars

SIP-SUP-SOCIAL

QM Weekend Brunch
(Vegetarian)

QM BXRETFE (FRIR)

Available on Saturday, Sunday, & Public Holidays
12 - 3:30PM

R © 2HI7N » BRAFRBRE 412852 TF30F3043

Free Flow (2 hourS) E TAPAS EEJIH:IJ\Q
: ES L : Crystal T Bread KEEH S+
% %Bﬁﬁﬁ (le\ﬂﬁ) rystal fTomato .reo .7 BRI
" 7 burrata Salad with Heirloom Tomatoes & Arugula
CURNEEI - s ) eREREE TR AR
= Avocado Tartare with Crostini 43Rt Ao jtke %+

Selected Red & White Wine  ZNNGTeltea e O Ao it i m=—Tiit
TEBNETE £ P [ iy

e Sanria " Dos Dias Patatas Bravas with Chipotle Aioli
n ngr . ar o =+

R KR | MERREFREREEE

Truffle & Cheese Bikini BINEZ T=XA

ST

Prosecco
BREA

Home-Infused Gin & Tonic
BRSHEES

SHITENT

THE MAIN EVENT (SELECT ONE)
EE (BE—&

Vegetable Paclla (Minimum 2 persons)
PR ER S KRR (R 24IiEE)

Truffle & Ricotta Ravioli in Truffle Cream
ENMBEEAFNEFRNEZERT

Linguine in Pesto Sauce with Mixed Organic Vegetables

BEERSMICEHMER

A SWEET FINALE (SELECT ONE)

O gyEsee =
"

Churros with Chocolate Dip

PRI R I e D

A Scoop of Celato

(Please ask your Server for today's selection)

EHBERANER X (OKRFRREEER)

$328* per person H{iE#$328

All prices are in HKD and subjected to 10% service charge
FBERUBEEHE, ABIN—REE.

This menu is available for tables of 2 or more guests and requires all guests at the table
to select it. For sharing with the A La Carte menu, there is a minimum spend of
HK$350 per person including the service charge.

ZAEBLE, 2REEIREAEKE, BMRERNHE3S0T— L BEN—REE



