
WEEKEND
BRUNCH

Plus 10% service charge
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SALADS & STARTERS
The chef’s bu�et board includes a superb selection of crisp salads, 
cured sliced meats, vegetables, breads and cheeses – a complete antipasti 
selection of starters and salads

A CHOICE FROM
Spaghetti al Nero 墨汁海鮮意粉  squid ink spaghetti, snapper, calamari, pistachio crumble

Risotto 意式鮮蝦飯  Acquerello risotto, baby shrimps, zucchini, basil, 
crustaceous jus 

Maccheroni 南瓜火腿通粉  short tube pasta, cooked ham, pumpkin sauce, mascarpone cheese

Pizza Speck e Brie 煙火腿薄餅  smoked ham, mozzarella, semisoft brie cheese

Pizza Salmone 煙三文魚薄餅  smoked salmon, tomato sauce, mozzarella, red onion

Pizza Caprese 水牛芝士蕃茄薄餅  fresh bu�alo mozzarella, cherry tomato, basil

Agnello 燉羊膝  roasted lamb shank, sunchoke mash potato, baby carrots

Catch of the Day 是日精選之魚  served with seasonal vegetables and garnish

Braciola 烤豬扒  grilled pork chop, sunchocke, stu�ed mushrooms, 
bell peppers “mollicati”, artichokes

Parmigiana di Melanzane 焗千層茄子  eggplant, tomato sauce, mozzarella, 
basil, Parmigiano

DESSERTS
Straight from the chef and pastry chef come a delicious array of mouthwatering 
dessert creations. Choose from the fresh-daily bu�et selection

Full brunch (inc. tea or co�ee)  $348

Salad brunch (not inc. tea or co�ee)
Adults  $270      Kids  $180 (bu�et only for kids aged 3 to 11)

Add $158 for free flowing sparkling, white or red, juices and aerated drinks


