Louis Roederer champagne brunch
BH T EEREFE
11.30am to 2.00pm
only available on Saturday and Sunday

11.30 2

RMB388 /person
+ extra RMB398 to get 2 hours free flow champagne and half dozen of French oysters

antipasti

Caesar salad with chicken, romaine lettuce, bacon, crouton and Caesar dressing
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your choice of one main

hk—

bruschetta with tomato and basil

EIRTEE RSB mushroom risotto, cheese fondue
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Italian premium cold cuts selection

P
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KBERIUL IR Linguine with tomato sauce and Argentina prawn
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salmon cake with mustard dill sauce
— h P e e
=BT REE mezze maniche all’amatriciana, cured pork cheek, chilli tomato sauce
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homemade sausage and spiced cannellini bean
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pan seared sea bass, green peas, baby potato
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black angus beef tenderloin with asparagus, mashed potato, black pepper sauce
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slow cooked egg cappuccino, creamy cauliflower
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o . dessert
egg benedict with hollandaise sauce
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your choice of one dessert
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choose your favorite side dish

Serrano ham cured salmon Mortadella ham almond tangerine panna cotta
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La Scala tiramisu
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fried egg: sunny side-up,over easy
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tropical baba

choose your favorite side dish AHIIREE

Piedmont hazelnut gelato, AffogatoPiedmont hazelnut gelato, Affogato
Ibérico sausage, beef sausage, pork sausage, chicken sausage, RS PIGEI, P RNDA
cuttlefish sausage, spinach, mushroom, tomato
PRI S, +REH, BASH, CASH, =850, seasonal fruit
R, B, B IRGIRE

If you have any food allergies, intolerance

or special dietary needs, please inform our service associate.




