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Seasonal Seafood Platier
Shrimp, Mussels and Whelks*

Served with Homemade Mayonnaise and Thai-Style Chili Sauce

Brunch Eggs Live Station

d Fags Beredicts with Smoked Sa
Sidte Eggs and M

Hong Kong Bubble Waffle Live Siafion
ature Hong Kong Favorite’s Dessert with Tor
Delicious Dessert Buffet

Included Signature Cheese Cake, Carrof Cake, Ponna Cotta, Fresh Fruit
Platte, Much More

Grilled US Prime Ribeye Steak (Additional $128)

French Fries, Béaruise and Red Wine Sauce

Grilled New Zealand Lamb Rack (Additional $108)
Asparagus, Roasted Fofato and Herb-Infused Sauce

Grilled Chicken “Paella”
nd Peeled Bean

Market Fish Panroasted fo perfedion
Vibrant Summer Souce

Grilled Pork Rack

Creamy Mashed Polaioes and Luscious Spin

Meniako Pasia

Scaliap and Spicy Mentako Paste

Hong Kong Siyle Siir-Fried Beef with Egg Noodles
Beef Tenderioin and Mixed Vegetol

‘Wild Mushroom Orecchiedie (V)

Aruguls and Parmesan Cheess

A Glass of Selecied Wine / Beer / Juices / Tea / Coffee Included

Ask our se. = feom to know re

Italian Wine Free Flow for 90 Minutes for Additional $148

Including Red, White & Prosecco
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