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Brunch $498

- 2 §TARTERS + MAIN + DESSERT
»

Starters

Select Two per perscxﬁ
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- Tomato Salad .; a BE: - . Cecina & marcona almonds
Feta cheese pleled plparra Air-dried and smoked beef

Grllled Pad(on pepperg SRS Smoked hamachi '
Smoked mentaiko E%axcrlspy corn ~Ash, burnt jalapefio sauce

Artichoke +5 % R Dry-aged Rubia G.allega toast +$58

Egg yolk, cured pOFkJOWl

- Baby cuttlefish +$38
Almond, parsley and garlic sauce

Veal Sweetbreads $48
Charred with butter, burnt lemon

Smoked egg yolk, black truffle, beef tendon chip

Mains

Select One per~persoh ,

Argentina Rib-eye +$38
Prime bone-less, 21 days dry-aged, 280gr

Grilled yellow chicken
Garlic & mascarpone sauce

- Seabass Australian Blackmore Wagyu +$288
7 days dry-aged, grilled red peppers - 100% full-blood Wagyu, 200g

Daily special Dry. aged Rubia Gallega +$168 pp
Ask us about the dish of the day , 500gr ribeye bone in (For 2)
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;," E Sélect One or Coffee per person
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© lLavifacheesecake = 1~ o ~ Beef tallow brownie +38
Grilled apricotjam’ # g . ‘ 3 Pi,s'ta}chiog_e»lato
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‘Whﬂewme red wine, or Sparklmg wine ($198)"

Sustalnable pUJ’Ierd sparkllng or still water by waterl0g|c $18 per perstm 7
Prlce are per person; in hong kong dollars and subject to 10% service charge .- ;
Minimum one menu per person \ e
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