»
Special Christmas Brunch

Starters (For sharing)
Iberico Ham Cebo 30 months, Marcona almond
Beef tartare toast, black truffle
Grilled oysters nl, trumpet mushroom tea,
Beef finger rib skeewer gai@®i , lime mayon
Grilled octopus leg, romesco sauce
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Main (Choose one)

Hungarian 'angalica pork chop, Sambal Matah
Dry aged Spanish Sea Bass, red pepper sauce
Australian Black Mar&et 280 days grain feed Striploin
Rubia Gallega rib“e, 40+ days dry aged (for 2)
Milk fed Iberico lamb shoulder (for 2)

® - Dessert
Beef tallow brownie, pistachio gelato

$988 per person “,

$298 per pgson 90min rose bl‘bles
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SuStainable Purified Sparklmg or Still water by,aterlogm $18 p 1
' i 'Price are in Hong Kong Dollars an8l subject to 10% serwse charg

_ _At least one menu per pergon
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