
Brunch1 starter

1 main

1 coffee or tea

+

+

DAILY DESSERT

ALL PRICES ARE IN HK DOLLARS AND ARE SUBJECT TO 10% SERVICE CHARGE

1 dessert
+

available at 12-2:30pm on weekends and public holidays

MAINS  (CHOOSE 1)

Black truffle fettuccine, Iberico ham, wild mushroom $358

Pasta Alla Zozzona, rigatoni, pancetta, Italian sausage, egg yolk $358

Roasted yellow chicken (half), seasonal vegetables, Japanese rice $398

Lobster risotto, saffron, zucchini, chili oil $428

Rubia Gallega ribeye, 32 days dry aged, beef jus, signature fries $598

DRINKS   (CHOOSE 1)

Coffee or tea

White coffee / Tea in pot (+$18)

Aroma special (+$38)

House wine (+$88)

STARTERS  (CHOOSE 1)

Seared tuna, bluefin tuna, avocado, chili-lime dressing

Truffle beef tartare, raw Fassona beef, black truffle, shimeji mushroom

63 degrees onsen egg, smoked salmon, green asparagus

Crab meat egg benedict, hollandaise sauce

Meat balls, pomodoro sauce, Parmigiano-Reggiano

+$58 for additional starter


