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Weekends are better at Ebony with the introduction of
our new Weekend Brunch.
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Follow us on Wechat to enjoy special offers
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Take your pick of delicious appetisers from the buffet counter
and egg station showcasing smoked salmon egg benedict,
truffled scambled egg and egg ‘mollet’ with crab.
Select your choice of 10 main courses served to your table
including the following Chef's recommendations.

BBQ TIGER PRAWNS

Polenta cheese grits and tomato-basil stew

WAGYU BEEF BURGER

Truftle gravy, mushroom puree, arugula, parsley fries

GRILLED LAMB CHOPS

Thyme risotto, goat cheese, kalamata olive dust

GARLIC BROILED TURBOT

Green and white asparagus, salmon caviar, dill butter sauce

POTTED FOIE GRAS

Slow cooked duck leg and star anise-orange crumble

End the perfect meal with decadent desserts including
our signature Baked Alaska,

Available every Saturday and Sunday, from 12 noon to 3 pm.
CNY 388* per person including free flow sparkling wine, Sangria,
cocktails, mocktails, soft drinks, coffee and tea.

\ * Price is subject to 159 service charge.
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