
 

SUNDAY ROAST 
 

SNACKS 
Chilled Seasonal Oyster with Condiments 

French Toast topped with Blue Crab, Lemon Dressing 
 

JAPANESE ORGANIC CAGE FREE EGG 
(Supplement Charge of HKD 188) 

Benedict or Royal, Toasted Muffin , Oscietra Caviar  
or  

 Smoked Haddock Arnold Bennett, Oscietra Caviar 
 

APPETISERS 
(Choose One Item from Below) 

Chef’s Blue Lobster Cocktail, Avocado, Gem Lettuce & Cocktail Dressing 
Home Smoked Salmon, Carved Tableside with Classic Condiments                                                                                  

Steak Tartare, Grilled Sourdough, Caviar 
Parsnip & Chestnut Velouté, Roasted Chestnut, Black Truffle Cream & Oil (V) 

Endive Salad, Roasted Walnut & Chestnut, Roquefort & Parsley (V) 
 

ROAST 
(Choose One Item from Below) 

USDA Prime Rib Beef, Yorkshire pudding, Red Wine Sauce 
Rhug Estate Wild Red Deer Loin, Pickled Blackberries, Wild Mushroom, Red Cabbage 

Monkfish Cheeks Potato Pave, Pea, Tartar Sauce, Red Wine 
MSC Certified Whole Dover Sole, Grilled or Meunière, Lemon Butter Sauce 

(Supplement Charge of HKD 128) 
Chicken and Mushroom Pie, Puff Pastry, Tarragon Sauce 

Homemade Linguine, Wild Mushrooms, Capers, Parsley (V) 
 

SIDES 
(Choose Two Items from Below) 

Roasted Agria Potatoes, Roasted Vegetables, Agria Potato Purée,  
Sautéed Portobello Mushrooms, Creamed Spinach,  

Hand Cut Chips, French Beans 
 

DESSERTS 
(Choose One Item from Below) 
Lemon Tart, Thyme Ice Cream 

Sticky Toffee Pudding, Tahitian, Vanilla Custard, Toffee Sauce and Milk Ice Cream 
Seasonal Japanese and Local Fruits, Raspberry Sorbet 

Warm Chocolate Tart, Toasted Hazelnuts, Cardamom Ice Cream 
 

$ 888 PER ADULT 
$ 488 PER CHILD (Aged 6 to 11 years) 

 

TWO-HOURS FREE-FLOW BEVERAGE PACKAGE 
 

R DE RUINART & SELECTED WINES $ 588 
SELECTED WINES $ 348 

MOCKTAILS, FRESH JUICE & SOFT DRINKS $ 188 
 

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE 
 

(V) Vegetarian 


