
Sourdough Bread, Croissant &
Heart Shape Brioche

Bordier Unsalted Butter, Seasonal Christine Ferber Jam &
Home - Made ‘Nutella’

Home Smoked Tasmanian Salmon
  
Bentz Cooked Ham

Pierre Oteize Kintoa Basque Pork Ham

Artisan Douceur De La Brie by Les Frères Marchand

Beaufort AOP Alpage by Les Frères Marchand

Ebisu Oyster with Granny Smith, Myoga & Wakame

Cold Soba with Aka Uni & Sudachi ...................................................................Supplement $328
Elevated with 10g Daurenki Caviar ...................................................................................................$628
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TO START...                                  All Served For Sharing

***
(V) Vegetarian
All prices in Hong Kong Dollars and subject to 10% service charge.
In accordance with government updated regulation, 
menu offer, price and booking time subject to change prior to reservation date. 

For the Menu Including
90 Minutes Free - Flow of Legras Blanc de Blanc Champagne, Sommelier’s Selection of 
White Wine, Red Wine, Sake, Seasonal Wine Based Cocktails , Fresh Juices,
Coffee or Tea & Unlimited Nordaq Water

For the Menu Including
90 Minutes Free - Flow of Krug Cuvée NV Champagne, Sommelier’s Selection of 
White Wine, Red Wine, Sake, Seasonal Wine Based Cocktails , Fresh Juices,
Coffee or Tea & Unlimited Nordaq Water

SOMMkind of Special Valentines Brunch...... . . . . . . . . . . . . . . . . . . . . . . . .$ 998

SOMMkind of Very Special Valentines Krug Brunch..$1,598
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SOMM Poached Cage - Free Egg on English Muffins with 
Black Truffle Butter, Green Vegetables,
Hollandaise Sauce & Crispy Belotta Ham

OR

Cheese & Cage - Free Egg Omelette Katsu Sando
with Takoyaki Sauce, Nori & Katsubushi

OR

Cereal Bowl with Poached Cage - Free Egg & Green Vegetables  

OR

Japanese Pork Belly, BBQ Sauce & Hakata Cabbage

OR

Scampi with White Dragon Fruit Corn,
Pointed Cabbage & Granny Smith ..................................................................Supplement $298

OR

Lung Guang Chicken with Savoy Cabbage, Black Truffle, 
Fatty Giblet Jus & Potato Mousseline  .......................................................Supplement $190

TO CONTINUE ...                            Choose One
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***
(V) Vegetarian
All prices in Hong Kong Dollars and subject to 10% service charge.
In accordance with government updated regulation, 
menu offer, price and booking time subject to change prior to reservation date. 



Fruit Tomatoes, Watermelon, Myoga & Basil Salad (V) ...........................................$128

Potato Gratin Dauphinois with Black Winter Truffle                   ...............................$198     
 
Whole Avocado with Manni Olive Oil & Sea Salt (V) .........................................................$48

Hash Browns ......................................................................................................................................................................$48

SIDES                                                    Add On

Banana Pancakes with Toasted Pecan Nuts,
Dark Okinawa Sugar Syrup & Yuzu

OR

Belgian Waffle with Strawberry, Raspberry &
Hokkaido Milk Ice - Cream

OR

Bourbon Vanilla Mille - Feuille & Vanilla Ice - Cream 

OR

Abinao Chocolate Soufflé with Cacao Sorbet (15min)                      

OR

Pistachio Ice - Cream with Marinated Amao Strawberries &
Ruinart Champagne Sabayon 

TO FINISH ...                                    Choose One
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***
(V) Vegetarian
All prices in Hong Kong Dollars and subject to 10% service charge.
In accordance with government updated regulation, 
menu offer, price and booking time subject to change prior to reservation date. 


