
Sunday Brunch
EASE INTO A FRENCH-INSPIRED SANCTUARY AND 
SAVOUR SOUL-SATISFYING BRUNCH FAVOURITES 

WITH SOOTHING JAZZ TUNES FILLING THE AIR.

週日早午餐
在高雅的法式氛圍中品嚐豐盛可口的早午餐美饌、

細意傾聽悠揚的爵士樂，樂度週日時光。



DELUXE MENU
Four Courses with Free-Flow Champagne, Wines, and Beers

HKD585 per person

PREMIUM MENU
Four Courses with Free-Flow Saicho Sparkling Tea and Soft Drinks

HKD525 per person

EPICUREAN MENU
Four Courses

HKD425 per person

11:30 AM - 2:30 PM

SUNDAY BRUNCH

Starters
YOUR CHOICE OF ONE

CRAB BENEDICT
Avocado & Tomato Salsa, Paprika Potato

HONEY-GLAZED HAM & EGG CUPS
Mixed Green Salad, Gruyère

CHARRED SALMON CAULIFLOWER SALAD
Spicy Couscous, Cherry Tomatoes, Cucumber, Lemon & Dill Yoghurt Dressing

SMASHED AVOCADO TOAST 
Poached Egg, Mixed Omega Seeds, Semi-Dried Cherry Tomatoes, Figs & Walnut Toast

      Vegetarian         Contains Nuts

Subject to 10% service charge.
Please advise our team of any dietary requirements.

Soup
YOUR CHOICE OF ONE

GAZPACHO
Fermented Vegetables

CLASSIC FRENCH ONION SOUP
Caramelised Onion, Beef Stock, Aged Gruyère Cheese



Mains
YOUR CHOICE OF ONE

FULL ENGLISH BREAKFAST
Two Eggs Your Way, Crispy Bacon, Pork Sausages, Grilled Tomato, 

Portobello Mushrooms, Baked Beans 

GRILLED PORK SAUSAGE PLATTER
Caramelised Onions, Sauerkraut, Glazed Carrots, Sautéed Kale, 

Garlic Pomme Purée

CLASSIC BEER BATTER FISH N’ CHIPS
Chilean Sea Bass Fillet, Hand-Cut French Fries, Tartar Sauce

GRILLED SPANISH BABY CHICKEN 
Roasted Provencal Vegetables, Sautéed Potatoes, Natural Jus

BOUCHOT MUSSELS
Thyme, White Wine Cream Sauce, Garlic Bread

LOBSTER TAGLIATELLE
Half Boston Lobster, Spicy Tomato Sauce

Desserts
YOUR CHOICE OF ONE

CLASSIC FRENCH TOAST
Raspberries, Maple Syrup, Butter

JAPANESE SOUFFLÉ PANCAKES
Mixed Berries, Vanilla Cream

FRESH CUT FRUIT PLATTER
Hami Melon, Watermelon, Pineapple, Berries

VENCHI X LANSON
Hazelnut Gelato, Tangerine Sorbet

Subject to 10% service charge.
Please advise our team of any dietary requirements.



尊饗早午餐
四道菜配無限香檳、紅白餐酒及啤酒

每位港幣585元

暢饗早午餐
四道菜配無限Saicho氣泡茶及汽水

每位港幣525元

樂饗早午餐
四道菜菜單

每位港幣425元

11:30 AM - 2:30 PM

週日早午餐

前菜
請選擇一款

蟹肉火腿蛋鬆餅
牛油果番茄莎莎配紅椒粉及馬鈴薯

蜜餞火腿焗蛋
蔬菜沙律、格魯耶爾芝士

炭燒三文魚椰菜花沙律
香辣北非小米、車厘茄、青瓜、檸檬刁草乳酪醬

牛油果多士
水煮蛋、混合種籽、半乾車厘茄、無花果核桃多士

  素食        含有堅果類
另設加一服務費。

如有任何特別的餐飲需求或食物過敏，請通知我們的職員。

湯品
請選擇一款

西班牙凍湯
發酵蔬菜

經典法式洋蔥湯
焦糖洋蔥、牛肉高湯、熟成格魯耶爾芝士



主菜
請選擇一款

英式全日早餐
雞蛋 (自選製法)、脆煙肉、豬肉香腸、烤番茄、大啡菇、焗豆

烤豬肉香腸拼盤
焦糖洋蔥、德國酸菜、蜜餞胡蘿蔔、炒羽衣甘藍、蒜香薯蓉

經典炸魚薯條
智利海鱸魚柳、手切薯條、他他醬

香烤西班牙春雞
普羅旺斯烤蔬菜、炒馬鈴薯配肉汁 

法式藍青口
百里香、白酒忌廉汁、蒜蓉包

龍蝦細闊麵
波士頓龍蝦半隻、香辣番茄醬

甜品
請選擇一款

經典法式多士
紅桑子、楓糖漿、牛油

日式梳乎厘班戟
雜莓、雲呢拿忌廉

新鮮水果拼盤
哈密瓜、西瓜、菠蘿、雜莓

VENCHI X 逸蘭
榛子意大利式冰淇淋、柑橘雪葩

另設加一服務費。
如有任何特別的餐飲需求或食物過敏，請通知我們的職員。


