THE PENINSULA

HONG KONG

Weekend Champagne Brunch
HAREERTE

An assortment of home-made bakery items served with butter, jam, honey and marmalade
gz TSNS Sy g 3

Prosciutto and melon, baby spinach, fig confit
AR K - BN > o - MERE

or /5

The Peninsula’s Birchermiiesli with organic oats and berries
i LR A R R

or /5%

Chunky tomato soup, pesto
BEEHS > BEE

Steamed Scottish salmon fillet, asparagus ragout
FEERIE R =00 iR
or /5
Char-grilled Wagyu burger, caramelised onion, crispy bacon
PB4 s - SRR HaA
or /5%,
New Zealand free-range eggs benedict, honey-glazed bone ham
HPHEEEMEE T - AR
or /5
Ratatouille quiche, sautéed seasonal vegetables
AR - IO S8R
or /5
Seafood platter ;g2 (minimum for 2 persons JifirEEt)
Alaskan king crab legs fa i1 48] / black mussels 217 / market fresh oysters ¥4z /
Boston lobster ¥, -1H5E / sea whelk 58

Served with condiments: lemon, cocktail sauce, shallot vinegar
BCAFIERE - BER TS RO E
Additional charge 200 per person fs{ir % \#E5ME 200 7T

Seasonal dessert sampler
EEI R g

Selection of juices
A glass of Perrier-Jouét Grand Brut
Coffee or Peninsula teas
EBE G B R

485 per person

i 485 7T
With free-flow Perrier-Jouét Grand Brut

EIEIRIANEX

785 per person
iz 785 7T

The seafood platter is also available a la carte (minimum 2 persons) at 440 per person
TR IR DUBIL RS - RIrEEsT - A 440 7T

Prices are in Hong Kong dollars and subject to 10% service charge
{EHeE OB E R S — AR s &

Please advise our associates if you have any food allergies
W T e YA B IE - SRR MRS SR E &R

T s,



