Staycation Experience — Brasserie on the Eighth

SELECTION OF HORS D'OEUVRE
crab meat cannoli | Bayonne ham with fig | smoked salmon | pickled cucumber
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or

PAN SEARED DUCK LIVER
caramelized strawberry | Balsamic cream | toasted brioche
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CREAM OF SPINACH
baby shrimps | herb croutons
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or

CHESTNUT VELOUTE
seared scallops
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DUO OF BEEF
beef goulash | mashed potato | grilled striploin ‘chateau cut” | red wine jus
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or

CHILEAN SEABASS AND KING PRAWN
seasonal vegetables | lemon butter cream sauce
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MILLEFEUILLE
caramelized puff pastry | fresh strawberries | vanilla cream
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or

CHOCOLATE DOME
passion fruit granite and exotic foam
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seasonal mocktails 80
crafted cocktails 135
wine pairing with 2 glasses per guest 300
wine pairing with 3 glasses per guest 390

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present.

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.
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Prices are in Hong Kong dollars, subject to 10% service charge.
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