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‘Summer Pearls by the Harbour’ Weekend Brunch M ER FERHBRREFE
Selection of Our Antipasti, Italian Cold Cuts, Cheese, Caviar, Pasta & Egg Station

BEBAMNERN 2+ AFE  (IREMAHESE
Seafood Tower and Chef Andrea’s Mini Burger with Duck Liver served to the table B85 & F B 2K RISATZ &

Hot Items & Carving Z4&
¥ Eggplant Parmigiana
BETEMm T
Stew Chicken Legs “Cacciatore Style”
RV
Roasted Canadian Pork Loin, Apricot Sauce

BItE M= AR FE RS E

Main £33
Risotto with Mix Seafood, Sea Urchin Sauce, Herring Caviar
BEEANER - BIET  SIRFE
Or
w Tortellini Stuffed with Mushrooms, Asparagus, Black Truffle Cream Sauce

BANESEELR  ES - RRERET
Or
Pan-fried Swordfish “Alla Ghiotta”, Tomato, Red Onions, Capers, Olives

SNEFAR - & ADFE - BT - 8
Or
Slow-cooked Beef Cheek, Red Wine Sauce, Mashed Potatoes

BRERFHBRAE T RES

Dessert #i{fm
Selection of Desserts, Artisanal Italian Gelato, Seasonal Fruits and Flambé Station
BAANBE R SER - KRRFEEXIEHmlh
Inclusive of Coffee or Tea
Z= X IMNWEEL 25
Adult $558 / Children $358 (aged 3-11 years old)
MABALEE 558 | /NEBAIEE 358 (3 & 11 5R)

Free-flow Champagne and Chateau Highball series at an additional $398 per person
BIS ME T 398 FPREZ M E1E KChateau Highball 231
Free-flow Prosecco or House White wine or Red wine at an additional $268 per person

BSME 268 FIREZARIEN A BEHHALE
Free-flow Beer or Juice or Soft Drinks at an additional $148 per person

BISMEE 1,8 EIREZAILEIR TS K

Free-flow beverage packages are not applicable to discounts fE{@#THl- R E AR FIRTERIEE

All prices are subject to a 10% service charge
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