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BELLE EPOQUE BRUNCH

RN 580 perguest  MEEH 288 per kid =z aged3-10
WEPERF, R HK Inclusive of Chinese tea, fresh juice, soft drinks

With
Perrier Jouét Belle Epoque
#6r 2,600 per person

Ruinart Blanc de Blancs
#1r 1,350 per person

Perrier Jouét
#4 980 per person

POBAREH I Select Your Tea
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Chrysanthemum Longjing

BELLE

Crystal Pork Terrine
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Drunken Chicken in Shaoxing Wine
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Shredded Chicken with
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Cold Mung Bean Noodles in Sesame Dressing
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Pan-fried Pork Bun
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[m) Scallion Pancake
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Spring Roll with Mixed Vegetables
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Spicy Wonton in Chili Oil
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Spiral Daikon Puff Pastry
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Osmanthus Oolong

Jasmine Tea Pu Er
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Osmanthus Wine Infused Cherry Tomato
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Braised Wheat Gluten with Black Fungus,
Dried Shiitake Mushrooms & Enoki Mushrooms

Marinated Beef Shank & Tripe with
Five-spice Spicy Soy Sauce
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Xiao Long Bao
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Xiao Long Bao with Hua Diao Wine

T 8 PR R0 35 3% B (4% piece)

Pan-fried River Prawns, Minced Pork & Spinach Dumpling

55 R B5F PR K 158 B (4t picce)

Glutinous Rice Siu Mai with Pork & Bottarga
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Crispy Spring Roll with Eel & Yellow Chives
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Vegetarian Dumpling with S
Cordyceps Flower
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For more vegetarian options, or if you have specific allergies or intolerances, please inform the manager who can offer advice.
ERRUABESE, BIMM—FRFEE. Prices are in Hong Kong dollars and subject to 10% service charge.
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Spicy & Sour Soup with Assorted Seafood
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Spicy Sichuan Boiled Beef
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Meatball in Sweet Soy Sauce
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Deep-fried Spicy & Salted Chicken with Garlic
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Jasmine Tea Smoked Duck
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Rice Cakes in Fresh Fish Broth
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Fried Rice Cakes with Preserved Potherb Mustard
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Scallion Oil Noodles with Dried Shrimps
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Dan Dan Noodles
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Glutinous Pearls in Osmanthus Sweet Soup
with Rice Wine
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Lava Sesame Glutinous Rice Dumpling
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Salted Egg Custard Glutinous Rice Dumpling
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Braised Tofu Soup with Shepherd’s Purse
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Maipo Tofu

ERAENEY

String Beans with Dried Shrimps
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Wok-Fried River Prawns
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Mandarin Fish Slices in Sweet & Sour Sauce
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Shanghainese Noodles with Shredded Chicken
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Rice Porridge with Seafood in Fresh Fish Broth
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Vegetables Rice with Salted Pork
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Morel Mushroom & Cured Pork Clay Pot Rice with Vegetables
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Glutinous Rice Roll with Red Bean Paste
& Osmanthus
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Golden Silk Pumpkin Pastry
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Imperial Mung Bean Cakes
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For more vegetarian aptions, or if you have specific allergies or intolerances, please inform the manager who can offer advice.
ERRUABESE, BIM—FRFEE. Prices are in Hong Kong dollars and subject to 10% service charge.



