PRI ME

Barvellous Brunch
HK$398 per guest
Including a Welcome Drink of Mimosa

APPETISER
Select One
Mediterranean Greek Crab Cake
Salad with Tartare Sauce, Coleslaw & Lemon
Feta Cheese & Olives (Add Supplement HK$68)
Duo of Salmon Tartar Prawn Cocktail
Shallot, Capers, Jalapenio, Chilled Prawns with
Tobico, Cucumber, Avocado Puree Cocktail Sauce
& Horseradish Cream (Add Supplement HK$38)
SOUP

Classic Leek and Potato Soup

MAIN COURSE
Select One
Chorizo Spaghetti Pan Seared Salmon
Chili, Tomato & Honey & Soy Glaze
Bocconcini Cheese with Chef’s Rice
Chicken Parmesan Filet Diane
Crispy Herb Parmesan Breading A Creamy Mushroom, Mustard
With Melted Cheese & Lemon Sauce with Sautéed Potatoes
Eggs Benedict Prime Breakfast
Poached Eggs, Smoked Salmon, Fried Eggs, Veal Sausages,
Avruga Caviar, Sautéed Spinach Bacon, Baked Potato, Sautéed
& Hollandaise Sauce Wild Mushroom & Black Pudding

Prime Steak Tartare
Hand-Cut with Full Condiments, Smoky Tomato Sauce,
Pine Nut Emulsion & Toasts

DESSERT
Select One
Carrot Cake Mille Feuille Cheese Platter
Cream Cheese Frosting & Seasonal Jam, Dried Fruits

Pear Compote

FRESHLY BREWED COFFEE OR TEA

All prices are subject to 10% service charge
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