V=
Ozone Brunch Menu

Cold seafood platter to share 2 §7

Seasonal oysters, Boston lobster, snow crab legs, pink prawns, blue mussels, clams

Nebrodi black pig ham /& [~

Focaccia toast

Eggs royale & (5 ()

Poached organic eggs, Scottish smoked salmon, asparagus,
charred spring onion Hollandaise sauce
Additional Amur River caviar (10gr) +HK$188

Angus beef tartare # (S ¢ 15>

Angus beef tartare, Melba toast, hazelnut emulsion

Asian quinoa salad & Q) C@ S

Organic quinoa, baby gem, white cabbage, edamame, pickled carrots, pine nuts, sesame dressing

Gazpacho CC‘L
Chilled seasonal tomato & strawberry soup

Beef Wellington # Q) D [ -

Australian beef tenderloin wrapped with short crust pastry, organic vegetable medley, beef jus

Pan seared black cod D XD

Pan seared black cod, herbs potatoes, grilled asparagus, dashi beurre blanc sauce

Roasted Korean chicken /ﬁ @

Free range chicken legs, sauteed vegetables, Korean sauce

Herbs Agnolotti del Plin & & () ¢))

Ricotta and spinach Agnolotti del Plin, butter sage, pumpkin puree, micro grated Parmesan

@ = Spicy %%: Vegan.@‘?: Soya 63 = Tree Nut *Z>= Fish
% = Pork t Vegetarian = = Peanuts © . Shellfish 0 = Dairy # = Gluten Q;: Egg

All prices are subject to 10% service charge.
If you have any concerns regarding food allergies, please inform our server before ordering.
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Ozone Brunch Menu

Sweet board # Q)S’ D

Basque cheesecake, chocolate salami, honey-drizzled fruits

Fondue wonderland ;ﬁ%@ D@ﬁ

Manjari 64% chocolate, seasonal berries, marshmallows, pretzels

Fruits medley Cﬂ{%

Selection of carved tropical & locally sourced fruits

HK$688

Non alcoholic free flow
Free flow mocktails, soft drinks and juices

+ HK$288

Classic free flow
Free flow sparkling wine, white wine, red wine, beer, soft drinks and juices
+HK$298

Champagne free flow
Free flow Veuve Clicquot Brut Yellow Label, red wine, white wine, beer, soft drinks and juices
+ HK$498

w = Spicy ’% =Vegan &= Soya (S = Tree Nut *>= Fish
m = Pork CC: Vegetarian @ = Peanuts 2 = Shellfish D = Dairy ﬁ: Gluten Q): Egg

All prices are subject to 10% service charge.
If you have any concerns regarding food allergies, please inform our server before ordering.
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