
Sunday Brunch Menu 
Available from Jan 2022 Onwards

 

Seafood Platter 

Half Boston Lobster, Oysters, King Crab, King Prawns 
Lemon Mignonette, Cocktail Sauce 

 
 
   

Steamed Dim Sum 
Har Gow, Siu Mai

Soy Sauce Chicken 
Ginger and Scallion Sauce 

Pâté En Croûte 
Foie Gras, Duck Meat, Pistachio

 
Arancini 

Arrabbiata Sauce 

Signature Barbecue Pork 

 

Smoked Salmon Avocado Toast 
Soft Egg, Coriander

 Lobster Casarecce 
Cognac, Fine Herbs

(Additional $60)

Baked Tomato Iberico Pork Chop
Fried Rice

Holt’s Cafe Cheese Burger
Butcher Bacon, Lettuce, Tomatoes

Steak Frites 9oz USDA Rib Eye 
Béarnaise

(Additional $60)

Teriyaki Glazed Halibut
Broccolini

Stir Fried Australian Beef Cubes
Black Truffe, Garlic, Pepper

Mango Pomelo Sago Soup

Double Boiled Lotus Seed and Snow Fungus 
with Almond Soup 

Or Noir 71.5% Chocolate Tartelette 

White Cheese & Yuzu Entremet
 

Coffee or Tea 

One glass of Prosecco or Mocktail

$598 per person

Additional $98 inclusive free flow house beer and Juice for 2 hours 
Additional $198 inclusive free flow Bloody Mary,  

Gin Fizz and Margarita for 2 hours 
Additional $138 inclusive two glasses of House White or Red Wine 

A l l  p r i c e s  a r e  i n  H K D  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  

A CHOICE OF MAIN COURSE

A CHOICE OF DESSERT

ONE SERVING

SMALL PLATES
(Unlimited refill)



早�午�餐�菜�單�
適�用�於�2�0�2�2�年�1�月�起�之�預�訂

海鮮拼盤�
半隻波士頓龍蝦、生蠔、帝王蟹、大蝦�

�

�

蒸蝦餃拼燒賣�

豉油雞�

法式鴨肉批�

意式芝士炸飯球配紅辣椒蕃茄醬�

蜜汁叉燒

�

煙三文魚牛油果多士�
半熟蛋、芫荽��

龍蝦手捲意粉���(另加$60)

鮮茄焗西班牙黑豚豬扒飯

Holt’s Cafe和牛芝士漢堡
��

美國肉眼牛扒�(9安士)�
法式蛋黄醬
(另加$60)

照燒比目魚�

黑松露炒澳洲牛肉粒

 

�
楊枝甘露�

杏汁蓮子燉雪耳�

招牌71.5%朱古力撻�

白芝士柚子蛋糕 

咖啡或茶

另包括一杯汽泡酒或無酒精雞尾酒�
�

每位 $598
 

另加�$98可享兩小時無限暢飲啤酒及果汁�
另加�$198可享兩小時無限暢飲血腥瑪麗、�琴費士及瑪格麗特�

另加�$138可享兩杯紅酒或白酒�

所有價格均以港幣計算,�另加收一成服務費

前菜

主菜
(可選一款)

甜品
(可選一款)

小碟
(無限任點)


