
W EEK END ROAST BRU NCH
$698 per person 

$398 per chi ld (aged 5 to 11)

–A PPETISER BA R–

M A IN COURSE
(For Sharing)

DESSERT [ V ]

ASSORTED CAKE & PETIT PATISSERIE 

ICE CREAM & SORBET

Signature   [V ] Vegetarian   [G] Gluten Free   [D] Dairy Free   [SS] Sustainable   [N] Contain Nuts   [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements. Prices are in HKD and subject to 10% service charge.

SEAFOOD ON ICE [SS] 
Oyster, Snow Crab Leg, Shrimp, Lobster, 

Smoked Salmon, Scallop, Squid

CHARCUTERIE
Selection of Premium Cold Cuts                                                     

& European Cheese with Condiments

– SM A LL DISHES –
THE TAI PAN MUSSEL & FRITES      PARMENTIER WILD MUSHROOM GNOCCHI  

T WO -HOUR FR EE -FLOW BEV ER AGE

PROSECCO

$248 per person

SELECTED PROSECCO

As well as a selection of house red & white wines, beers & soft drinks

COFFEE OR TEA

 –  SIGNAT UR E BEEF ROAST –
Tai Pan Signature OP Ribs with Yorkshire Pudding 

CHAMPAGNE

$448 per person

VEUVE CLICQUOT YELLOW LABEL BRUT

ANTIPASTI 
Paté en Croute, Ceasar Salad, Cobb Salad, Assorted Tartare, Grilled Vegetables, Caprese Salad

FLAMED PRAWN WITH  PADRON PEPPER [C][SS]

SEABASS & SEAFOOD RICE [SS]

TAI PAN ROASTED CHICKEN & POTATO

GRILLED LAMB CHOP, TOMATO SALAD, FAVA BEAN & GOAT CHEESE  

Daily Special Soup

– SOUP –
(To be served on the table)


