CACINA

& Harbour View Brunch (RHIB=RF & < Forbes sz
Selection of Our Antipasti, Italian Cold Cuts, Cheese, Seafood Tower, Pasta & Egg Station
BESANER - =+ BEE RS KREE
Chef Andrea’s Mini Burger with Duck Liver and Balsamic Onion Jam served to the table £ EIZKREISHTIZE

Hot ltems & Carving A&
¥ Eggplant Parmigiana
- BRBETERT
Stew Chicken Legs “Cacciatore Style”
RVBIZERE
Roasted Canadian Pork Loin with Apricot Sauce

BB MZERFE RIS E

Main E 3£ (Select One Main Course, E1E— {3 £ )
Risotto with Mix Seafood, Sea Urchin Sauce, Herring Caviar
BEBARNER - BIET HRFE
v Or
wTorteIIini Stuffed with Mushrooms, Asparagus, Black Truffle Cream Sauce
BANERREL  EE  BNEIET
Or
Baked Halibut Filet, Sautéed Clams, Lobster Sauce
WRECE R - WIRE - BElRD
Or
Slow-cooked Beef Cheek, Red Wine Sauce, Mashed Potatoes

BEAEERET RES

Dessert & in
Selection of Desserts, Ice-cream, Seasonal Fruits and Flambé Station
BAMNBEND - B - KREFEXEH @b
Adult $558 / Children $358 (aged 3-11 years old)
RABAIBE 558 | /NESNIEE 358 (L 3 £ 11 5%)
Inclusive of Coffee or Tea
Z= A MNBESLZE

Free-flow Champagne and Chateau Highball series at an additional $398 per person
BB NNE 398 MIRE=FE1E K Chateau Highball %3]

Free-flow Prosecco or House White wine or Red wine at an additional $268 per person
BuSME 268 HEREZ=HR B BN ADE
Free-flow Beer or Juice or Soft Drinks at an additional $148 per person

SIS MEE 14,8 FREZAETAR 5K

Free-flow beverage packages are not applicable to discounts
(E 1A E AR TR ER 28

All prices are subject to a 10% service charge

M EEBSEM—R%HE



