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HOLIDAY BRUNCH MENU

Appetizer
e

Sensu Signature Salad

Soup

GELE
Lobster Bisque
Pasta / Risotto
ZEEL T —# Choose 1
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Wild Mushroom Risotto with Truffle Sauce Prawn & Seafood Linguine with Aglio E Olio Linguine Bolognese with Onsen Egg
Main
ZEELF—# Choose 1
2 BRI J BANSAR EeHET
Margarita Bread Pizza Pepperoni Bread Pizza
© BENFEELERETTRE +$38 © EM=ANERNBERET +538
Grilled Pork Rack with Honey Mustard Sauce Pan-seared Salmon Fillet with Truffle Honey Sauce
Dessert
EHER © HEREEHEATHE 38
Daily Ice-cream Earl Grey Soft Roll with Daily Ice-cream
............................................................................ m] EE ADD ON reesmssmsesmossisssmsssisismsisssismsssmmsssmsoe,
MEMEZE BARFIAEE QD KFIBEEHR (+%)
Goma Tofu Mentaiko Okra Single-boned Buff alo Wings (4pcs )
+$18 +$18 +$28

EREEERRSER (HUFEAREERRFRM )

Holiday brunch menu included Homemade Cold-brewed Tea ( or half price upgrade to non-alcohol drink )

[R{& Original Price (for2) FOODIE € EZ= Member Exclusive (for2)

$368 $288:@7,300,:

j FRIEZ ¥ Spicy Choice () F&Z % Vegetarian Choice @ EFETHEST Chef’s Recommendation
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Allitems are subject to change due to Please inform us of any food allergies or 10% service charge applies @ 0 hksensu @ thefoodstoryhk.com/sensu

seasonality and availability dietary requirements prior to ordering



