
Kung Hei Fat Choy Brunch



458/pp - Tapas, Paella (Minimum 2 persons),
All You Can Eat Suckling Pig, Dessert

398/pp - Tapas, All You Can Eat Suckling Pig, Dessert

298/pp - Tapas, Dessert

*All prices are in HKD and subjected to 10% service charge

TAPAS TIME

Plate of Spanish cold cuts and cheese
with crystal tomato bread

Steak tartare

Perfectly Pink-ish, chili-garlic prawns "ajillo"

Scallop ceviche, avocado mousse,
shallot-lemongrass vinaigrette

Truffle and cheese bikini

Pan fried Foie Gras, apple compote, fig,
buttery brioche (2pcs) (Add 78)

Barca Hamachi, heirloom tomatoes, brioche (Add 68)

8 TREASURE SEAFOOD PAELLA
(Minimum 2 persons)

Our classic seafood paella made special with 8 Seafood treasures

A SWEET FINALE (Select one)

Basque burnt cheesecake, raspberry coulis
OR

Churros with chocolate dip

ALL YOU CAN EAT...THE SPANISH WAY
QM Suckling pig, pumpkin puree, roast potatoes, jus

BOOZY BRUNCH - 2 HOURS FREE FLOW

198 pp - Selected Wines, Quiero Mas Sangria, Prosecco, QM Gin & Tonic

248 pp - Selected Wines, Quiero Mas Sangria, Cava, Bottled Beer,
Negronis, QM Gin & Tonic, Standard Spirits

Kung Hei Fat Choy Brunch

Dancing Dragon
(Signature cocktail celebrating year of THE DRAGON)

Available from 10 to 13 February 2024



Dragon’s Divine Dinner



TO START
Ibérico Paletilla Ham 36-months

Served with crystal bread with tomato

Barca Hamachi
Diced Hamachi, heirloom tomatoes, brioche

TO WARM UP
Perfectly Pink-ish

“Gambas” - Sweet Prawns, braised to coral perfection
dressed with chili and garlic

QM Signature Suckling Pig
Pumpkin puree, roast potatoes, jus

A SWEET FINALE
Basque Burnt Cheese Cake

with Raspberry Sorbet

THE MAIN EVENT
8 Treasure Seafood Paella

HKD$438* per person
*+10% Service Charge

For 2 or more guests. Offered only with all guests selecting this Menu on each table.

Dancing Dragon
(Signature cocktail celebrating year of THE DRAGON)

Dragon’s Divine Dinner

Available from 10 to 13 February 2024


