
DESSERT
- please select one-

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.

MAIN COURSE 

FESTIVE WEEKEND ROAST BRUNCH
$698 per  pe rson ,  $398 per  ch i ld  (aged 5 to  11)

APPE TISERS  - Un l i m t ed R e - o rd e rs -

SEASONAL OYSTERS
Mignonette, Fresh Lemon

  TAI PAN SALAD 
Canadian Lobster “Caesar”Dressing, Endive, Apple,

Dill, Avocado, Parmesan Cheese

CHARCUTERIE
Pâté en Croûte, Cured Meat & Cheese, Pickle

                  SMALL DISHES  - Un l i m t ed R e - o rd e rs -

PAN SEARED FOIE GRAS 
Pumpkin & Red Onion     

RICOT TA RAVIOLI [N][ V ]

Walnuts, Sage & Black Truffle

LOBSTER BISQUE [SS][C]

XO Brandy

GRILLED PRAWNS, CLAM, MUSSEL & CHORIZO BEURRE BLANC   [C][SS]

SALMON WELLINGTON [SS]

Saffron Sauce & Salmon Caviar 

TAI PAN ROASTED CHICKEN & POTATOES
Guanciale, Roasted Potato, Porcini

ROASTED PORK LOIN 
Grain Mustard Sauce & Brussels Sprouts

  

TAI PAN SIGNATURE OP RIBS 
Yorkshire Pudding, Mashed Potatoes

COFFEE OR TEA

T WO - HOUR FREE- FLOW BE VER AGE

CHAMPAGNE

$388 per person

VEUVE CLICQUOT YELLOW LABEL BRUT

PROSECCO

$198 per person

SELECTED PROSECCO

MONT BLANC [N]

Chestnut Semifreddo, Black Currant Compote, 

Rum & Meringue  

PECAN PIE [N] [ V ]

Canadian Maple Syrup, Candied Orange, 

Flaky Tar t, Vanilla Ice Cream 

-F o r sh a r i n g & Un l i m t ed R e - o rd e rs -


