
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

CHOCOLATE BROWNIE [V][N]

70% Dark Chocolate Ganache, 
Chocolate Heart, Caramel Ice Cream 

PHILADELPHIA CHEESECAKE [N] 

Sour Cherry Compote, Pistachio Ice Cream 

APPLE CRUMBLE [N] 
Fuji Apples, Raisins, Cinnamon, 

Vanilla Ice Cream

WEEKEND ROAST BRUNCH
$698 per person 

$398 per chi ld (aged 5 to 11)

–APPETISER–
SEASONAL OYSTERS
Mignonet te, 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  –
THE TAI PAN MUSSEL & FRITES [SS]

White Stewed Mussel Pot with Fries     

SOUP  
Daily Chef Special 

FLAMED PRAWN  [C][SS]

Padron Pepper

GRILLED LAMB CHOP
Tomato Salad, Fava bean & Goat Cheese

TAI PAN ROASTED CHICKEN 
Rosemary Guanciale, Roasted Potato, Wild Mushroom, Foie Gras Sauce

TAI PAN SIGNATURE OP RIBS 
Yorkshire Pudding

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


