
YUM CHA BRUNCH 

To ensure freshness, organoleptic quality, and reduce food waste, 
most of our ingredients are purchased fresh, processed in-house, 
and then subjected to thermal blast chilling in accordance with 

regulations. 

Starters & Dim Sum
Discover, Share, Unlimited Reorder

Steamed Edamame Beans, 
Smoked Sea Salt/Spicy Sauce (VG) 5, 6, 10

Baby Spinach Salad, Goma Dressing (V) 11

Fried Baby Squid*, Tamarind Dressing 1, 4, 5, 6, 12

Crispy Aromatic Duck, Steamed Bao Buns, 
Cucumber, Spring Onion, Hoisin Sauce 1, 6 , 11

Chicken & Foie Gras* Shumai, 
Spring Onion, Shiitake, Truffle 1, 6, 7, 11

Order as much as you like, please leave 
space for large dishes and dessert

The Star of the Table
 One Large Dish to Share Between Two

Crispy Fried Whole Seabream, Oriental Dressing, 
Crispy Vegetables 4, 6

Slow Cooked Beef Short Rib, Teriyaki Sauce 6, 9

Enoki Mushroom Steak, Teriyaki Butter 
Dressing, Parsnip Potato Puree 6, 7

Dessert
Selection of Cakes and Mini Cones Ice cream

€ 55 per person
Beverages and Water Excluded

INFINITE WINE FLOW
An endless flow of carefully selected wines, served 

throughout the brunch experience

Prosecco Bianca Vigna - Pinot Bianco Antinori - 
Rosato Legamì Tenute Frisino - 
Dolcetto d’Alba Mauro Veglio

€ 35 per person


