
$280 per person 

+ 

WINE PAIRING
3 glasses $380

EARLY BIRD MENU

SNACKS
select three dishes

CELTUCE RIBBONS
HONEY LABNEH, FENNEL POLLEN

PRAWN TOAST
BRIOCHE, GINGER JAM, CURRY MAYO

CHICKEN SKEWER
FILIPINO STYLE BARBECUE

HAMACHI “KINILAW”
COCONUT-CALAMANSI DRESSING, CANDIED CHILLI

RED PEPPER TARAMASALATA
HOUSE XO SAUCE, SWEET POTATO CHIPS

MAIN

TROFIE PASTA
PISTACHIO “BUTTER”, GOJI BERRY

+

DESSERT
UBE BUTTERSCOTCH, MISO CARAMEL, MUSCOVADO

+38 add on Brut_HK



OYSTER HOUR

1pc - 38   /   3pc - 98
6pc - 188   /   12pc - 368

ALL OYSTERS SERVED WITH
KOMBU MIGNONETTE, CALAMANSI

“BIG DADDY DEAL”
12pc + 1 BOTTLE GROWER CHAMPAGNE - 980

SNACKS

PRAWN TOAST, GINGER JAM, CURRY MATO, BRIOCHE - 48

AWASE MISO BAMBOO SHOOT, ROASTED LEMON PURÉE - 78

ARTISANAL BREAD, SPECIALTY BUTTER - 68

WINE BY GLASS

GROWER CHAMPAGNE - 150

DIRTY MARTINI - 110
VODKA OR GIN

TIME:

4 -6 PM 
Last Order - 5:30

Brut_HK

BEVERAGES
UNLIMITED NORDAQ STILL OR SPARKLING WATER - 30 PER PERSON 
CHECK OUT OUR LATEST WINES BY THE GLASS ON THE BOARDS


