
L U C K  &  L O V E  B R U N C H
SERVING TIME 12-3:30PM   last call at 2:45pm

subject to 10% service charge

MARBLED HERBAL TEA DEVILED EGGS
Vinegar, mustard, paprika, ginger powder, 
crispy parma ham, mayonnaise

PULLED PORK MINI BURGER
Slow-cooked pulled pork with a tangy, 
robust chipotle mayonnaise

SHRIMP & AVOCADO ON FILO SHELL
Spicy and sweet sambal shrimps with 
a contrasting mouthfeel

SPICED TUNA WONTON CUPS 
Served with sesame dressing and 
topped with fresh coriander

SPINACH & COTTAGE CHEESE KÖFTE
A traditional staple of the Turkish diet,
flavourful and crispy with a kick of spice

WAGYU MINI BURGER
Fluffy brioche stacked with juicy beef patty, 
candied bacon and shredded lettuce

CAESAR SALAD
Croutons, crispy bacon bits, 
caesar dressing

CUCUMBER & “WOOD EAR” MIX   
Served chilled with chilli and lime 
sesame dressing

WARM OCTOPUS SALAD
Fresh-from-the-sea and lightly torched 
octopus, served with seasonal vegetables 
and house dressing

AUNTIE'S NETTED SPRING ROLLS
Airy and crisp with a juicy pork filling in 
Southeast Asian flair

BUTTER CHICKEN LOLLIPOPS
Juicy and authentically Indian in creamy 
tomato, for a hassle-free enjoyment

CHICKEN SKEWERS
Served with a savoury spiced peanut sauce

CROQUETTES
Golden fried mashed potato with 
a perfect crunch, served with truffle aioli

PANI PURI
· Lemongrass chicken & aromatic broth
· Traditional: potatoes & chickpeas

HOW TO? Stuff fillings into the crispy puffed 
balls and pop them into your mouth!

S M A L L  P L AT E S

G R E E N S

$420
All y� can eat

www.theenvoy.hk theenvoyhk

WHITE WINE
Invivo Sauvignon Blanc

Marlborough / New Zealand / 2017

PERONI
By the bottle

RED WINE
Farnese Fantini

Montepulciano D.O.C.
Abruzzo / Italy / 2015

CHAMPAGNE
G.H. Mumm

Cordon Rouge Brut

ROSÉ
Hecht & Bannier Rosé
Provence / France / 2018

All y� can drink +$320
EARLY BIRD
Absolut Elyx vodka, pineapple juice, 
passion fruit purée, lemon juice, 
French vanilla syrup, 
Angostura aromatic bitters

&

BEJEWELLED FROST
Clove-infused whisky, beetroot juice,
carrot juice, lemongrass syrup, ginger cordial, 
apple vinegar, dehydrated beetroot

+$200THE LOVE BIRDS

*Also available as spiritfree

PEKING DUCK ROLLS
Cucumber, spring onion, 

carrot & sweet tamarind plum sauce

CRACKLIN’ PORK BELLY
Apple chutney, cranberry and 

balsamic sauce

PORCINI MUSHROOM
SPAGHETTI*

Kenyan beans & herb butter

ROASTED RIB EYE
Herb butter & red wine jus

B I G  P L AT E S
choice of one

with truffle fries & mixed salad

CHOCOLATE FONDUE
strawberry puff, marshmallow & fresh fruits

ROSE SORBETI T  TA K E S  T W O +$180

*gluten-free



TEA /  COFFEE  /  SPECIALTY  COFFEE
complimentary

Table No Seat No

Auntie's Netted Pork Spring Roll

BBQ Chicken Lollipop

Elderflower Zucchini, Carrots &
Cucumber on Toast

Marbled Herbal Tea Deviled Egg

Parma Ham & Truffle Salami Sandwich

Smoked Salmon & Crab Roll

Spicy Sambal Popcorn Shrimp

Spiced Tuna with Filo Pastry

Coconut & Passionfruit Mousse Cake

Fudgy Chocolate Brownie

Malaysian Coconut Mango Macaroon

Mini Frangitarte

Mixed Berries & Vanilla Cream Puff

Pandan Chiffon Roll
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Including Rose Sorbet &
Mini Raisin Scone with Jam & Cream

HK$700 for two

subject to 10% service charge

Qty

Welcome Cocktails: Early Bird & Bejewelled Frost
available as spiritfree

TOAST TO LOVE    AFTERNOON TEA


