Sweet Corn Croquettes

Braised Lamb Ribs

Burrata

Shiso Wrapped Prawns

Jerusalem Artichokes

Roast Hamachi
Duck Breast

Pork Belly

Wagyu Flank Steak

(supplement +80)

Pumpkin Ravioli

Triple Cooked Chips

Broccolini & Brussel Sprouts
Witlof Salad

WEEKEND BRUNCH

WEEKENDS ONLY | $450 PER PERSON

STARTERS TO SHARE RIEHZ=

lemon aioli (v)

KRR BERERE

chimichurri & pickle cucumber
BEFEHE > FIRESE > BB/
scallops and curried cauliflower
mhEZ T > FF - MEMSETE
black sesame mayonnaise

LE8IBE - BZMETDG

cashew cream & celery mayonnaise
BT o BRZBE > FEETNEL

MAIN choose one per person 3 » SH{EFEH—

buttermilk sauce, celtuce and green daikon

EHER > BRNE > 85 > 5EE

witlof, Swiss chard and cherry jam

BSRY > HE > ImtElS > 1EHkE

dashi cabbage, kabu and black pudding

i Bx > =85> EBmT

mustard leaf, confit pickle white onion, truffle mustard
MAEIREH > 775 > HEHFE

thyme, buttermilk sauce

BIERES B2E - HRDE

SIDES (+80 EACH) fi23E
=YEE(&
lemon, hazelnuts & karasumi FAEETEE ~ BKFHEE ~ 1815 - B F - BRF

=

lettuce, blue cheese & walnut FEDE ~ £33 « EEZ+ « &bk

10% service charge applies to all menu prices




DESSERT choose one each #S » Sf{FiEE—

Sticky Date Pudding caramel sauce and vanilla ice cream

AEMT > BRET BEER

Dark Chocolate Cake vanilla cream and fresh berries

BRONER > BEER s

Yuzu tart toasted meringue, coulis, pistachio nuts and mint

3 BRE - RE > FROR > Ey

Bubble Tea Cake tropical fruit sauce, chocolate crumbs and milk tea cream
EPIRNREN » WVEKRE > RO HE  IIRTE

TAITTINGER
s NO ALCOHOL
with TAITTINGER TODAY?
ADD FREE FLOW CHAMPAGNE TAITTINGER $360 PER PERSON Enjog a selection of two

SN $3607] ZHEREISETAITTINGER FiE no a'COhO‘LmOtha"S

FREE FLOW OPTIONS {EHEM/NIFEEEHNER one tea or coffee

(ALL FREE FLOW PACKAGES ARE FOR 2 HOURYS) +$190 per person

A) Taittinger Brut Reserve, 10 premium red and white wines, Hue’s Bloody Mary
B) +$150 to upgrade to Taittinger Prelude Grand Cru

TEA All 45 COFFEE

Traditional European Teas Espresso 35

English Breakfast, Earl Green, Orange Root Ceylon Americano, Double Espresso 40
Cappuccino, Macchiato 45

Chinese Tea

Long Jing Xifeng, Golden Needle Yunnan Red, Jasmine Green Flat White, Latte 45

Fruit & Herbal Teas Hot Chocolate, Mocha 50

Blue Muffin Rooibos, Persimmon Peach, Hot Lemon Water, Iced +5 Soy Milk +5

Peppermint, Chamomile, Lemongrass & Ginger

10% service charge applies to all menu prices




