SPRING WEEKEND BRUNCH

$550 PER PERSON | £1i1$550

SHARING Homemade Sourdough
STARTERS whipped smoked butter
HERE ARAMIEEE | EETH

Karuma Prawn Roll
chillitomato & shiso salsa
VEURE | HFREN R D DE

Crab Cake Benedict
K’gari Fraser Island crab, poached Japanese eqg & fermented Hollandaise
et | ENINFESE ~ AORBARHE ~ GEDT

Roast Root Vegetable Salad (V)
toasted macadamia, lemon & caper vinaigrette

SRR | ERRRC - BIEIMERE

Organic Pea Croquettes (V)
cucumber mint salsa & ricotta
BHBENEAT | BIUEREDDE « RicottazZ &

Asparagus & House Cured Duck Ham
butter poached asparagus & macadamia

EE - TRHAER | EXRREERIAEE - FHES - ERIERC

10% service charge applies to all menu prices



FREE-FLOW CHAMPAGNE & WINE

FREE-FLOW OPTIONS M/N\IFEREHNER ¢
(all free-flow packages are for 2 HOURS)

VIP CHAMPAGNE PACKAGE & 15 WINES:
Add free-flow CHAMPAGNE & WINE : Gosset cuvée $480 per person
PBECEI $4807] ZHIREH5EGOSSET CUVEE EXTRA BRUTEHTE

BUBBLES PACKAGE B & 15 WINES:
Add free-flow $380 per person
InfeEiL $380 ] ZHEFEE 1587 PROSECCO & MIRABEAU SPARKLING &8

Sorelle Bronca Prosecco Superiore Docg Brut “Particella 68”, NV, Glera / Bianchetta / Perera, Valdobbiadene, ITALY
Maison Mirabeau Sparkling Rose ‘ La Folie’, NV, Grenache / Syrah, FRANCE

WHITE & ROSE

Maison Mirabeau Pure, 2022, Grenache / Syrah, Cotes De Provence, FRANCE
Lucien Albrecht, 2021, Gewurztraminer, Alsace, FRANCE

Rieslingfreak No.33, 2022, Riesling, Clare Valley, AUSTRALIA

Auntsfield Single Vineyard, 2023, Sauvignon Blanc, Marlborough, NEW ZEALAND
Chateau Favray, 2022, Pouilly Fume, Loire Valley, FRANCE

Vasse Felix, ‘Filius’ 2022, Chardonnay, Margaret River, AUSTRALIA

RED

Martinborough Vineyard ‘Te Tera’, 2021, Pinot Noir, Martinborough, NEW ZEALAND
Murdoch Hill 2021, Pinot Noir, Adelaide Hills, AUSTRALIA

Langmeil Rough Diamond Grenache , 2022, Grenache, AUSTRALIA

Black Barn 2020, Syrah, Hawkes Bay, NEW ZEALAND

Bodegas La Horra Corimbo, 2019, Tempranillo, Ribera Del Duero, SPAIN

Mount Langi Cliff Edge, 2019, Shiraz, Grampians, AUSTRALIA

DESSERT WINES & DIGESTIVE

Mr Riggs Sticky End, 2016, Viognier Mclaren, Vale, AUSTRALIA
Prince de Saint-Aubin, 2019, Sémillon / SavBlanc/ Moscatel/ Sauternes, FRANCE
Seppeltsfield Para VintageTawny, 1999, Port, Barossa Valley, AUSTRALIA

10% service charge applies to all menu prices



NO ALCOHOL TODAY?
FREE-FLOW OPTIONS M/\EFBIREHNEE *
(all free-flow packages are for 2 HOURS)

NON-ALCOHOLIC PROSECCO & MOCKTAILS $350 PER PERSON
MBI $3500] = HEIR 25N HIEFEPROSECCO KX MOCKTAILS

LYRE’S CLASSICO GRANDE NA SPARKLING WINE
Classic green apple tartness followed by a soft richness of pear, peach and red apple

THE HUE BELLINI
Lyre’s Classico over peach gel

B-A-L-Y
Blackberry, Apple, Lemongrass, Yuzu

TROPICAL NIGHTS
Mango, Papaya, Lemon, Soda

THE ENGLISH ROSE
Strawberry, Basil, Citrus & Soda

ASPIRATION
Roasted Pineapple, Pandan Syrup, Soda

FIG ME UP
Burnt Fig, Lychee, Apple

10% service charge applies to all menu prices



SPRING WEEKEND BRUNCH

MAIN Roaring Forties Lamb Loin
F3E white onion purée, glazed pearl onion, chanterelle, black garlic & red chimichurri
choose one per person (SUppleme’jE :_45) e e S - "

Iberico Pork Collar
pink lady apple red pepper chutney, burnt shallot, smoked belly crumble & Madeira jus
PEERBEFBIER | MALEAZAR « AIMEEEE - S48 - BEATLR - BRADEE)

Rangers Valley Wagyu Hanger Steak
Maitake, Ratte mustard potato & Madiera Jus (supplement +75)
FMAEFRERASY\ | Rangers ValleyF14F ~ SEEE ~ TFRFIEE(F ~ BREIDBE T (885 +75)

Ravioli (V)
pumpkin & ricotta, roasted pine nuts, romesco & sage

BARRTF | B KricottaZ £ ~ i3 F ~ AIMBREREREE

Aged Hamachi
black mussels, grilled leek, fennel, saffron & mussel velouté

PECEER | B0 &REE

SIDES Triple Cooked Fat Chips
il lemon aioli
(+80 each) —VEEF  BEEREE

Sautéed Baby Spinach
confit shallot & garlic crumble
WSEIEE  RE - RS

Heirloom Carrots
burnt butter, orange glaze & sage

ERTHBERAES

10% service charge applies to all menu prices



SPRING WEEKEND BRUNCH

TEA & COFFEE MBSy 5

Black Teas 41%

English Breakfast 2T, B &R
Floral Earl Grey EftRER
Rose Red BUIRAT %

Green Teas %3¢

Long Jing Xifeng REFF

Jasmine Green RF|4%H
Strawberry Fields +Z12F34E3E
Ginger Peach Green BEWEE&RH

Fruit Teas /kKEZ%
Blue Muffin Rooibos EEE 1813
Persimmon Peach fiF&MEZ

Herbal & Other Teas H&E% K Hith
White Peony B4t FH5S

Fresh mint 818 Chamomile ¥ H%
Hot Lemon Water E4iE7K

Coffee mst

Espresso J=#E | Double Espresso E{E R4
Americano 33, | Cappuccino YB3k
Macchiato 3535 %

Flat White or Latte B3 £ 8

Hot Chocolate B8R 11 | Mocha a5 FI MM

Iced )& +5 | Soy Milk EEF Y +5
Decaf +5 {E R MNME

Coffee (+50) or Tea (+55)
MBESNZE  per person BI

DESSERT &Hmm

Hue Pavlova
red currants, tarragon, white chocolate &
white pepper sorbet

HueZH 5] | AINN@ - 58S ~ AKRS
N EBtHNEE

Pistachio Tiramisu
coffee Kahlua sponge, mascarpone &
pistachio Dukkah

FIORIZHLCKER | MPESAER - BAF
B2t AORMFEER

Eclair
Mojito jam, green apple gel, vanilla
cream & toasted meringue

ERERX | EREE  SHERE
B ERESENEEQTE

10% service charge applies to all menu prices




