SPRING WEEKEND BRUNCH
RFERRE
$550 PER PERSON | F111$550

SHARING Baguette
STARTERS whipped black salt butter
HZTEMHE HEIRAE | RS

Hokkaido Scallop
ginger gel, burnt avocado, finger lime & radish salad

BT F | ERE £FFHR - FEEE  BaPYE

Organic Salad (V)
cauliflower, fresh pea, heirloom carrot, pickled grapes & Greek yogurt dressing
BHOR | MI3TE - TS E - BEARE BEE - HEILE

Devils Egg
black truffle, aged Parmesan & garlic chives

BRE | BINE AMEHEZL - 3EX

Lobster
arancini, sea urchin & lime gel

BEUR | BEREK ~ AR - BRI

Lamb Rib
lemon herb crust, black garlic, crisp capers, celery mayonnaise & parsley
¥WE | BEEER - BF - REE FXEERE - B

10% service charge applies to all menu prices



FREE-FLOW CHAMPAGNE & WINE

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

VIP CHAMPAGNE PACKAGE & 15 WINES:
Add free-flow CHAMPAGNE & WINE : Gosset cuvée $480 per person
DBECEI $4807] ZHIREH58GOSSET CUVEE EXTRA BRUTEHE

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 BF&ExXE

MAIN Organic Chicken
F3E porcini purée, brown button mushroom, maitake mushroom, glazed shallot & chicken jus

BR[| HATES - DHELR - 555  RAEE - 31

choose one per person

SuHER— Spanish Mackerel
burnt spinach & avocado purée, fondant sweet potato, black mussels & pernod velouté
(supplement +40)
IR | £FEX  FHRE - TEEE - 50 BEBRS (BRI +40)
Orecchiette (V)
buttemut squash, asparagus, aged Parmesan, lime & garlic crumble
HEREATY | AENE - B - ABEHEZ T - KFRE
O’Connor Ribeye
grass-fed Australian steak, smoked brisket & potato terrine, caramelised onion, courgette &
bone marrow jus (supplement +50)
O’connor AR\ | BEIEMFI ~ BIBFIR - TEEF ~ SREFE - 2R/~
G588t (885 +50)
Crisp Pork Belly
braised pork cheek, pickled carrot purée, crisp cabbage & apple cider jus
fEEFERam | ATIEFRER - MESS - RS - R

SIDES Triple Cooked Fat Chips
fid 5z lemon aioli
(+80 each) —VEE% - BERERE

Sautéed Baby Spinach
confit shallot & garlic crumble

o

-+ —H—-H- 4
D3R 5 B e

Heirloom Carrots
burnt butter, orange glaze & sage

BHES BB H B BEE

10% service charge applies to all menu prices




SPRING WEEKEND BRUNCH B4£&xE

TEA & COFFEE MBSy 5

Black Teas 4%
English Breakfast 2\, B &R

Floral Earl Grey EE{EAAEE S
Rose Red BUIRAT 7%

Green Teas #5

Long Jing Xifeng BEFF

Jasmine Green RF|4%H
Strawberry Fields +Z18FI4EZE
Ginger Peach Green TR ELER

Fruit Teas /KE%
Blue Muffin Rooibos BEE 183X
Persimmon Peach fiF&EMEZ

Herbal & Other Teas HE% K Hith
White Peony B4t 5

Fresh mint Y8181 Chamomile ¥ H%
Hot Lemon Water EhiE7K

Coffee

Espresso j=# | Double Espresso EE{Z ek
Americano 3, | Cappuccino B3K
Macchiato Y537 7%

Flat White or Latte BE B S 85,

Hot Chocolate 5K E 11 | Mocha Z&25 FIMIE

Iced )& +5 | Soy Milk BT +5
Decaf +5 {&EMIMGE

Coffee (+50) or Tea (+55)
MEESZE  per person BAL

DESSERT & &

Apple Financier

caramel apples on almond cake, vanilla mascarpone,
spice crumble & roast almond ice cream
RRECER | BIEERACER EEERRAWZ

+ BER AR

Macaron

strawberry mousseline, basil gel, strawberry tuile

& strawberry gelato

BREE | T2ERRET - BIEE - T2EIER -
TZIBREAERE

Tartlet
Eureka lemon curd, vanilla shortbread &
toasted meringue

IR | 1BIERE R S0

10% service charge applies to all menu prices




