SUMMER WEEKEND BRUNCH
BrERE
$550 PER PERSON | E111$550

SHARING House Focaccia
STARTERS rosemary & confit garlic
/\?JEER ﬁﬂﬁﬁﬁ@ﬁ | \§ N /Hﬂ:tjﬂ'fﬁ.t
Gazpacho

Iberico ham, heirloom tomato & basil

FEHFRS | FLERRER AR - [RIBEM - &)

Scrambled Eggs
salmon caviar, thyme brioche & chives

WE | =XRATE BEF4LHRE  @FE

Lobster Hash Brown
sea urchin, whipped cod roe & lime

EEIRER | BE  BRTE FiE

Caesar Salad
white anchovy, parmesan, pancetta, poached chicken & grilled sourdough

PliEDE | ARA - EREZ L BEVER « 1BEHW - BIETEHE

Hamachi
served raw with radish, maple mustard seeds, seaweed & grapefruit dashi

HERRS | BES - IR £X - MFE5

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
IBECEI $4807] ZHIREH58GOSSET CUVEE EXTRA BRUTHE

BUBBLES PACKAGE B & 15 WINES:
Add free-flow $380 per person
INEeEiL $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’ 2023, 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, 2020, Shiraz, Grampians, AUSTRALIA

DESSERT WINES & DIGESTIVE

Mr Riggs Sticky End, 2018, 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] ZHEIR 25N HIHFEPROSECCO 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



MAIN
£

choose one per person

BUEEE—

SIDES
[

(+80 each)

SUMMER WEEKEND BRUNCH BF&EXE

“Shrimp On The Barbi”
King prawn linguine, tomatoes, chervil & lobster bisque (supplement +40)

AW | KIRRER ~ B - BER  BBRES (BRI +40)

French Quail
roasted broccolini purée, snap peas, lemon confit & Marsala wine

EEIEESS | RARIEEE BT RITER  ITHDR

Homemade Orecchiette
butternut squash, smoked stracciatella, shallot crumble & lemon oil

HEAE AT | SHER/NE - StracciatellaZ + ~ R - 215H

O’Connor Ribeye

grass-fed Australian steak, brasied ox cheek, herbs crust, caramelised onion,
courgette & bone marrow jus (supplement +50)

O’Connor ARG\ | EEPEMAY ~ WFEE - FF £BEE - Z2F0 -
G588t (8854 +50)

Roaring Forties Lamb Rump
gremolata crust, glazed lamb rump, caper & raisin purée, sunchoke & masala jus

FH I BE  BFBR BT - BFRE  ¥F B0

Triple Cooked Fat Chips
lemon aioli

=IRFER - BRERE

Sautéed Baby Spinach
confit shallot & garlic crumble

WIRRE  RE - RS

Heirloom Carrots
burnt butter, orange glaze & sage

BHES - £FYH M BEE

10% service charge applies to all menu prices




SUMMER WEEKEND BRUNCH gf&sxes

TEA & COFFEE sy 5

Black Teas #I%

English Breakfast £\, B &R
Floral Earl Grey EftRExR
Rose Red BIRAT 5%

Green Teas %%
Long Jing Xifeng BEFF
Jasmine Green FRFIAES
Strawberry Fields +Z[BFI4EZE

-3

Ginger Peach Green WK ELER

Fruit Teas kR&%
Blue Muffin Rooibos BEE 1B
Persimmon Peach fiF&EMEZR

Herbal & Other Teas HE& % & HiAth
White Peony B4t A5

Fresh mint &5 Chamomile ¥ H%E
Hot Lemon Water EhiE7K

Coffee

Espresso #& | Double Espresso EE{Z a4
Americano 3, | Cappuccino 83K
Macchiato 3537 %

Flat White or Latte BB A S E

Hot Chocolate B4R &7 11 | Mocha & 100k

Iced & +5 | Soy Milk G Yh +5
Decaf +5 {&EMIGE

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

DESSERT &

Coconut Panna Cotta

candied hazelnut, pandan marinated pineapple,
toasted coconut & sorbet

BERMFIE | EREER - IRERE - RiFH -5
A

Hazelnut Dacquoise

76% dark chocolate feuilletine, hazelnut praline
ganache, rum & raisins

HTFIEREL | 76% BARENIEN - RFRCROES
DE - WB -~ BFE

“Manuka” Crema Catalana
roast vanilla cream, thyme sponge, berries &
yogurt ice cream
EEFR) EBT] | REEERE - BERBERE

Three Cheese | Trolley Selection (supplement +40)
thyme crispbreads, sourdough crackers, saffron pear
chutney & truffled honey

BiE=FCt | B2  BREEeMRT
BALTEHERE « TABRIENE (8RS +40)

10% service charge applies to all menu prices




