FESTIVE WEEKEND BRUNCH MENU
REERE

$550 PER PERSON | &111$550

House Focaccia
sage & confit garlic

EANEEAE | BRE  HHAR

SHARING Fish Cake Slider
STARTERS sour cream & pepper salsa
;:I\:EEE.:I% T/J\@ E#/§4% | Eﬁ/u\
Burrata

heirloom tomato, black olive & baked tomato vinaigrette

BAFMAIE S T01E | BREN - BB  BIBEMEEE

Scrambled Eggs
lobster, lumpfish caviar, thyme brioche & chives

WE | R BRERATE BEFLHNE  #EE

House Smoked Duck Breast
spiced orange gel, leek hay, balsamic glaze & leek oil

BRYEMRM | TEEERE - 1EXE - BATIREM - 308

Ham Croquette
breaded Comte cheese & prosciutto

PEEMEKERIFAF | EBRIRZ £ 1B KER

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 Extra Brut | $480 per person
IECE(I $4807] Z B EH58LGOSSET CUVEE EXTRA BRUTETE

BUBBLES PACKAGE B & 15 WINES:
Add free-flow | $380 per person
INERS(L $380 J ZEFEE#5EX PROSECCO & MIRABEAU SPARKLING &g
Sorelle Bronca Prosecco Superiore Docg Brut “Particella 68”, NV, Glera / Bianchetta / Perera, Valdobbiadene, ITALY
Maison Mirabeau Sparkling Rose ‘ La Folie’, NV, Grenache / Syrah, FRANCE

ROSE & WHITE KIRADHE N HH

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

Rieslingfreak No.33, 2023, 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 Vintage Tawny, 1999, Port, Barossa Valley, AUSTRALIA

10% service charge applies to all menu prices



NO ALCOHOL TODAY?

FREE-FLOW OPTIONS /NS EIRSIGHER !
(all free-flow packages are for 2 HOURS)

NON-ALCOHOLIC PROSECCO & MOCKTAILS $350 PER PERSON
INECE I $3500] Z iR =15 AV HIEPROSECCO XX 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

Lyre’s ELBIERUEE © EHIEIE

B-A-L-Y
Blackberry, Apple, Lychee, Yuzu
CBERCEBF CMF

TROPICAL NIGHTS
Mango, Papaya, Lemon, Soda

TR K B~ HfFTK

THE ENGLISH ROSE
Strawberry, Basil, Citrus & Soda

T2ZR5 - EE - HHIB -~ WITK

ASPIRATION
Roasted Pineapple, Pandan Syrup, Soda

¥EkEE ~ IRIAEER  MFTK

FIG ME UP
Burnt Fig, Lychee, Apple

FEER i 38R

10% service charge applies to all menu prices



WEEKEND BRUNCH EBF&ExE

MAIN Quail Pithivier
F3E morel mushroom duxelles, foie gras, baby spinach, madeira reduction & porcini velouté
choose one per person (Stipplem? nt +30) . [ s e
e BBEITIR | ERES W ER  BERE - FFEAE @85 +30)

Seared Seabass
razor clams, smoked cabbage, white asparagus, confit lemon & smoked clam bisque
FEDBIER | BT EESEX - OES - HEEE  FIRBERS

Homemade Agnolotti
caramelised onion purée, pearl onions, crispy pickled onion, onion ash & onion consommeé

BRFEEANESR | £OFRE  BINFR - BEFR  FER - FBS5

Iberico Pork Collar
red pepper chutney, black cabbage, whisky apples, pork crackling crumble & madeira jus
PEERISEFEIEY\ | ATMEHEAE - BEEX  HILRIER « IFRERE - BEEET

Wagyu Hanger Steak

mustard mash potatoes, courgette, crisp pickled onion rings & red chimichurri
(supplement +35)

HPIFIAM | FTRES - BEAFEN » REEFERE - [IREASE (885 +35)

SIDES Triple Cooked Fat Chips
Ao lemon aioli
(+80 each) —IEER - BERERE

Sautéed Baby Spinach
confit shallot & garlic crumble
}:/J\/}ﬁ_wﬂ_ /Hﬂ%‘ /T/T\/t

Heirloom Carrots
burnt butter, orange glaze & sage

BHES  EF4H  BH - BEE

10% service charge applies to all menu prices




WEEKEND BRUNCH s4&xE

TEA & COFFEE MnmEsg 5

Black Teas 4I%
English Breakfast F1T{ R &R
=B

Floral Earl Grey BETEHER S
Rose Red BIRAT 5%

Green Teas %%
Long Jing Xifeng BEFF
Jasmine Green FRFIAESS
Strawberry Fields +Z[8FI4EZE

-3

Ginger Peach Green THKELER

Fruit Teas kR&%
Blue Muffin Rooibos BEE 113X
Persimmon Peach fiF&EMEZ

Herbal & Other Teas &% & HiAth
White Peony B4t 5

Fresh mint &3 Chamomile ¥ H%
Hot Lemon Water EhiE7K

Coffee mnu

Espresso j=#& | Double Espresso EE{Z R4
Americano 3, | Cappuccino 83K
Macchiato 3537 %

Flat White or Latte B2 B S E

Hot Chocolate &5k &7 11 | Mocha Z2 100k

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

Coffee (+50) or Tea (+55)
MBEELZE  per person B

DESSERT &

Ginger Creme Bralée

cinnamon sponge, whipped mascarpone, gingerbread
crumble & cinnamon ice cream

BAUERENT | AEEHRER BEAARERZ -

EEAR ST - A ERR

Dark Chocolate Cake

chocolate mousse, chocolate feuilletine & toasted
hazelnut ice cream
RERAT NER
B~ IR T ER

RENER  KREORE - KREHTFE

Hue Pavlova

raspberry cremeux, basil mascarpone, manuka honey tuile
& raspberry sorbet

HUERRREH | AIBRTRE - BSEANTMZ+ - FERE
BieH ~ AL1EE5A

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

BiE=FCt | EEEMH - BREMEMmET
BALCHEERE - BB (R885M40)

10% service charge applies to all menu prices




