SHARING
STARTERS

HZoEM

WEEKEND BRUNCH
BREARE
$550 PER PERSON | F111$550

Homemade Focaccia
rosemarg & cherry tomatoes

Lk »E - BEM

Organic Egg
chorizo, guacamole, grilled sourdough

BHRHE | AT RER - FRRTTE  ERREEE

Market Fish Cake
ratte potatoes salad, rouille, bouillabaisse
Rt FRENVE  TREEERE KBRS

Whipped Mozzarella
cherry vine tomatoes, baby gem, baked tomatoes vinaigrette, tomato cracker

KEZE [EER - FIMBHBAESR  BEIMEEE - BhEH

Mini Sausage Roll
onion & sage, apple mustard dip
RHIREBE | FRERE  BRITARE

Chicken Liver Paté
chicken skin crumble, pear chutney, thyme crackers

HATE | R - HEERE - BREYR

10% service charge applies to all menu prices



FREE-FLOW CHAMPAGNE & WINE

FREE-FLOW OPTIONS M/\EFBIREWHNEE *
(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
IEE(I $4807] Z B EH58LGOSSET CUVEE EXTRA BRUTETE

BUBBLES PACKAGE B & 15 WINES:
Add free-flow | $380 per person
INERS(L $380 A ZEFEE#58X 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



MAIN
R

choose one per person

BuEEE—

SIDES
[

(+80 each)

WEEKEND BRUNCH EBF&ExE

Iberico Pork Collar
red pepper chutney, whiskey apple, kale, garlic crumble, Madeira jus

PEERRFEEY\ | AIRMEERE - BLERIER - PREE ~ AFE - BIRERDT

Seared Seabass
razor clams, white asparaqus, salmon roe, smoked clams velouté

FETBER | 81 pES =XAF  BIREHRS

Homemade Agnolotti
onion purée, crispy onion rings pickled pear onion, onion consommé

BX S BINFR  BEFE  FRSS

Wagyu Flank Steak
baby king oyster mushroom, maitake mushroom, hen’s egg, kale, Madeira mushroom jus

RIBEAA-45F | BB - BE  #E  PREE - BERAS

Grilled Octopus
potatoes gnocchi, spiced pumpkin purée, crispy oregano, squid ink, Parmesan sauce

BNNR | EFAF  ABTENS BFE - 28T ERRZLTE

Triple Cooked Fat Chips
lemon aioli
ZIFEER - BREEE

Sautéed Baby Spinach
confit shallot & garlic crumble
WiERE - HE - e

Heirloom Carrots
burnt butter, orange glaze & sage

BHES BB H B BEE

10% service charge applies to all menu prices



WEEKEND BRUNCH s4&xE

TEA & COFFEE MnmEsg 5

Black Teas #I%

English Breakfast F1T{ R &R
Floral Earl Grey EftRExR
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 &

Pavlova
yuzu & thyme curd, raspberry jelly, crispy raspberry
SHH | MTFEREERIL  BRTRE MEZRT

Pistachio Layer Cake

pistachio cremeux, apricot jelly, roasted pistachio
ice cream
F/ORIOERE

FIORTER ~ BRIEE - FORIR

Dark Chocolate

chocolate mousse, chocolate ganache, hazelnut
dacquoise crumble, hazelnut ice cream
IREPRAGHER | RO R - K5 HE - BFER
ELZ4HE ~ BRF SR

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

BE=FC T | B2 - BREEeMRET
BALTERERE ~ BB (885 +40)

10% service charge applies to all menu prices




