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SPRING WEEKEND BRUNCH
RFERE
$550 PER PERSON | &111$550

Homemade Focaccia
rosemary & cherry tomatoes

HEABEME | HEE - EEM

Ocean Trout Ceviche
burnt cucumber & radish salad, horseradish, mascarpone, dill

ETEBER | EBNETVE  BR  BEANREL - #E

Wagyu Beef Tartare
horseradish, pickled shimeji, mustard seed & paprika cracker

M4l | BRIR - BEAREE © 773  AIHRAREH

Grilled Truffle Toastie
brown button mushroom, truffled béchamel, hen’s eqgg, herbs salad
EMEZ T | BFEMINER  MERE  #E fEE

Grilled Prawn Salad
avocado, cucumber, radish, honey mustard dressing

BIRLE | HmR - BN BE - BEITRE

Sausage Roll
sage, apple mustard purée
BEE | BEE - BRITKE

10% service charge applies to all menu prices



FREE-FLOW CHAMPAGNE & WINE
FREE-FLOW OPTIONS M/ BB EBRES :

(All Free-Flow Packages Are For 2 Hours)

BUBBLES PACKAGE

$290 per person
2 Sparkling Wines, 3 House Wines,
Mocktail and Juice
Add free-flow | $290 per person
HINECEI $290 ] ZE R E #4587

PROSECCO & MIRABEAU
SPARKLING &1&

Sorelle Bronca Prosecco
Superiore Docg Brut “Particella
68”, NV, Glera/ Bianchetta,/Perera,
Valdobbiadene, ITALY

Maison Mirabeau Sparkling Rose
‘La Folie’, NV, Grenache/ Syrah, FR

SPECTACLE HOUSE WINES
Sauvignon Blanc, Rose, Shiraz

MOCKTAIL
The English Rose

Strawberry, Basil, Citrus & Soda
TZIEF - EE) -~ HB -~ MITK

SOFT DRINKS & JUICE
Orange

Apple

Standard Soft Drinks

COFFEE ORTEA

CHAMPAGNE & 10 WINES $490 per person

CHAMPAGNE

Gosset Cuvée Extra Brut
INECEL $480 0] ZE[REH58VGOSSET CUVEE EXTRA BRUTHE

ROSE & WHITE HKIRALE N (55

Maison Mirabeau Pure, 2022, Grenache / Syrah, Cotes De Provence, FR
Rieslingfreak No0.33, 2023, Riesling, Clare Valley, AUS

Auntsfield Single Vineyard, 2023, Sauvignon Blanc, Marlborough, NZ
Vasse Felix, ‘Filius’ 2023, Chardonnay, Margaret River, AUS

RED

Murdoch Hill, 2021, Pinot Noir, Adelaide Hills, AUS

Bodegas La Horra Corimbo, 2019, Tempranillo, Ribera Del Duero, SP
Mount Langi Cliff Edge, 2020, Shiraz, Grampians, AUS

DESSERT WINES & DIGESTIVE

Mr Riggs Sticky End, 2018, Viognier Mclaren, Vale, AUS

Prince de Saint-Aubin, 2019, Sémillon/SavBlanc/Moscatel/Sauternes, FR
Seppeltsfield Para Vintage Tawny, 1999, Port, Barossa Valley, AUS

10% service charge applies to all menu prices



SPRING WEEKEND BRUNCH
BEERE

MAIN Wagyu Flank Steak
FHE foie gras, red chimichurri, turnip purée, onion

RIRSFNA-A-HE | BGAT « ALBRIRE ~ BEE - ¥R

choose one per person

STEE—
Seared Seabass

razor clams, smoked cabbage, white asparagus, confit lemon & smoked clam bisque

FiEBMER | BT EESEX  HES  mEEE  BIREHRS

Basil Gnocchi
tomato sauce, mozzarella, parsmen, garlic chip

BYBFAT | EME - KFEZE  EEEZLE Fh

Iberico Pork Collar
red pepper chutney, black cabbage, whisky apples, pork crackling crumble & madeira jus
PECRIEEREEY\ | ATMEREL S - BSREX - BLTHER  IFRRE - BRER

Octopus
crushed potatoes, piquillo pepper, capers, harrisa & yoghurt foam

VAT BREERELILERER

SIDES Triple Cooked Fat Chips
[ lemon aioli

(+80 each) —VEEF  BEEREE

Sautéed Baby Spinach
confit shallot & garlic crumble
WSERSRE R RS

Heirloom Carrots
burnt butter, orange glaze & sage

BHES £ H B BEE

10% service charge applies to all menu prices



TEA & COFFEE MBSy 5%

Black Teas 4I%

English Breakfast 2\, B &R
Floral Earl Grey BETEHER 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 ik

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

Flat White or Latte BE B S 85,

Hot Chocolate 858 1

Mocha &2 770003

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

Coffee (+50) or Tea (+60)
MBESZE  per person BAL

SPRING WEEKEND

BRUNCH
RFERE

DESSERT &

choose one per person

BEEE—

Tiramisu

mascarpone, lady finger

BARAZLER | EAFEZ T - FieeHes

Raspberry Yoghurt Layer Cake
vanilla sponge cake, raspberry cremeux,
yoghurt mousse

BRFILBROERE

Mango & Passionfruit Mousse Cake

mango mousse, passion fruit jelly, fresh mango
ice cream

TRIVERRINERS

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

BE=—RZ T | EEEMH - BREEaR
BAEREERE - BIENE (885M40)

10% service charge applies to all menu prices



