WEEKEND BRUNCH MENU

SMALL BITES

BEETROOT, BURRATA, PECAN agave dressing 128
BUFFALO CHICKEN FILLETS blue cheese dressing 128
GRILLED SCALLOPS jalapefo dressing, coriander 168
SCOTTISH SMOKED SALMON scrambled eggs 138
POACHED EGGS crushed avocado on toasted country bread 128
BIG DELIGHTS

BONITO FRIED DUCK LEG watermelon salad, sweet dressing 178
ENGLISH BREAKFAST bacon, sausage, plum tomato, 158
field mushroom, eggs any style

HOT SMOKED SEA BASS wilted greens, sesame miso sauce 248
DRY-AGED BRITISH BEEF BURGER ALTO relish, chips 188
Please ask your server if you would like to order an IMPOSSIBLE patty
SPAGHETTI king Edward mushroom, cep sauce, truffle 188
SIDES

CHIPS 58
WILTED GREENS sesame miso sauce 48
CAULIFLOWER cheese 48
ROCKET AND MIZUNA SALAD wafu dressing 38
SAUTEED KING MUSHROOM 58
DESSERTS

STICKY TOFFEE PUDDING caramel sauce, vanilla ice cream 68
WHITE CHOCOLATE panna cotta, raspberry 78
SELECTION OF ICE CREAMS AND SORBETS 68
ADD DRINKS two HOURS OF FREE-FLOW 188

SPARKLING, WHITE AND RED WINE, HAND-CURATED COCKTAILS
SELECTION OF JUICES AND SOFT DRINKS
UPGRADE TO VEUVE CLICQUOT ‘YELLOW LABEL’ CHAMPAGNE (add $200)

Plus 10% Service Charge



