
Family

Brunch

FOOD MENU
30 NOV • SUN | 12PM–3PM

ADULT
40++ PER PAX

INCLUDES 1 MAIN + 2 SIDES

25++ PER PAX
INCLUDES 1 MAIN + FREE FLOW JUICE

KIDS (4–12yo)
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ADULT

CHOICE OF MAIN

Tajima ribeye, beef jus.
ROAST BEEF

Half spring chicken, peri-peri sauce.
ROAST CHICKEN

CHOICE OF 2 SIDES

ROASTED VEGETABLES
Medley of zucchini, carrots, turnip, celeriac, olive oil, thyme.

BABY GEM CAESAR
Baby gem lettuce, Caesar dressing, croutons, bacon bits.

MESCLUN SALAD
Mesclun mix, lemon dressing.

FRENCH FRIES
Hot and crispy fries.

VELVET MASH
Smooth buttery mashed potato.

CHOICE OF MAIN

TOMATO CHIPOLATA LINGUINE
Fresh linguine, sliced chicken chipolata, homemade tomato sauce.

SMALL FISH & CHIPS
Black cod, homemade tartare sauce, lemon wedge.

DRUMSTICKS & CHIPS

CHOICE OF JUICE

CRANBERRY

ORANGE

APPLE

PINEAPPLE

Crispy chicken drumstick, Japanese mayo, fries.

SLIDER & FRIES
Wagyu-blend patty, pickles, house sauce, potato bun, fries.

KIDS (4–12yo)
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TROPICAL BANANA SPLIT

CHOCOLATE MOUSSE

ROASTED VEGETABLES
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MAINS

Fresh mafaldine, lobster bisque, mixed herbs, fresh Boston lobster.
LOBSTER PASTA 98

FISH & CHIPS
Black cod, homemade tartare sauce, lemon wedge.

36

BANGERS & MASH
Pork sausage, velvet mash, gravy.

38

SMALL PLATES
OYSTERS
MIGNONETTE / LEMON / GREEN HOT SAUCE AVAILABLE

NAVARRE, L’ANTILOPE (NORMANDY) 
Briny, with meaty flesh. 

7.5

CADORET, LA SPÉCIALE (BRITTANY) 
Firm, nutty, and sweet.

7.5

PRAWN ROLL
Homemade brioche buns, saltwater prawns, with crème fraîche, dill, and shallot dressing.

26

ADDITIONAL PATTY +10

TEMPER SLIDER & FRIES 
Wagyu-blend patty, pickles, house sauce, potato bun, and fries.

20

CRISPY CHICKEN DRUMSTICKS (1 PC / BUCKET OF 6) 9 / 50
Fried chicken dusted with Zabb chilli-lime powder.

DIRTY FRIES
French fries, Parma ham gravy, grated Parmesan, chopped chives.

18

FANCY HASHBROWN
Hashbrown, crème fraîche, caviar, chopped chives.

36.9

DESSERT

Coconut ice cream, fried banana, salted caramel, chopped peanuts.
18

Decadent chocolate mousse, mixed berries.
10

SIDES

Medley of zucchini, carrots, turnip, celeriac, olive oil, thyme.
9

BABY GEM CAESAR
Baby gem lettuce, Caesar dressing, croutons, bacon bits.

9

MESCLUN SALAD
Mesclun mix, lemon dressing.

9

FRENCH FRIES
Hot and crispy fries.

9

VELVET MASH
Smooth buttery mashed potato.

9

À LA CARTE ADD-ONS



WINE & COCKTAIL FREE FLOW
108++ PER PAX

NON-ALC PACKAGE
20++ PER PAX

Family

Brunch

BEVERAGE MENU
30 NOV • SUN | 12PM–3PM



ESPRESSO MARTINI
Vodka, coffee liqueur, espresso, simple syrup.

MIMOSA
Prosecco, orange juice.

COCKTAILS & BEERS

Vodka, tomato juice, Tobasco, salt, pepper.
BLOODY MARY

GUINNESS

KIRIN

SOFT DRINKS

COKE

SPRITE

SODA

TONIC

JUICES

TOMATO

ORANGE

NON-ALC PACKAGE

WINES

LOUIS BROCHET “HÉRITAGE” EXTRA-BRUT NV

CHABLIS 1ER CRU MONTMAINS, DOMAINE GAUTHERON 2022

MOREY-SAINT-DENIS ROUGE, DIDIER AMIOT 2021

WINE & COCKTAIL FREE FLOW


