
I C E  G A L L E R Y

Tiger Prawns, Whelk, Baby Lobster, Black Mussels

Cocktail Sauce, House Dips, Tabasco, Sweet & Spicy Chilli Sauce,

Mignonette

B O U T I Q U E  S A L A D  B A R
Chicory, Arugula, Butter Lettuce, Romaine, Endives, Curly Kale,

Cherry Tomatoes, Carrot Batons, Cucumber, Kalamata Olives, 

Edamame Beans, Sweet Corn, Kidney Beans

D R E S S I N G S  &  E M U L S I O N S
Sesame Emulsion, Balsamic Dressing, Citrus Vinaigrette, 

Caesar Dressing

C O L D  C U T S  &  C H A C U T E R I E
Salami, Pastrami, Smoked Turkey, Honey Baked Ham, Prosciutto Ham

I N T E R N A T I O N A L  C H E E S E  S E L E C T I O N

Boursin, Red Cheddar, Gruyere, Emmental, Brie De Meaux, 

Valencay, Sainte Maure, Bresse Bleu, Epoisses, Camembert

BOTTOMLESS  
SATURDAY CHAMPAGNE
BRUNCH

M e n u  i s  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e .  

O u r  f o o d  m a y  c o n t a i n  t r a c e s  o f  f o o d  a l l e r g e n s .  K i n d l y  i n f o r m  o u r

t e a m  i f  y o u  h a v e  a n y  s p e c i a l  d i e t a r y  n e e d s  o r  f o o d  a l l e r g i e s .



D R I E D  F R U I T S

Apricot, Golden And Black Raisins, Mango, 

Cranberry, Fig, Dates

N U T S  &  S E E D S
Sunflower, Pumpkin, Pistachio, Almond Flakes, Walnut, Cashew

B R E A D  G A L L E R Y
Seaweed Butter, Sea Salt Butter & Garlic Butter

S O U P S
Laksa Lobster Bisque

Charred Corn Potage

A  L A  C A R T E  P L A T T E R S

S E R V E D  T O  T H E  T A B L E

Ale-Braised Beef Short Ribs

Fried Shrimp Paste Chicken

Lamb Rack

Black Pepper Tenderloin Beef Cube 

F R O M  T H E  F A R M

M e n u  i s  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e .  

O u r  f o o d  m a y  c o n t a i n  t r a c e s  o f  f o o d  a l l e r g e n s .  K i n d l y  i n f o r m  o u r

t e a m  i f  y o u  h a v e  a n y  s p e c i a l  d i e t a r y  n e e d s  o r  f o o d  a l l e r g i e s .



S I D E S

Coconut Egg Fried Rice 

Straight Cut Fries 

Furikake Butter Sweet Corn

Seasonal Vegetables

Cheese Knackers

Weisswurst

Veal Sausage

Chorizo

Sauerkraut

F R O M  T H E  B U T C H E R ' S  T A B L E

Grilled Boston Lobster

“Bi Feng Tang” Tiger Prawns

Miso Black Cod

Kabayaki Cumin Squid 

O C E A N  H A R V E S T

A  L A  C A R T E  P L A T T E R S

S E R V E D  T O  T H E  T A B L E

M e n u  i s  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e .  

O u r  f o o d  m a y  c o n t a i n  t r a c e s  o f  f o o d  a l l e r g e n s .  K i n d l y  i n f o r m  o u r

t e a m  i f  y o u  h a v e  a n y  s p e c i a l  d i e t a r y  n e e d s  o r  f o o d  a l l e r g i e s .



D E S S E R T S
Mini Opera Cake

Black Forest Gateau

Cheese Cookies & Cream in Shooter Glass

Brownie Bread & Butter Pudding

Seasonal Sliced Fruit

Whole Fruit

M e n u  i s  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e .  

O u r  f o o d  m a y  c o n t a i n  t r a c e s  o f  f o o d  a l l e r g e n s .  K i n d l y  i n f o r m  o u r

t e a m  i f  y o u  h a v e  a n y  s p e c i a l  d i e t a r y  n e e d s  o r  f o o d  a l l e r g i e s .



Maxime Blin Carte Blanche Brut NV, France

C H A M P A G N E

Santa Margherita Extra Dry DOC, Veneto, Italy

P R O S E C C O

Sauvignon Blanc, Catalina Sounds, Marlborough, New Zealand

Chardonnay, Sileni Estate, Cellar Selection, Hawke's Bay, New Zealand

W H I T E  W I N E

Gerard Bertrand, Cote Des Roses, Languedoc, France

R O S É  W I N E

Carpineto, Chianti Classico, Tuscany, Italy

Shiraz, Mitolo Jester, McLaren Vale, Australia

R E D  W I N E

JALEBI BABEE                                                                                                

Don Ramón Punta Diamante Añejo, Cointreau, Fresh Lime, Mango,

Tajin Spice, Curry Leaf

COBALT SLUSHIE

Don Ramon Silver, Giffard Rose Liqueur, Fresh Lime, Longan, Agave

WATERMELON SUGAR

Herradura Plata, Fresh Watermelon, Fresh Lemon Juice, 

Thai Basil, Giffard Watermelon Liqueur, Agave

M A R G A R I T A S


