
BRUNCHSu�er

Sides
MAC & CHEESE

STEAMED VEGETABLES WITH CHILI LEMON OIL

SWEET POTATO CHIPS 

Starters
GRILLED VEGETABLE SALAD

zucchini, carrots, capsicums, goat cheese, balsamic dressing

SHRIMP TEMPURA TACOS 
chipotle mayo, pickle cabbage, cucumber relish 

CHICKEN QUESADILLA
guacamole, bell peppers, onions, mozzarella

SUMMER CEVICHE
seabass, seasonal fruits, green oil, tiger milk 

PORTOBELLO
portobello mushrooms, cream cheese, garlic, fresh herbs, parmesan

Mains
MEAT PLATTER  

USDA tenderloin, USDA brisket  

CRISPY POPCORN CHICKEN
waffle, honey sriracha dressing, lemon zest 

LIL’ SMASH PATTIES
white rice, mushroom gravy, fried eggs 

CREAMY PESTO TAGLIATELLE
sundried tomatoes, fresh basil

SEABREAM
lemon oil, chives 

De�erts
PINEAPPLE FRUIT BOWL

homemade sorbet, assorted fresh fruits

LAYERED PANCAKE
hazelnut praline, milk chocolate, candied nuts 

PASSION FRUIT CAKE
vanilla, lemon, white chocolate  

VANILLA CUSTARD PUFF

Gluten Nuts Dairy Eggs Sesame Shellfish Fish Vegan


