
F E S T I V E  B R U N C H

Starters

C H I C K E N  L I V E R  P A T E

Fig onion jam, grilled sourdough, 
pecan powder

G R I L L E D  C A E S A R  ( V )

Charred romaine lettuce, 
Caesar dressing, croutons & chives

F I S H  T A C O S

Fried fish, corn tortilla, chipotle aioli, 
slaw, green salsa

A V A I L A B L E  2 4  -  2 7 ,  3 1  D E C  &  1 ,  2  J A N

MEATS3 9 8

P E R  P E R S O N

3 9 8

P E R  P E R S O N

S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E

F O R  S H A R I N G

Main Course

½  R O T I S S E R I E  
C H I C K E N

Rosemary roasted chicken, lemon, 
pepper rub, chicken jus

W A G Y U  C A R P A C C I O  

Wagyu eye round, ‘nduja, mustard seeds, 
Stracciatella & mustard cress 

U . F . C .  
( U LT I M A T E  F R I E D  C H I C K E N )  

Chicken thighs, dorito flour, mint & coriander sauce

U S D A  R I B E Y E  
2 5 0  G R .  ( + 1 1 8 )

Grilled prime ribeye, 
chimichurri sauce 

C A U L I F L O W E R  
B U M  B U M  ( V )

Miso glazed cauliflower, 
cashew sauce, pomegranate

Dessert

C H O C O L A T E  B R O W N I E

Dulce de leche, vanilla ice-cream 

C O C O N U T  L I M E  P I E

Lime curd, meringue, coconut ice-cream

Free-flow

C H A M P A G N E  3 4 8  P P

G.H. Mumm Grand Cordon Champagne NV, France
Including all of the drinks from the Classic

1hr extension 199 pp

C L A S S I C  1 9 8  P P

Elsa Bianchi Torrontes
Viu Manent Cabernet Sauvignon

Excuse My French Rosé
Santa Margherita Prosecco

Asahi Draught Beer
Cocktail of the Week

Middle Course

F O R  2  H R S

F O R  S H A R I N G

C H O O S E  O N E  P E R  P E R S O N

F O R  S H A R I N G

Y O U  B E T T E R  

WAT C H  O U T

Y O U  B E T T E R

N O T  C R Y


