Set Brunch

11:30 am to 3:00 pm

]VIC[MdiVIg a g[ass champagne

To Share

Oyster Ponzu
Foie Gras creme brulée
Lentils humus, salmon roe mimosa
Tomato, black olives salsa, Parma ham

Octopus & potato salad
Fish market ceviche
Warm King Crab, shiitake

Crispy ham & cheese pancake

C’/lOOS@ your Main course

Mushroom penne, CBaEy Sjoinacﬁ, Parmesan
Fish of the day, Sautéec[vegemﬁfes
Salmon teriyaki, Sautéed spicy greens
Lobster eggs benedict, Baby spinach
Braised milk fed veal cheek, Scﬁ[ron risotto
Half chicken BBQ sauce, Potato, Onion, Bacon
Sautéed beef, teriyaki sauce, French beans
Roasted Wagyu beef A4, R potatoes, Green salad (Su}?}ofement +280)

Tray of Pastries

460 $/person

(Minimum 2 pers)
All prices are subject to a 10% service charge.
Some dishes may contain nuts, wheat or garlic trace



Starters
Brittany oyster, Ponzu marinade
Daily Soup
Green salad
Foie gras creme brilée, Poppy seed

Fish market ceviche, Octopus &Jguacamofe

Spicy crab & lobster salad

Mushroom & prawn ]ocmcalée, Bisque sauce

Beef tartare ‘Tataki’, Sushi rice, Daikon

Pork terrine “a I’ancienne”, Green salad, Toasted brioche
Pig’s trotter & oyster toast, Green salad

Mains

Ham & cheese penne, baby spinach

Seasonal fish, Sautéed organics vegetaﬁ(es

Scottish salmon teriyaki, Spicy beans

Roasted half spring chicken, BBQ sauce, Potatoes, Bacon
Milk fed veal cheek, Scﬁ[ron risotto, Marsala wine sauce
Quail & foie gras pie, Lentil sauce

US beef tenderloin, Romaine sa[acf&’}aotatoes

Wagyu Beef A4 (supplement of)
Eggs

Scramble or sunny side eggs (2 eggs)

With bacon, Sautéed mushrooms

With salmon
Omelette (3 eggs)
Choose your garnish: 0nion, ﬁam, musﬁroom, ﬁerﬁs, Bacon, cﬁeese

Eggs Benedict, 2 poached eggs, Hollandaise & baby spinach
With Salmon

With main lobster

63°egg, Sautéed mushrooms, Crab meat & bellotta ham

Quail eggs buns, Tberico ham

All prices are subject to a 10% service charge
Some dishes may contain nuts, wheat or garlic trace

$ 58/unit

$ 88
$ 68
$ 98

$ 168
$ 188
$ 168
$ 248
$ 168
$ 228

$ 168
$ 188
$ 248
$218
$ 268
$ 398
$ 398
$ 280

$ 98
$128

$128
$98
$ 138
$ 188
$ 148
$ 98



A bit of evevyth'mg

$ 298

Sausage roll, Foie gras créme brulée, Cheeses, Cold cuts, Salsa, Humus

Side dish

Organic vegetables/Garlic mash/Roasted potatoes

For Kids

Mini veal burger, mushroom garnish
Mini sausage rolls

Ham & cheese penne

One scoop of sorbet or ice cream

Sandw lc ’/1 (all sandwich are served with a green salad)

Organic salmon sandwich, Tomatoes & Cucumber
Ham and Comté cheese sandwich
Seafood Bruschetta, Crab, Salmon, Tuna

Dessert |/ Pastries

Daily Dessert
Sorbet and ice cream (2 scoops)
Fresh berries salad, Vanilla ice cream

Lemon cup cake, Red fruit

Pistachio cake, Candies, Green a}o}oﬁz sorbet
Brownie, Vanilla ice cream

Warm chocolate cake

All prices are subject to a 10% service charge.
Some dishes may contain nuts, wheat or garlic trace.

$ 68

$ 168
$78
$ 88
$ 38

$128
$98
$ 148

$ 68
$ 68
$78

$78
$ 88
$ 98
$ 98



Aﬁernoon

3:30 pm to 6:00 pm

Daily Soup $ 88
Green salad, House c[ressing or Japanese Dressing $ 68
Ham & cheese, or mushroom penne, baby spinach $128
Snack
Mini sausage rolls $78
Quail eggs buns, 9berico ham $ 98
Mini veal burgers, Musﬁroom}mrée $ 168
Sandwich
Organic salmon sandwich, Tomatoes & cucumber $128
Sandwich Jambon-Comté $ 98
Seafood bruschetta, Crab, Salmon, Tuna $ 148
Dessert/Pastries
Daily dessert $ 68
Sorbet and ice cream (2 scoops) $ 68
Warm chocolate cake $98
Lemon cup cake red fruits $78
Pistachio cake, Candies, Green a}o}oﬁz sorbet $ 88
Home made scones & jam $ 68
Aﬁemoom tea

1 person $198 / 2 persons $ 368
Selection (f finger sandwiches,

Scones, cake, yastries, clotted cream and homemade jam

Tea and C(ﬁ(ee selection, With a g[ass of champagne + $128

All prices are subject to a 10% service charge.
Some dishes may contain nuts, wheat or garlic trace



