
M O T H E R ’ S  D A Y  B R U N C H  S E T  M E N U  8 8
Includes a choice of coffee, tea, or juice

VIENNOISERIE
Croissant, Pain au Chocolat, Jam & Butter

TARTE FL AMBÉE
Fromage Blanc, Bacon, Onions

WARM WHITE ASPAR AGUS SAL AD
French White Asparagus, Poach Egg Dressing

SIGNATURE SEAFOOD PL ATTER +40
Market Oysters, Maine Lobster, Clams, Mussels, Prawn & Tartars

CR AB & AVOCADO TOAST
Open-Faced Bagel, Crab Salad, Avocado, French Dressing

ROCK LOBSTER THERMIDOR
Creamy Spinach

CONFIT CHILEAN SEA BASS 
Ratatouille Provençale, Seaweed Beurre Blanc Sauce

PETIT FILET MIGNON +18
Patatas Bravas, Peppercorn

NZ ROASTED L AMB R ACK 
House Made Chickpea Fries, Chimichurri Sauce & Lamb Jus

FROMAGE
Selection of Mature French Cheeses, Dried Fruit Chutney & Pain Mendiant

STR AWBERRY FR AISIER 
Vanilla Sponge, Strawberry Variation, Vanilla Chantilly Espuma, Meringue

MOLTEN CHOCOL ATE 
Sea Salt Caramel, Coco Nibs Ice Cream

ASSORTED ICE CREAM & SORBET
Chef’s Selection

“ WINES TO CELEBR ATE THE WOMEN WE CHERISH”
CHAMPAGNE DUVAL-LEROY,  BRUT RÉSERVE,  NV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  28
SAUVIGNON BL ANC -  CHÂTEAU DE SANCERRE,  SANCERRE,  LOIRE VALLEY,  FR ANCE 2024 . . .  24
CABERNET & MERLOT -  BL ASON D’ ISSAN,  MARGAUX,  BORDEAUX,  FR ANCE 201 7  . . . . . . . . . . . . . . .36

Kindly notify our team of any allergies or dietary restrictions.

Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.
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