May 9th, 2021 | 3 Courses 55
Dine-in only

et

Crispy Poached Egg, Caviar, Creme
Fraiche (+25)

d_ Marinated Hamachi, Rhubarb Juice,
A7 Avocado, Chili, Coriander |

Heirloom Tomatoes with Fresh
Mozzarella, Basil and Lemongrass
Infusion

Tomato and Raspberry Gazpacho

Kale and Broccoli Salad, Soft Boiled
Egg, Parmesan, Croutons

Asparagus with Blue Cheese Dressing,
Bacon Crumble, Herbs

Crispy Calamari, Yuzu Dipping Sauce,
Sesame

Spiced Chicken Samosas,
Cilantro Yoghurt Dip



Avocado on Toast, Smoked Salmon,
Chili Flakes, Olive Qil, Curly Cress

Crunchy Spiced French Toast with
Caramelized Apples, Bacon

Buttermilk Pancakes, Banana,
- Maple Syrup

Three Cheese, Asparagus and Ramp
Pizza with Prosciutto

Tagliatelle, Pistachio Pesto,
French Beans, Cherry Tomatoes

Eggs Benedict, Ham, Roasted Potatoes,
Tomatoes

Roasted Salmon, Artichokes, Morels,
Sesame Emulsion

Parmesan Crusted Chicken,
Buttery White Asparagus, Basil

Veal Milanese, Warm Potato Salad,
Snap Peas, Horseradish

Grilled Lamb Chops, Cucumbers, Olives,
Goat Cheese, Chilies, Mint (+12)

- Beetf Tenderloin with Spring Vegetables,
Salsa Verde, Lime (+20)

5

Strawberry Shortcake, Strawberry Sorbet
Mango Ice Cream Sundae

Butterscotch Pudding, Sea Salt Caramel,
Creme Fraiche

Choice of Ice Cream or Sorbet

Prices subject to 10% service charge
and prevailing government taxes.



