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• VOLUME III •

CHRISTMAS 5-COURSE 
BRUNCH MENU
Avai lable  on 25  December

$78 ++ per pax

Bread of  the Day
Served with Butter

Colours of  Christmas
Palermo Pepper,  Burrata ,  Anchovy Salsa ,  Ginger  Flower,  Sourdough

Bacon Chestnut “Latte”
Thyme Crouton

Crab Risoni
Comte Custard,  Nori ,  Octopus Bottarga

Turkey Roulade  
Bacon,  "Chicken Rice"  Couscous,  Brussel  Sprouts ,  Chestnuts ,  "Stuff ing"

Panettone
Miso Toffee  Sauce,  Vani l la

Christmas Cherry Fizz
Rose Wine,  Cherry Bols ,  Fresh Lemon,  Fresh Grapefruit

A l l  p r ices  are  su bject  to  1 0 % se rv i ce  cha rge  &  pre va i l i ng  gove rnme nt  ta xe s .
K indly  in form  u s  abou t  y ou r  d ie tary  re s tr i c t i ons  a nd /or  food  a l l e rg i e s  upon  ord e r i ng .

*Courses wil l  be presented in a serving platter with serving cutlery


