
Brunch Smorgasbord



braised  leeks  &  mustard  breadcrumb

A N T I P A S T I

S O U R D O U G H  B R E A D
B U R R A T A  &  L E E K S

B r u n c h  S m o r g a s b o r d  M e n u

S u n d a y s  |  1 1 a m  -  3 p m

L a s t  O r d e r  f o r  A l c o h o l  a t  2 p m

warm  dates,  maldon  sea  salt  &  smoked  pork

bel ly  salami

D A T E S  &  S P E C K

marinated  beluga  lent i ls ,  shaved  red  onion,

arugula  &  goat  cheese  vinaigrette

I N S A L A T A

L E N T I L  &  S U M M E R  S Q U A S H
S A L A D

avocado,  iceberg  lettuce  &  classic  cocktai l

sauce

P R A W N  C O C K T A I L

with  lemon  aiol i

A R A G O S T A  &  O S T R I C A

S T E A M E D  L O B S T E R

with  tobasco  sauce,  shal lot  vinegar  &  lemon

wedges

F R E S H  S H U C K E D  O Y S T E R S  

t radit ional  egg,  potato  &  sweet  onion

omelette

U O V A

S P A N I S H  O M E L E T T E

eggs  baked  in  harissa  spiced  tomato  sauce,

eggplant ,  chickpeas  &  yogurt

S H A K S H U K A

spiced  spring  chicken  crisped  under

Himalayan  salt  bricks  &  savoury  f r ied

sourdough  pancake  with  kale,  roasted

garl ic  &  chi l l i

S E C O N D I

P O L L O  A L  M A T O N E

herb  stuffed  &  wrapped  in  radicchio

O R  
 
W H O L E  R O A S T E D  S E A B A S S

C H O I C E  O F  A  M A I N

lemon  custard  topped  with  a  cloud  of

meringue  &  f resh  lemon  zests

D O L C E

L E M O N  T A R T

f resh  Korean  strawberr ies  on  mousse,

marmalade  &  f resh  I ranian  pistachios

O R  
 
S T R A W B E R R Y  T A R T

C H O I C E  O F  A  T A R T

B R U N C H  A T  $ 9 7 + +  P E R  D I N E R
T O P  U P  $ 3 7 + +  F O R  F R E E - F L O W  P R O S E C C O

T O P  U P  $ 6 9 + +  F O R  F R E E - F L O W  C H A M P A G N E


