
Brunch & Beyond
Menu and prices are subject to change

S$98     PER ADULT
FEAST ONLY

ADDTIONAL S$68     PER ADULT
FREE-FLOW CHAMPAGNE, BEER AND WINE

S$48     PER CHILD (6 TO 12 YEARS OF AGE)
INCLUDES FREE-FLOW COFFEE, TEA AND FRUIT PUNCH

Should you have any concerns regarding food allergies or dietry
restrictions, please check with our staffs before feasting.

AVAILABLE ON SUNDAYS
12PM TO 3PM 

All prices are in Singapore dollars, subject to prevailing 
service charge and government taxes.

CHILDREN BELOW 6 YEARS OF AGE EAT FOR FREE!
HOORAY!
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Brunch & Beyond

Menu
R E A D Y ,  G E T  S E T . . .  S T A R T !

LOBSTER

Mignonette, Tabasco, Lemon Wedges, Russian Dressing, Ponzu, Shiso Vinaigrette

TIGER PRAWNS

SNOW CRAB LEGS

FINE DE CLAIRE

H E A L I N G  P O T I O N
ABC SOUP

1 Type on Rotation

TOM YUM SOUP

WATERCRESS

TOMATO SOUP

CREAM OF MUSHROOM SOUP

Menu and prices are subject to change



Brunch & Beyond

Menu
G R E E N  L A B

GARDEN GREENS, ROMAINE, RED CABBAGE,
RADICCHIO, CORN SALAD, BEETROOT, CHERRY

TOMATO, JAPANESE CUCUMBER, GREEN OLIVES,
BLACK OLIVES, 3 COLOUR CAPSICUM,

SHREDDED CARROTS, CORN (CANNED), FROZEN
SLICED AVOCADO, FRESH SLICED ONION

CHEF CHOICE COMPOUND SALAD 1

CHEF CHOICE COMPOUND SALAD 2

COLD CHA SOBA, PONZU SOY, GRATED RADISH

C A P T A I N  H O O K
SMOKED SALMON, SMOKED HADDOCK, SMOKED

SOWRDFISH, SMOKED TUNA, WHITE TUNA

3 Types on Rotation

Balsamic Vinaigrette, Orange Vinaigrette, Extra Virgin Olive Oil

Menu and prices are subject to change



Brunch & Beyond

Menu
T O M  &  J E R R Y . . .  W I T H O U T  T O M

GRUYERE, TRUFFLE BRIE, AGED COMTE, MIMOLETTE,
CAMEMBERT, TETE DE MOINE, EMMENTAL, PARMESAN,
ROQUEFORT/ANY BLUE CHEESE, ST MAURE, BOURSIN,

GOUDA, ORANGE CHEDDAR, MONS CHEESES

GRAPES, WALNUT, CHEESE CRACKER, DRIED APRICOT, FRUIT PASTE

T O M  &  J E R R Y . . .  W I T H O U T  J E R R Y

HONEY HAM (PORK), BRESAOLA (BEEF), MORTADELLA (CHICKEN),
SPICY CHORIZO (PORK), PEPPERONI (BEEF), SMOKED DUCK BREAST

4 Types Daily

Chef's Choice

Dijon Mustard, Whole Grain Mustard, Sweet Bavarian Mustard,
Capers, Gherkins, Cocktail Onions, Sour Cream, Crème Fraiche

Menu and prices are subject to change



Brunch & Beyond

Menu
M ' S  S I G N A T U R E  S A N D W I C H

BURGERS & FOIE GRAS

"PULLED” MAN PORK

N I C E  T O  M E A T  Y O U

GOURMET SAUSAGE (PORK)

Bacon, Chipotle Coleslaw

ROASTED BEEF STRIPLOIN/RUMP/SIRLOIN/BRISKET

Apple Vinegar Honey, Chopped Shallot, Italian Parsley, Potato Bun, TLC

EASY CAPRESE (V)
Focaccia, Sundried Tomato, Vined Tomato, Buffalo Cheese, Spinach, Tapenade

SALT BAKED FISH

Menu and prices are subject to change



Brunch & Beyond

Menu
D O N ' T  C H A  W I S H  Y O U R

G I R L F R I E N D  W A S  H O T  L I K E  M E ?

CAJUN SPICED ROASTED CHICKEN

PAN SEARED SALMON WITH LEMON MISO SAUCE

ROASTED VEGETABLES (V)

ROASTED POTATO (V)

SEAFOOD & BOUILLABAISSE STEW

WOK FRY ASIAN VEGETABLES (V)

CHICKEN CURRY

RED WINE BRAISED LAMB STEW

STEAMED RICE

Menu and prices are subject to change



Brunch & Beyond

Menu
S W E E T  T E M P T A T I O N S

8 TYPES OF CHEF CHOICE DESSERTS

CHOCOLATE FONDUE

GELATO TROLLEY

FRESH SLICED FRUITS

Fruits Skewer, Marshmallow, Oreo, Grissini, Waffles

ALL BRAN, RAISIN BRAN, WHEAT FLAKES, CORNFLAKES,
RICE KRISPY, COCO POPS, MILO, GRANOLA

(PEANUT/CHOCOLATE/COCONUT)

C E R E A L  A B O U T  Y O U !

2 Types on Rotation

GREEK, LOW FAT PLAIN YOGHURT, MANGO, BLUEBERRY,
ALOE VERA, APRICOT, STRAWBERRY

Y O  Y O  Y O G H U R T

2 Types on Rotation

Menu and prices are subject to change


