S$G6]1 NATIONAL DAY WEEKEND

Brunch Menu

Available from Saturday, 8" to Monday, 10" August 2026
Serving until 2:15PM (for food) & 2:30PM (for drinks)

nne

Fresh Oysters with Lemon & Tabasco
Hokkaido Scallop Carpaccio, Pomelo, Cashew Nuts, Fried Shallot Dressing
Salmon Tartare, Trout Roe, Avocado & Yuzu Dressing
Seared Foie Gras, Challans Duck Breast & Green Peppercorn
Fresh Burrata Cheese From Puglia

Deep Fried Crab Cake & Chilli Crab Sauce

Q'8

Spinach & Ricotta Cheese Tortellint in Truffle Porcint Cream

Spaghetti alla Chitarra, Creamy Salted Egg & Tiger Prawns
Fettuccine with Minced Italian Pork Sausage in Spicy "Nduja Sauce

Sustatnable Grouper, Clams & Laksa Broth

Slow Bratsed Australian Wagyu Beef Cheek & Black Pepper Sauce

Selection of Three Mint Sweet Delicacies

Free-Flow packages:
Regular Soft Drinks & Assorted Juices 98++
Prosecco, Italian Beer & House Wines 128++
Franciacorta, Italian Beer & House Wines 158++

Pol Roger Champagne, Italian Beer & House Wines 198++



