
Bubbles & BBQ
Every  Sunday,  12pm -  3pm



-  $80++ Per  Person |  Communal  Brunch Menu

- Launch Specia l  Free  Flow:  $150++ Per  Person (U.P $200++)  |  Communal  Brunch Menu
With Free  Flow Champagne,  Cockta i l s  & Wines  t i l l  3pm

Two pax:  se lect  two appet i sers  |  Two mains  |  Two desser t s
�ree pax:  se lect  three  appet i sers  |  three  mains  |  three  desser t s

Four  pax and above se lect  a l l

Communal Brunch Menu

•  A P P E T I Z E R S  •

Smoked sa lmon and egg bage l  benedict

Iber ico cold cuts
Charcuter ie  of  the  day with sourdough,  onion marmalade and cornichons

Smoked ee l  with charred asparagus ,  parmesan cream, chives  and feta

�e Ste l lar  Sa lad
Tiger  prawn,  poached Norwegian sa lmon,  spinach,  arugula ,  spe l t ,  c ranberry ,

pi s tachio,  honey & ginger  �ower  dress ing

•  M A I N S  •

Susta inable  red snapper  with charred leeks  and f resh haze lnuts

Clams |  Musse l s  |  Red snapper  |  Boui l labai s se  cream |  Charred fennel  |  Baby tomatoes

French guinea  fowl  breas t  |  Smoked pumpkin |  Pickled pumpkin |  Kale  |  Haze lnuts

Pork lo in |  Caul i�ower  r ice  |  Vadouvan spice  |  Red chi l l i  |  P ineapple  and coconut  chutney

•  D E S S E R T S  •

“Our pavlova”  with pass ion f rui t ,  s t rawberr ies ,  bas i l ,  vani l la  and lemon verbena

Chocolate  c loud with pars ley  and mint  sponge,  gooseberry  and wood smoked chocolate

Flora l  infused marshmal low with ka�r  l ime lea f  curd,  beurre  noiset te  and coconut  sable  wheel

Al l  pr ices  are  subjected to  10% serv ice  charge  and preva i l ing government  taxes   



A La Carte Brunch Menu

•  A P P E T I S E R S  •

Smoked sa lmon and egg bage l  benedict
15

French toast  with cr i spy bacon,  mixed f rui t  and baby tomatoes
18

Crois sant  ‘Croque Monsieur ’  with pastrami,  bechamel  and gruyere
18

Iber ico cold cuts
Charcuter ie  of  the  day with sourdough,  onion marmalade and cornichons

 32

Ranger ’ s  Val ley  Wagyu bresaola  with roasted caul iower ,  red berr ies ,  seeds  
and honey dress ing 

27

Smoked ee l  with charred asparagus ,  parmesan cream, chives  and feta
28

�e Clean & Mean Sa lad
Kale  sa lad,  avocado,  mar inated quinoa,  creme f ra iche ,  onsen egg

roasted mushrooms,  c i t rus  dress ing
24

�e Ste l lar  Sa lad
Tiger  prawn,  poached Norwegian sa lmon,  spinach,  arugula ,  spe l t ,  c ranberry

pis tachio,  honey & ginger  �ower  dress ing
26

 
 

Al l  pr ices  are  subjected to  10% serv ice  charge  and preva i l ing government  taxes   

Top up $130++ Per  Person |  Free  Flow Champagne,  Cockta i l s  & Wines  t i l l  3pm



A La Carte Brunch Menu
•  W O O D - F I R E D  G R I L L  •

Susta inable  red snapper  with charred leeks  and f resh haze lnuts
38

Roasted Fremant le  octopus  with lardo and smoked mash
42

Whole  susta inable  barramundi  with roasted fennel  and orange
56 ( serves  two)

French roasted chicken breas t  with roasted honey parsnips
36

Iber ico secreto  and textures  of  pumpkin
42

Dorper  lamb rack with charred cabbage,  mint  and apples
46

Austra l ian Wagyu rump cap with roasted broccol ini  and red wine g laze
52

Wagyu OP r ib  (1-1.2 kg,  good for  2-3 pax)
 with pomme sar ladai se ,  charred ka le  and pickled baby carrots

240

•  D E S S E R T S  •

“Our pavlova”  with pass ion f rui t ,  s t rawberr ies ,  bas i l ,  vani l la  and lemon verbena
18

Chocolate  c loud with pars ley  and mint  sponge,  gooseberry  and wood smoked chocolate
18

Flora l  infused marshmal low with ka�r  l ime lea f  curd,  beurre  noiset te  and coconut  sable  wheel
18

Al l  pr ices  are  subjected to  10% serv ice  charge  and preva i l ing government  taxes   


