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NEW YORK BRUNCH
COMMUNAL MENU | $100++ PP
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Sea Bass | Roast Fennel | Blood Orange Salsa

Pork Loin | Charred Carrot Mash | Leek Ash

Braised Leg of Lamb | Minted Crushed Peas

Wagyu & Foie Gras Burger | Pomme Frites

Classic Steak Tartare | Pomme Frites
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A Twist on Classic $18++

Penicillin Cocktail
Whiskey, Ginger, Lemon,
Passionfruit, Honey

Citrus Chamomile Tartlets
New York $18++

Mini B Pavl, Rose Cosmo
L UCLEy, Taviava Vanilla-infused Fodka, Triple Sec,

Rose, Lime, Cranberry Juice

Strawberry Shortcake . ]
Sh y Gin-Gin
ooters Gin, ringer Beer, Fresh Mint Leaf, $13++
Fresh Lime
Mini Chocolate Cupcake with

Earl Grey Cream

Lavender Madeleines

Assortment of Macarons —
Go for unlimited pours of

. , . Champagne, Cocktails & Wine
Hibiscus Linzer Cookies
$80++ / pax
Tropical Fruit Salad With (12pm - 3pm)
Honey Orange Glaze




