
A R U G U L A  S A L A D

Marinated artichokes, tomato confit, cured duck egg yolk

First  Course
choice of

C H I L L E D  C O R N  B I S Q U E

Sweet cream corn, chili oil

G R I L L E D  J E R K  W I N G S

Green curry cabbage, jerk barbecue sauce

Accompanied by a beverage pairing add on - $40

B RU N C H  M E N U
$ 3 5  Pe r  Pe r s o n

S E A F O O D  O M E L E T T E

Shrimp, smoked salmon, lobster, creme fraiche, dill

Second  Course
choice of

M U S H R O O M  O M E L E T T E

Wild Roasted mushroom, onion jam, parmesan cheese

S K I L L E T  O M E L E T T E

Fresh lemon, ricotta cheese

F R E N C H  T O A S T  B R E A D  P U D D I N G

Caramelized plaintain brioche, pineapple jam, mascarpone

C H O C O L A T E  R U M  C A K E

Dessert
choice of

S W E E T  P O T A T O  P R O F I T E R O L E S

P E A C H  S O R B E T

R E S TAU R A N T  W E E K  2 0 2 6


