SUNDAY
18 MAY 2025

DOORS OPEN

AT 11:30AM

*Limited To 24 Guests
$188++ Per Pax

View Menu

b




Champagnes

©

Featuring:

A. Bergere —

Oenotheque,
Extra Brut 2009

Louise Brison
"A L'Aube de Cote des Bar Millésime'
Brut Nature 2012

Gounel-Lassalle
“Esprit Voyager”
Brut Nature NV

Laurent Benard
'Le Clé des Sept Arpents"
Extra Brut NV

& many more!




Sunday Brunch
Specials

©

Octopus Carpaccio $08
Sancho Peppers, Crystal Ponzu,

Shiso

Kale Salad $27

Parma Ham, Baby Bella Mushroom,
Toasted Sesame, Lemon Vinegarette

Cold Cuts Selection $30
French Cheese Platter $34
Option of Truffled Honeycomb +$5
Duck Rillette $24
Oscietra Caviar $110

and Potato Chips

Sour Cream, Chives

All prices are subject to 10% service charge.
Prices are subject to prevailing govemment taxes.




Sunaday Brunch

Specials

©

Flat Iron Steak

Beef Tallow Fries, Mesclun Salad,
Chimichurri

Koji Brined Fried GG
Chicken Leg

Lemon Sole
Scallion Mashed Potatoes,

Sugar Snaps, Miso Beurre Blanc

Crab and Pork Tortellini

Crustacean Sauce, Yuzu Veloute

Grilled Peach

Vanilla Gelato, Miso-Maple Caramel

Waffle Pudding

Wild Berries Compote, Vanilla Gelato

All prices are subject to 10% service charge.
Prices are subject to prevailing govemment taxes.

$14

$45

$30

$21

$16




