Mother’s Day Brunch

12:00 — 14:30
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TO SHARE H[EH=E

Hamachi Crudo White Asparagus Green Pea Velouté Crab Cake

ponzu sauce - pickled cucumbers poached - Hollandaise sauce mint cappuccino Meuniére sauce
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MAIN COURSE E3%
Roasted Grass Fed Ribeye on Carving Trolley

Yorkshire pudd'mg - gravy sauce

ﬁfee ﬂow sautéed French beans - mashed potatoes & salad
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DESSERTS & CHEESE #Hmk=Z+t

PLEASE SELECT ONE ;B &L F—18

Strawberry Gelato Riz au Lait Almond Financier

p[stach[o nibs rice puddiﬂg - caramel sauce Chanﬂ”y
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Wine Pairing 288 per person 2 glasses
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Served with ﬁresh[y brewed coﬁee or ﬁne tea
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