
crispy fried chicken, green papaya, chili caramel, nham
jim, herbs, crushed peanuts

Thai Chicken Salad

CHOICE OF MAIN

pancetta, semi-dried tomato, garlic cream, basil, burrata
Tomato & Burrata Fettucine

fresh lobster (I), dill crème fraîche, avocado crema, gem
lettuce, preserved lemon, milk bun

Lobster Roll

Applewood bacon, baby gem lettuce, poached chicken,
red onion salsa, curried egg, truffle butter, “Bakeologist”

rye sourdough, fries

Club Sandwich

TWO HOUR DRINKS PACKAGE

Aperol Spritz | Mimosa | Peach Bellini | Pimm’s
Lemonade | House Wine | XXXX Gold | Hahn

CHOICE OF DESSERT

Coffee Crème Brûlée | Selection of Sorbets

ENTRÉE TO SHARE

Breads & Dips Platter

Bottomless Brunch

10% surcharge applies on Sundays, and a 15% surcharge applies on public holidays. Our team will make efforts to accommodate dietary requirements,
however due to a shared production and serving environment, we cannot guarantee the omission of allergens or foods which cause intolerance. Please
inform your host if you have a food allergy or intolerance. Seafood Origin: (A) Australian (I) Imported (M) Mixed.


