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Sharing is Caring 
Assorted Breads (G,D,V)

Griss in i  St icks ,  Lavosh ,  Focacc ia ,  Sof t  Ro l l s ,  F resh  P i ta  Bread served
wi th  Mar inated Ol i ves ,  Sea Sa l t  and Herb But ter

Mezze 
Labneh Tzatz i k i  (GF ,V ,D)  -  Ol i ve  Oi l ,  Ch i l l i  and Mint

P i s tach io  Hummus (GF,VG,N)-  Avocado,  Ol i ve  Oi l

Squ id  Ink  Hummus (S ,GF)-  T ruf f le  Oi l ,  F resh  Herbs

Muhammara (VG,GF,N)-  Walnuts ,  Pomegranate  

Compressed Watermelon Salad (V,N)  
Whipped Feta ,  He i r loom Tomatoes ,  P i s tach io ,  Bas i l  Oi l ,

Dehydrated Ka lamata Ol i ves  

Beef  Tataki  Carpaccio  (R ,SE ,G)  
Ponzu Sauce,  Spr ing Onion ,  Mustard  Mayo ,  Sesame 

Buffalo  Mozzarel la  (G,V,D,N)   
Sweetened B lack  Grapes ,  Haze lnut  Dukkah ,  Fenne l  and Herb Sa lad 

Cheddar  and Potato  Croquettes  (V ,G,D)  
T ruf f le  A io l i ,  Parmesan and Lemon 

Braised Lamb Barbacoa Tacos (G,D)  
P ick led Onions ,  Tomato Sa lsa ,  Queso F resco and L ime  

Rise n' Shine 
Gri l led Hal loumi  and Avocado Toast  (G,D,V,SE)  

Mult ig ra in  Toast ,  P ick led Vegetab les ,  Toasted Super  Seeds ,  Cher ry
Tomatoes ,  F resh  Herbs  

Herb Cured Salmon and Potato  Rost i  (S ,G,D)  
Di l l  Crème Fra iche ,  Poached Egg,  P ick led Cucumber  

Pul led Wagyu Beef  Benedict  (G,D)  
Toasted Br ioche ,  Poached Egg,  B ra i sed Red Cabbage,  P ick led

Cucumber ,  Ch ipot le  Ho l landaise   

Br ioche French Toast  (G,D,V)  
Sal ted Caramel  Sauce,  B ru leed Bananas ,  Van i l la  Mascarpone,

F resh  Ber r ies  

Ricotta  and Lemon Pancakes (G,D,N,V)  
Greek  Hung Yoghur t ,  B lueber ry  Compote ,  Toasted A lmonds ,

F resh  B lue  Ber r ies  

A L L E R G E N S :  N U T S ( N ) ,  D A I R Y ( D ) ,  E G G ( E ) ,  G L U T E N ( G ) ,  S E A F O O D ( S ) ,  R A W ( R ) ,  V E G A N ( V G ) .  V E G E T A R I A N ( V ) ,  S E S A M E ( S E ) ,  G L U T E N  F R E E ( G F )
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Center of Attention

Pass Me The Dessert, Darling! 

A L L E R G E N S :  N U T S ( N ) ,  D A I R Y ( D ) ,  E G G ( E ) ,  G L U T E N ( G ) ,  S E A F O O D ( S ) ,  R A W ( R ) ,  V E G A N ( V G ) .  V E G E T A R I A N ( V ) ,  S E S A M E ( S E ) ,  G L U T E N  F R E E ( G F )

Beetroot  R isotto  (V ,GF)
Goat  Cheese ,  Bas i l  Oi l  and Chives

Butter  and Herb Roasted Chicken Roulade (D ,N)  
Caul i f lower  Puree ,  Roasted Sha l lo ts ,  Sautéed Mushrooms ,  Cr i spy  Ka le ,

Haze lnut  and Herb Sa lsa ,  Jus  

Sambal  Chi l l i  Barbecued King Prawns (S ,G)  
Gri l led  P ineapple ,  Couscous  Sa lad ,  Coconut  and Ja lapeno

Zesty  Sauce,  L ime 

Gri l led Mint  and Garl ic  Lamb Chops (D ,G)  
Pear l  Bar ley  Tabou leh ,  Cucumber  Yoghur t  Sauce,  Tomato Sa lsa ,

P ick led Onions ,  Lemon   

Pan Seared Seabass (D)  
Gri l led  Zucch in i  and Asparagus ,  Gar l ic  In fused But ter  Mi l k  Sauce,

Pars ley  Oi l ,  Lemon 

Slow Braised Beef  Cheek (G,D)   
Pomme Puree ,  Char red Leeks ,  He i r loom Car rots ,  Beet root  Re l i sh ,

Bourgu ignon Sauce 
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White  Chocolate  Panna Cotta with  Raspberry  Sorbet  and
Butter  Crumble (G,D,V)

Dark  Chocolate ,  Sea Salt  and Caramel  Tart  with  Vani l la
Crème Fraiche (G,D,V)

Espresso Mart in i  T i ramisu with  Cacao and Hazelnuts  (G,D,V,N)

Peach and P lum Cobbler  with  Vani l la  Custard (G,D,V,N)

Tropical  Frui t  Bowl  with  Mango Sorbet  (V ,GF)
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Liquid Rituals

*For  Sparkl ing Package:
Bel l in i ,  M imosa

Smokin’  Hot
Tequ i la ,  L ime,  Grapef ru i t ,  Ja lapeno and Sugar

Viva Magenta
Raspber ry ,  P ink  Gin  and Prosecco

Don’t  Be  Shy
Clar i f ied Coconut  Rum and P ineapple

WINES
Red

Ber r i  Es tate ,  Cabernet  Sauv ignon ,  Malbec ,  Mer lot ,  Aust ra l ia

Rose
Ber r i  Es tate  Rose ,  Aust ra l ia

White
Ber r i  Es tate ,  Chardonnay  Sauv ignon B lanc ,  Sh i raz ,  South  Af r ica

Spirits
Absolut  Vodka 

Beefeater  Gin

Red label  Whisky

Havana 3yrs  Club Rum

MOCKTAILS
Blooming Thai  Basi l

Lemongrass ,  Bas i l ,  Rosemary ,  L ime

Sakura Paradise
Raspber ry ,  Cher ry ,  L ime,  Thyme

SOFT DRINKS
Fanta

Spri te

Coke

Diet  Coke


