
 VEGETARIAN

IV ANNIVERSARY BRUNCH
SATURDAY 7 JUNE

SHARING APPETISERS

BEEF TENDERLOIN TARTARE 
GARLIC TOAST

SEAFOOD SALAD
CITRUS SAUCE, MIXED HERBS

BURRATA 
CHERRY TOMATO, BALSAMIC VINEGAR

JAPANESE COLD CORN SOUP 
CARDAMOM

MAINS

PLEASE CHOOSE ONE OF THE FOLLOWING FOUR DISHES

RIGATONI PASTA 
BECHAMEL, SPINACH, MUSHROOM

ROASTED CHICKEN BREAST
THYME

BEEF TENDERLOIN
GARLIC BUTTER

PAN FRIED MARKET FISH
ORANGE & JASMINE

SHARING SIDE DISHES 

ROASTED VEGETABLES
SAUTEED SPINACH

FRIES

DESSERT

A BIRTHDAY TREAT (OR TWO)
WITH A GLASS OF SAICHO SPARKLING TEA

630/PER PERSON



IV ANNIVERSARY VEGETARIAN BRUNCH
SATURDAY 7 JUNE

SHARING APPETISERS

BEETROOT TARTARE 
PARMESAN, BALSAMIC VINEGAR

ROASTED TURNIP SALAD 

BURRATA
CHERRY TOMATO, BALSAMIC VINEGAR

JAPANESE COLD CORN SOUP
CARDAMOM

MAINS

PLEASE CHOOSE ONE OF THE FOLLOWING THREE DISHES

RIGATONI PASTA
BECHAMEL, SPINACH MUSHROOM

CAULIFLOWER STEAK
RED PAPRIKA SAUCE

SAFFRON RISOTTO
CHERRY TOMATO CONFIT

SHARING SIDE DISHES 

ROASTED VEGETABLES
SAUTEED SPINACH

FRIES

DESSERT

A BIRTHDAY TREAT (OR TWO)
WITH A GLASS OF SAICHO SPARKLING TEA

630/PER PERSON



DRINKS PACKAGE
SATURDAY 7 JUNE

TWO HOUR FREE FLOW

CHAMPAGNE
PERRIER JOUET, GRAND BRUT NV

WHITE
VERMENTINO, QUERCIABELLA, MONGRANA MAREMMA, TUSCANY, ITALY 2022

RED
SANGIOVESE BLEND, QUERCIABELLA, CHIANTI CLASSICO TUSCANY, ITALY 2021

COCKTAILS

HAPPY BIRTHDAY
GIN, DARJEELING BERGAMOT, GINGER, SODA

HANAMI
SAKE, APPLE, LEMON, JASMINE, ORANGE BLOSSOM

CENTRAL PARK MARTINI
VODKA, SECCO VERMOUTH, TOMATO SHRUB, PICKLE JUICE

ESPRESSO MARTINI
VODKA, ESPRESSO, COFFEE LIQUEUR, DEMERARA

ZERO ABV

ZERO PALOMA
GRAPEFRUIT, LYCHEE, LIME, JASMINE, ORANGE BLOSSOM, GRAPEFRUIT SODA

ROOM WITH A VIEW
LYRE’S ITALIAN SPRITZ, ORANGE, GINGER, LIME

SEASN LIGHT BITTERS, SPRITE, SODA

SAICHO SPARKLING TEA
JASMINE, DARJEELING OR HOJICHA SPARKLING TEA

350/PER PERSON
+120 FOR EACH ADDITIONAL HOUR




