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Singapore

Fresh Blooms, Sweet Treats

A Dreamy Easter Brunch

o-Course Brunch Menu

(Yx. STARTER_

SEASIDE GARDEN BITES
Mini Deep Sea Red Crab Cake | Mini Shrimp Cocktail

Soup
VELVET LOBSTER BISQUE

(PALATE CLEANSER_

SWEET BERRY INTERLUDE

ENTREE <

One choice of the following

SPRING BLOSSOM PRIME RIB OF BEEF

LN

13ograms Signature Roasted USDA Prime Rib of Beef | US Idaho mashed Potatoes 1
Yorkshire Pudding | whipped Cream Horseradish oy

[* Choice of creamed Corn or creamed Spinach N\
: OCEAN BLOOM SEAFOOD PASTA \*
Jumbo Tiger Prawns | Scallops | Mussels| Pomodoro Pasta | Arugula

MORNING MEADOW WAGYU STEAK & EGGS * $12*
sograms A4 Wagyu Ribeye | Sunny Side Up | Béarnaise sauce | seasonal Veg

BLUSHING LOBSTER & AVOCADO TOAST
40z Grilled Lobster | Fresh Avocado | Sourdough Toast | Arugu‘iﬁ

(DESSERT

LITTLE EASTER CHOCOLATE CUP

/ﬂ39 per guest_\\' §
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