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SUNDAY BRUNCH HIGHLIGHTS $78 

SUNDAY | 12:00 PM – 3:00 PM 

 

SEAFOOD ON ICE 

Cray fish, crabs, sashimi, clams, mussels, prawns 

 

SUSHI AND SASHIMI 

Octopus, shrimp, salmon and vegetables, served with pickled ginger, 

Wasabi and soy sauce 

 

MUSSELS MARINIERE 

Simply cooked in white wine, butter and parsley 

 

EGG BENEDICT LIVE STATION 

Smoked salmon, poach egg, hollandaise, English muffing 

 

FOIE-GRAS LIVE STATION 

Pan fried foie-gras, fruit compote, balsamic reduction 

 

RISOTTO 

Truffle and parmesan risotto 

Pumpkin & rocket 

Mushroom & mascarpone risotto 

 

B.B.Q & GRILL  

Salmon, red snapper, tiger prawns 
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INDIAN TANDOORI SELECTION 

Tandoori chicken 

Chicken mala tikka 

Tandoori prawns 

Hariyali prawn 

Lasooni fish tikka 

Tillka macchi tikka 

Mutton seekh kebab 

Semi boti kebab 

Hara bhara kebab 

Roti 

Masala kulcha 

Aloo paratha 

 

LEBANESE SELECTION 

Falafel, served with cold mezze dips 

Hummus, muhammara, baba ganoush 

Olives, chicken kofta, tabbouleh 

Yoghurt & cucumber dip 

Arabian bread 

Roasted Australian lamb leg with mint jelly and red wine sauce 

Herb crusted prime rib 

Port wine sauce 

 

QUESADILLAS 

Smoked chicken, and cheese 

Melting on the hot plate and accompanied with jalapeño peppers, 

Fresh tomato salsa, guacamole and sour cream 
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LOCAL SPECIALITY 

Beef rendang 

Nasi goreng 

Hokkien sotong mee 

Wok-fried seasonal vegetable in oyster sauce 

Steamed jasmine rice 

 

WESTERN 

Grilled Atlantic salmon, onion soubise, English peas, roasted salsify 

Roasted pork neck with mushroom sauce  

18h cook beef cheeks 

Ratatouille 

Gratin Dauphinois 

 

DIM SUM 

EUROPEAN COLD CUTS 

Charcuterie 

Parma ham 

Chorizo 

Salami 

Cold smoked salmon 

 

EUROPEAN CHEESE 

Brie 

Gorgonzola 

Parmesan 

Tomme de Savoie 

Marinated feta cheese in olive oil 

 

SPECIALITY SOUP 

Bouillabaisse 

Originally made by Marseille 
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Fishermen contains seafood, leeks, onions 

Tomatoes, celery, and potatoes served with a rouille 

 

PIZZA 

 

EUROPEAN BREAD 

Rustic French baguette 

Mini tapenade roll 

Plain soft roll 

Mini ciabatta 

Butter, salted & unsalted 

 

SALAD CORNER 

 

DESSERT 

Éclair, vanilla & strawberry & salted caramel 

Chocolates 

Macaroons 

Classic opera cake 

Home-made waffles 

Banana in coconut milk 

Tropical seasonal fruits 

Momolato premium ice cream selection 

Chocolate fountain with condiments 
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