
WATERMELON  
AND CUCUMBER SALAD
Watermelon,  
cucumber, blue cheese, 
lemon vinaigrette, dried 
cranberry, bacon crumble

HAMACHI AGUACHILE
Hamachi, jalapeño,  
cilantro, lime, red onion 
pearls

BEEF CARPACCIO BONBON  
Arugula, pine nut, balsamic 
reduction, parmesan, truffle 
mayo

BREAD AND BUTTER

SEAFOOD CHAWAMUSHI
Egg, shrimps, clams,  
shimeji mushroom, wood 
ear crisp, cilantro powder

BAKED BBQ PULLED  
PORK BAO

Entree

MISO GLAZED SALMON
Coconut rice, bokchoy, 
sesame seeds

JERKED CHICKEN
Sweet potato, thai smoked 
sweet and chili sauce

BEEF SKIRT
Truffle mashed potato,  
asparagus, chimichuri,
crispy onion, chives

Dessert

COCONUT GELATO
Roasted coconut

WILD CHOCOLATE
Brownie fudge, wildberry 
sorbet, strawberry coulis

PROFITEROLE 
Pineapple, vanilla cream

CHRISTMAS BRUNCH
12 COURSE MENU $72 
(Add $25 for UNLIMITED mimosa or bellini) 

All prices in USD including taxes and are subject to change. 
If you have a food allergy, please notify your server.


