
ROAST BEEF (V/GF)  
oven roasted s l i ced  s tr ip lo in ,  truf f led  mushroom,  art i san leaves

SMOKED SALMON (V)  
potato  rost i ,  sour  cream,  capers ,  red  onion

BERMUDA FISH CHOWDER (DF/GF)  
rum and sherry pepper

SHRIMPS COCKTAIL (DF/GF)  
Romaine  le t tuce ,  Marie  Rose  sauce ,  l emon wedge

THE ROAST 
home cured Rib Eye

scal l ion mash potatoes ,  roasted winter  vegetables ,  Yorkshire  pudding,  gravy

GRILLED WAHOO 
vegetables  caponata,  potato  churros ,  Bloody Mary sauce

LAMB BALLOTIINE (GF)  
caul i f lower ,  kale ,  p ick led  shal lots

TRUFFLE CASARECCE 
creamy casarecce  pasta ,  mushroom medley,  parmesan cheese

MA I N S

D E S S E R T

S TAR T E R S

Brunch Menu
SUNDAYS 12 .00 PM TO 2 .30  PM

Brunch only  $60 per  person +  service  charge  
With 2  Hours  Bottomless  Champagne $140 per  person +  service  charge  

With 2  Hours  Bottomless  Prosecco  $120  per  person +  service  charge

Price s  are  sub jec t  to  17%  s erv i ce  charge .  V  -  vege tar ian  VG – vegan GF – g luten  f r ee  N – conta ins  nut

CARROT CAKE ROULADE 
zabagl ione  cream

APPLE TART (DF)
Ital ian meringue,  c innamon

PINEAPPLE TRIFLE SUNDAE (VG/GF) 
marinated p ineapple ,  pound cake ,  coconut  mousse ,  dark rum,  pomegranate


