
 

 

 GLUTE N-FRE E     VE GE TARIAN   CONTAINS  PORK |  OU R STAFF WILL BE  P LE ASE D TO ASS IST WITH DIE TARY RE QUIRE ME NTS .  

ME NU IS  SUBJE CT TO CHANGE  WITHOUT P R IOR NOTICE . 

 

 
 
 
 
 

 
 
 
 
 
  
 SATURDAY & SUNDAY 

12.30 P.M. TO 3.30 P.M. 
Las t  pour  f o r  beverages  a t  3 .15 p .m.  

 

 
Les Fruits de Mer  

Poached Tiger Prawn  

Half  Shell  Scal lop 

Poached Snow Crab 

Boston Lobster  

Black Mussel  
 

H O U S E - M A D E  D I P S  

Curry Remoulade, Mary Rose Sauce, 
Cocktail Sauce 

 

Les Œufs 

Mini Truff le Egg Sandwich  

L 'œuf Mimosa  
Mayonnaise, Tabasco, Italian Parsley  

 

La Soupe 
O N E  T Y P E  O N  R O T A T I O N  

 Champignon & Truffle   

Roasted Pumpkin   

Creamy Art ichoke   

Lobster Bisque 

 

Charcuterie   

O N  R O T A T I O N  B A S I S  
 

Prosciutto d i  Parma 

Chicken Ham, Pâté de Campagne 

Hungarian Salami,  Chorizo 

Rosette,  Bresaola,  Forest Ham 

 

Saumon  

Salmon Gravlax,  Smoked Salmon 
 

C O N D I M E N T S  

Caper Berries, Red Onion, Lemon 
 

Boulangerie 

French Breakfast Pastr ies,   

Assorted Muffin,  Sourdough,  

Mult igra in,  Soft Roll  

 

Salade  

Endive,  Romaine,  Kale,   
Baby Spinach,  Red Radicchio    

 
C O N D I M E N T S  

Marinated Olives, Cucumber, Beetroot,  
Grated Cheese, Sweet Corn Kernel, Artichokes, Pickled 
Anchovies, Heirloom Cherry Tomato, Sunflower Seed, 

Pumpkin Seed, Hazelnut, Almond 
 

D R E S S I N G S  

Passion Fruit, Caesar, Honey Mustard, 
Roasted Sesame, Balsamic, Thousand Island 

Rôtisserie  
 

Slow-roasted Beef Ribeye 

Crispy Pork Belly   

Herb-roasted Lamb Rack 
 

S I D E S    

Roasted Baby Potatoes 

Buttered Broccol i  with Almonds 

Class ic  Ratatoui l le  
 

S A U C E  

Veal Jus, Yoghurt Mint Chutney, Horseradish 
Dijon Mustard, Whole Grain Mustard 

 

Petit Plat Chaud 

Butter-baked Escargot 
Garlic, Parsley, Tomato, Garlic Bread 

 
Baked Temasek Seabass  

Fennel, Chardonnay Sauce  
 

T iger Prawn,  Chor izo,  Pine Nuts  
 

Duck Leg Confit   
White Bean, Tomato Sauce  

 
Chicken & Beef Satay  

Ketupat, Cucumber, Red Onions, Chunky Peanut Sauce 
 

Wok-fr ied Vermicel l i    
Seasonal Vegetables, Crispy Mock Goose 

 
 

Hainanese Chicken Rice 
Boneless Simmered Chicken, Fragrant Rice 

 

Pâtisserie 

Assorted Macarons 

Ful lerton Fudge Cake 

Rose Lychee Raspberry 

Coconut Kaya Mango-Passion Trif le  

Vani l la Strawberry  Chiffon Short Cake 

Caramel Chocolate Tart  

Mango Panna Cotta  

 

Crème Glacée  

Vani l la,  Strawberry,   
Chocolate Ice Cream 

Raspberry Sorbet  
 

Tropical Fruits 
 

Plateau De Fromages 
F O U R  T Y P E S  O N  R O T A T I O N  

Mimolette,  Brie,  Bleu 
D’Auvergne,  Gruyère ,  Manchego,  

Comté,  Goat Cheese,   
Tomme de Savoie  

 
C O N D I M E N T S  

 Dried Apricot, Dried Cranberry,  
Honey, Grapes, Quince Jam, Crackers 

 

 

Le Brunch by the Bay 
 


