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MOTHER’S DAY BRUNCH

Adult: $98++ (Inclusive of: Selected Juices | Soft Drinks | Mother’s Day Mocktail) | Child: $49++ (4 to 12 years old)

BEVERAGE PACKAGE:

$58++ (Free flow of Prosecco | Beers | White & Red Wines | Aperol Spritz | Mother’s Day Cocktail)
Add $30++ Moét & Chandon Impérial Brut
Add $40++ Moét & Chandon Impérial Brut Rosé
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PETE’S ANTIPASTI BAR
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PETE’S FARM

design your own salad from our

COMPLIMENTARY

for-mun?

WITH LOVE FROM

JARVING
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COSTATA DI MANZO AL FORNO

roasted beef prime rib, tuscany rub,

signature selection of organic vegetables red wine jus
and house dressings PETE’S PLACE
PETE’S CAESAR CONCHIGLIE CIOPPINO
romaine lettuce, caesar dressing, shell pasta, boston lobster, prawns, scallops,
grilled chicken, boiled eggs, croutons, mussels, plum tomatoes
hy JONT N
parmesan cheese . CONTORNI
BARBABIETOLE E ARANCE = e a7 PUREE DI PATATE
baked beetroot, orange segments, DELI VITRINE truffle mashed potatoes
herbs, chard CHEESE SELECTION
selection of Italian artisan cheeses CAVOLFIORE AL FORNO
VITELLO TONNATO condiments: jams | honey | dried fruits

roasted veal loin, tuna mayonnaise, capers

CARPACCIO DI PESCE

raw fish, citrus dressing, fennel salsa

INSALATA DI GAMBERI

cooked prawns, endive, celery, salsa rosa

COZZE ALLA MARINARA

cooked mussels, tomato salsa, oregano, herbs

CHARCUTERIE
selection of Italian artisan cold cuts
condiments: crackers | pickles | grissini

DAL FORNO PIZZA
COTTO E SCAMORZA

tomato sauce, mozzarella, cooked ham,
smoked provolone

roasted cauliflowers, herbs

ASPARAGI SALTATI

sautéed green asparagus

GNOCCHETTI AL BURRO

butter sage potato gnocchi

SALMONE MARINATO ) ND
salmon gravlax, cream cheese, condiments PRIVAMERA DOILLTE TR
mozzarella, robbiola cheese, arugula, green peas MOTHER’S DAY DESSERTS
Ea}IERE E NIOCI ) signature tiramisu | cakes | traditional tarts
k ¢ pear, wa ntltlts, gorgonzola, ORI VIIINIIIIVIVINIIVI VIOV VIOV VIO IR VI ey
oney vinaigrette } } )
CUCINA DELLA MAMMA
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g JAPRESE CORNER : BRASATO DI MANZO %
5 = red wine braised short rib stew N S . £
s FILIATA : BEVANDE CALDE :
S large burratta cheese, : ANATRA AL BALSAMICO :
= stu%fed with mozzarella bocconcini = seared duck breast, balsamic sauce COFFEE :
= = americano | espresso | cappuccino | latte =
= TRECCIA AFFUMICATA BRANZINO AL LIMONE
= smoked mozzarella twists = barramundi, lemon capers sauce TEA =
E : morning breakfast | earl grey neroli =
: ZIZZONA = MAIALINO AL FORNO chamomile | uji sencha | shiso mint =
% large bufala milk mozzarella % oven roasted suckling pig rack jasmine silk pearls g
g condiments: g LASAGNA AL SALMONE ) \\\\\“%
g OrganictomatoeslmaIinatﬁdmﬁlOnS g bakedlasagna’ Smoked Sa.lmol’l, %\HHHHHHHHHHHHHHHH\HH\HH\HHHH\HH\HHHHHHHHHHHHHHHHHHHHHHP\
é arugula | marinated antipasti % mascarpone cheese, green peas
= 3kindsofpesto E
(OIst245 BN DAL £

creamy seasonal mushroom soup

All prices are subject to 10% service charge and 9% goods & service tax.




