SUNDAY BRUNCH

Bakery
Butter Croissants, Pain Au Chocolate, Almond Croissants pastries
Muffins and breakfast breads
Freshly Baked breads rye, wheat, Sour, Cinnamon, multi grain and Raisin

Toast and Bagels with farm house butter, Preserves, honey and marmalade

Juices and Smoothies
Freshly Squeezed Florida Citrus, orange, grapefruit, blood orange
Apple, Concord grape, tomato, cranberry, pineapple
Mango, melon, banana lassi
Cereals
Selection of Cereals with fresh berries
Steel-Cut Oatmeal with Cinnamon, Brown Sugar and Raisins

Bircher muesli or Granola

Natural or Fresh Fruit Yogurts with Honey and toasted almonds

Waffles and Pancakes
Buttermilk pancakes, blueberry, strawberry or banana maple syrup
Belgian Waffles fresh berries, bananas and maple syrup

Pain Perdue, Caramelized apples with Cinnamon, huckleberry compote, vanilla créme friache with

Deli
Setai Home Smoked Salmon, Gradvalax and smoked Sturgeon
Blinis and Melba toast, horseradish créme friache
Traditional Garnish
Caviar menu available see menu

Assiette Charcuterie
Soprasetta, Prosciutto Di Parma, Salami, Mortadella, black Forest smoked Ham



Fromagerie

Emmentaler, Gruyere, Tete de Moine, Cypres Grove, Midnight Moon,
Gouda, Manchego, Lancashire

Eggs Any Style
Fried, Scrambled, Poached, en Cocotte
Three egg Omelette with choice of fillings

Mushrooms, ham, onions, Cheddar or Swiss cheese, peppers, tomatoes, chives

Pork Sausage, Chicken apple sausage, Andouille, Blood Sausage, Chorizo
Apple wood smoked bacon, Cutter hay bacon, Canadian bacon, grilled ham
Potatoes Lyonnaise or Rosti

Eggs Benedict, English muffin, Canadian bacon, Sauce Hollandaise
Eggs Sardou, Artichoke Hearts, Creamed Spinach, Sauce Hollandaise

Cauliflower Gratin
Steamed Asparagus

Warm Vegetables a la Vinaigrette

Indian
Butter Chicken (makhim)
Lamb curry
Chicken Tikka
Potatoes colocasia
Lentil Vadai with yogurt
Masala Dosai
Katchirikkai Thuvaiyal / eggplant chutney
Pea pilau
Nan breads
Poppadums

Avakkai / mango pickle



Dim Sum
Har Gau
Pan fried turnip cake
Scallop Shumai
Char Sui Bun
Congee

Century egg, salted egg, green onions, roast pork, crispy shallots, cilantro, chili, dried shrimp

Pizza

MARGARITA
Tomato, Basil , Buffalo Mozzarella and Olive Oil

P1zZA CAPRICCIOSA
Mozzarella, Tomato, Mushroom, Artichoke, Prosciutto Di Parma , Black Olives and Olive Oil

PARMA
Prosciutto Di Parma, Tomatoes , Arugula, Reggiano Parmigiano, Olive Oil

Salads
Organic Greens, Fine Herbs, Chopped Shallots, Balsamic Vinaigrette

Caesars Salad,
Thai
Kai Look Kuay

Deep fried eggs with Tamarind Sauce

Tom Kha Gai

Chicken Soup with Coconut Milk, Lemon Grass and Lime Leaf

Som Tam Thai

Green Papaya Salad

Pad Thai Goong Sod
Fried Rice Noodles, Garlic, Peanuts, Tofu and Shrimp

Gaeng Ped Moo
Red Pork Curry

Steamed Jasmine Rice



Singapore / Malay

Laksa Lemak

Beehoon Noodles and Shrimp in Spicy Coconut

Chai Kway Teow
Fried Flat Noodles, Bean Sprouts, Chili, Prawns, Soy Sauce, Egg, Fish Cake

Beef Rendang
Beef Cooked in Coconut, Turmeric, Ginger, Cinnamon, Tamarind

And lime leaves

Nasi Goreng
Malaysian Fried Rice, Fried Chicken, Prawn Crackers, Ikan Bilis, Pineapple Acar
Rotisserie
Roast Sirloin of Beef Yorkshire Puddings, roasted shallots, red wine jus

Roasted Loin of pork caramelized apples mustard sauce

Oyster bar
Sucked Oysters mignonette, cocktail sauce, Horseradish sauce

Crab Claws Sweet Chili Sauce

Clams and Mussels a la Vinaigrette

Kid’s Table
Fresh Fruit Platter
Chocolate Chip Cookies
Peanut Butter and Jelly Sandwiches
Blue Berry Pancakes
Waffles with Bananas and Strawberries
Chocolate Milk Shake

Mini Cheese Burgers



Fried Chicken Fingers, honey Mustard

Mini Margarita Pizza

Desserts

Apple Tart Tatin
Créme Brulee
Pecan Pie, Bourbon Cream
Pumpkin and Cinnamon Cheese cake
Soup of Red fruits, Sauternes and Mint
Pandan Panacotta
Gula Melakka wit Sago and Pineapple
Thai Sticky Rice, Mango
Coconut Macaroons Passion Fruit Cream
Ginger Friands

Marshmallows



