
(v) vegetarian (vg) vegan (gf) gluten free (gfo) gluten free option (df) dairy free (nf) nut free 
(vo) vegetarian option available (vgo) vegan option available (dfo) dairy free option available 

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.

B O T T O M L E S S 
B R U N C H 

Available until 2pm, on Weekends only  |  2 hours dining time 
4 course shared feast with bottomless bubbles 

(minimum 2 pp)

G.H. Mumm ‘Grand Cordon’ Champagne  $150pp

Handpicked Prosecco, Veneto, Italy  $95pp 

Free flow of  Mimosa & Bellini   $95pp

Lyre’s ‘Non-Alcoholic’ Classico Sparkling  $85pp

Sweet potato hummus, sesame, crispy onions, toast (vg,df)

Chicken liver parfait, chive crumpets, raisin puree, port jelly

Mafaldine pasta, swiss brown, lardon, Grana Padano

Donuts, honey, yoghurt, cinnamon, star anise, pistachio,  
hot chocolate sauce (v)


