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Bruncha Piccola

Ala Carte Buffet Brunch
26 January | 12pm-4pm | Adults $68++ | Kids $38++

Open Face Spanish Dumpling Beef ‘Burger’ Prawn & Salmon
Crispy Pork | Quail Egg | Corn Tortilla | Romesco : Hard Boiled Egg | Avocado : Toast | Tofu | Flying Fish Roe | Wasabi Mayo
: Mini Wagyu Patty | Cheese Sauce 5
Porcini Ravioli (v) Hokkaido Scallop
Crispy Sage | Truffle-Infused Parmesan Cream ; Fried Toastie (v) ; Celeriac & White Corn Remoulade
: Cheddar Cheese | Oat | Kaya Seaweed Cracker
Waffles i . . P,
Fried Chicken | Rosemary Maple Syrup Pancake Stack (v) Chlc.ken Rlce AI.‘QI}CHH
: Berries | Maple Pickled Ginger | Chili Dip
Mini La Bomba L ) Dry Laksa
Chicken Ragout | Tuile | Brava Sauce Fried ‘Tang Yuan’ (v) : Rice Noodle | Prawn | Coconut | Curry Leaf
: Sesame | Peanut :
Mac & Cheese § ; Otah Taco
Buffalo Mozzarella | Crispy Pork Floss Empanadillas (v) Fish Cake | Coriander | Onion & Tomato Salsa

Potato | Curry

Supplementary Selections
Additional $12++ each

Foie Gras Toast | Trout Tartare Toast Crab Claw
Truffle Ganache Ikura | Avruga Caviar Chili Crab Sauce

Bottomless Brunch

2 hours free flow | $48++
Top up $25++ for additional 1 hour

Beverages included:
Vodka | Gin | Rum | Whiskey | Tequila | Prosecco | Minosa

All prices are still subjected to 10% service charge & prevailing government taxes
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