BRUNCH
NIGHT EDITION

MORE THAN




TO START

FOR THE TABLE

EDAMAME HUMMUS
SALT AND PEPPER SQUID
PRAWN GYOZA, GINGER
ROAST SPRING ONION FOCACCIA
PADRON PEPPERS

CULINARY SHOWCASE

SELECTION OF SUSHI, SASHIMI, SALADS AND RAW BITES

MAIN COURSES SIDES
SELECT ONE FOR THE TABLE
SPICY BEEF e KIMCHI FRIED RICE
CHICKEN TEMPURA CHILLI LIME DRESSING 0 CRILLED SWEETCORN, CITRUS BUTTER
BLACK COD, SPICY MISO 2 CRISPY POTATOES YOGURT DRESSING
SALMON TERIYAKI, PICKLED CUCUMBERS °
VEGETABLE YAKISOBA 0

SEXY TREATS

OSCIETRA CAVIAR 50G 730
KING CRAB & BONE MARROW 460
JAPANESE A5 WAGYU SIRLOIN 580

ALL PRICES ARE IN $ INCLUSIVE OF 5% VAT, 10% SERVICE CHARGE AND SUBJECT TO 7% AUTHORITY FEE




SPIRITS
VODKA - KETEL ONE | GIN - THE BOTANIST
RUM - HAVANA CLUB 3YRS | WHISKY - JOHNNIE WALKER BLACK LABEL

COCKTAILS
APEROL SPRITZ | MOJITO | PASSION FRUIT MARTINI
TOMMY’S MARCARITA | NECRONI | MOSCOW MULE | LYCHEE MARTINI | BLOODY MARY

WINE
WHITE WINE | ARCADIAN - SAUVIGNON BLANC - SOUTH EASTERN - AUSTRALIA
RED WINE | ZONIN CLASSICI - MERLOT - FRIULI VENEZIA GIULIA - ITALY
ROSE WINE | MARIUS ROSE - PAYS D'OC - FRANCE

NON-ALCOHOLIC
FITASAFIDDLE | B-LIGHT | GRAPEFRUIT & ROSEMARY | VIRGIN MOJITO

BEER
PERONI

JUICE
GREEN APPLE | ORANGE

ALL PACKAGES INCLUDES COFFEE, TEA & WATER

STAY IN THE MOMENT AND EXTEND YOUR CORAL PACKAGE
FOR ONE MORE HOUR AT

ALL PRICES ARE IN $ INCLUSIVE OF 5% VAT, 10% SERVICE CHARGE AND SUBJECT TO 7% AUTHORITY FEE



