
 

 

 

T H E  E I G H T H  S U N D A Y  B R U N C H  
 

 
 

A L L  Y O U  C A N  E A T  S T A R T E R S  

 
C E C I N A  D E  L E O N   

Spanish pepper  toasted rustic bread  grated tomato 
 

J A P A N E S E  S C A L L O P  
Peruvian red chilli  crispy corn  ponzu gel  

 
E E L  R O L L  

cucumber  red chilli sauce  Colombian potato 

 
B E E F  S K E W E R  

Peruvian chilli sauce  herb salad  lime  
 

B O M B  B I T E   
lamb  bean  chorizo  pani puri  quail egg  pickled onion  avocado 

 
P O R K  T A C O   

pork collar  roasted pineapple  Mexican tree chilli  
 

S P A N I S H  O M E L E T T E   
Argentinian chorizo  truffle espuma  potato  

  

M U S H R O O M  S A L A D  
mixed wild mushroom  sesame  Mexican chilli dressing 

 

 

 

T O  S H A R E  

 
C H I C K E N  P A E L L A  

asparagus  bomb rice  saffron aioli   
 

 
S T E W E D  C L A M S  

kohlrabi  bacon  Peruvian yellow sauce    
 

  
B R A I S E D  P O R K   

corn tortilla  green sauce  avocado 

 

L I V E  D E S S E R T  E X P E R I E N C E  

Available in March 2024 

698 per person | All you can eat starters, 3 main courses to share 

Live Dessert Experience 

Including 2 hours free-flow soft drinks 

+ 298 per person for free-flow Cocktails & Mocktails 

+ 398 per person for free-flow Champagne, Wines, Cocktails & Mocktails 


