
Sunday

17% gratuities will be added to the menu price listed.

$58 Brunch
If you have any intolerance or specific diet, please ask your waiter for guidance. Consumption of raw or under-cooked meats can present a potential health risk.

Please be advised that requests for leftovers/doggie bags to take home cannot be accommodated.

Dessert

Chef JJ's Choice of
Sweet Bites

Starters
HotBreakfast

BRUNCH
S U M M E R  S P R O U T 

C O C K T A I L  S H R I M P 
C o c k t a i l  S a u c e

Red  App l es ,  Sun f l ower  Seeds ,  Rum
Ra i s i ns ,  Parmesan ,

 Wh i t e  Ba l sami c  V i na i g re t t e
 

A V O C A D O ,  B L A C K  B E A N  &
T O M A T O  S A L A D

Corn  Tor t i l l a ,  C i l an t ro ,  
Cucumbers ,  L i me  J u i ce ,  

Sp i cy  O l i ve  O i l

C O R N B R E A D
W h i p p e d  B u t t e r

F R E N C H  T O A S T

C H I C K E N  &  W A F F L E
P i ck l ed  Waterme l on  R i nd

Map l e  Sy rup

S C R A M B L E D  E G G S

A P P L E W O O D 
B A C O N  &  S A U S A G E

M A C  N  C H E E S E

R O A S T  S T R I P L O I N

Sharp  Cheddar ,  Ye l l ow  Cheddar ,
Mozzere l l a

Ch i mi churr i ,  J u s

R O A S T E D  P E S T O  V E G E T A B L E S
Seasona l  Se l ec t i on

B D A  C A T C H  O F  T H E  D A Y
Charred  P ineapp le  Sa l sa



served with your choice of mixer

Beverage Packages

ZARDETTO, PROSECCO   $99
VEUVE CLICQUOT / MOËT CHANDON  $119

RUINART ROSÉ   $187

Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand, 2016

AIX, Rosé, Coteaux d’Aix en Provence, France, 2018

Frescobaldi, Nipozzano, Chianti Rufina Riserva, 2013

WINES

PREMIUM LIQUOR
Bombay Sapphire Gin, Tito's Vodka,  Goslings Black and Amber Rum, Chivas, Hennesey

Each beverage tier includes a selection of wines and regular highballs only.
Free flowing Champagne is valid for 2 hours starting at your reservation time.

17% gratuities will be added to the menu price listed.

Included beverages unlimited for two hours:

Wine List Cocktail Menu


