
Grazing table

ste�a sparkling sunday brunch

prices stated are in sgd and subject to prevailing service charge and government taxes 

Brie cheese
Bleu d'auvergne

Manchego
Ibérico cheese

Prosciutto di parma
Iberico chorizo

Saucisson

Maki ro�s
Soft shell crab

Salmon avocado
Bacon prawn

Unagi 
Yakiimo (v)

(sweet potato)
Gobo (v)

(burdock root)

Skewers
Beef w rocoto salsa

Chicken w coconut glaze
Mushroom w teriyaki (v)  

Cajun grilled prawn
Moo ping (pork)

mini tacos
Birria beef

Soft shell crab  
Cheesy garlic mushroom (v)

Baja fish tacos

Torti�a Pi�a (gf)
Cheesy garlic mushroom (v)

Frutti di mare

mINI N�dles 
Seafood tom yum mama

Birria beef ramen

cOCKTAIL SELECTION
Espresso martini

Dirty little pina colada
PS mojito

Alcoholic vanilla coke
Seaside sangria

Aperol spritz

GIN & TONIC
Hendrick’s flora adora

Nordés atlantic galician
Martin Miller’s

Alcoholic sLUSHY
Ananas daiquiri

Pass this mango margarita
Lime margarita

Strawberry daiquiri
Blue soju hawaiian

Passionfruit orange cider

B�rs on tap
Kronenbourg lager
Kronenbourg blanc

bU�LES & rOSé
Pizzolato prosecco

Château d'Estoublon 
roseblood

Mocktail slushy
Azul coco de lychee

Mango lada
Greenday

Mini Donburi
Grilled pork jowl

Chilli softshell crab 
Truffle beef

Salmon poké bowl
Soy-glazed eggplant (v)
Tofu w teriyaki glaze (v)

Mini salad bowls
Caesar salad

Quiona superbowl (v)
Arugula blue cheese (v)

Sandwich & burgers
Ham & cheese toastie

Mushroom & spinach toastie
Mini smashed beef sliders
Mini grilled chicken sliders

JOSPER GRI�
Baby back ribs

Grilled flank steak
Whole roasted chicken

Char-grilled corn (v)
Char-grilled leek (v)

Potato w sour cream (v)

De�ert
Mini paris brest

Mango mousse sticky rice
Banofee tartlet

Apple cheesecake
Brownie w caramel 
Chendol pana cotta

Cheesecake brownie

12:00pm -5:00pm last order (4:30pm)
98++ per adult


