
[A] Alcohol   [G] Gluten   [D] Dairy   [E] Eggs   [N] Nuts   [P] Pork   [S] Soya    [T] Tree Nuts    [SE] Seafood   [SH] Shellfish   [V] Vegetarian 

ANTIPASTI SELECTION
Assorted Fine Italian Cold Cut (N, P) 

Assorted Italian Fine Cheese (D, V) 

Fried Bolognese Arancini (D, E, G, P)

Fried Tiger Prawn (E, G, SE, SH) 

SALADS
Smoked Burrata with Sweet Vine Tomato Salad (D, V)

Caprese Salad (D, V)

Ricotta and Walnut Salad (D, T, V)

Vitello Tonnato (E, SE)

SEAFOOD SELECTION
Boston Lobster, Snow Crab, Blue Mussel, Prawns, White Clam (SH)

FROM THE OVEN
Pizza Truffle Cream and Cooked Ham (D, G P)

Rustica Pizza (D, G, V)

Margherita Pizza (D, G, V)

Prices are subject to 10% service charge and prevailing government taxes.

Christmas Day Brunch
25th December 2025

$198++ per adult
(Inclusive of free-flow Prosecco)



[A] Alcohol   [G] Gluten   [D] Dairy   [E] Eggs   [N] Nuts   [P] Pork   [S] Soya    [T] Tree Nuts    [SE] Seafood   [SH] Shellfish   [V] Vegetarian 

MAIN COURSES
Roasted Turkey Roulade

Roasted Lamb Rack with Hazelnut Crust (D, T) 

Braised Ossobuco (A, D, G) 

Grilled Octopus (SE) 

SIDE DISHES
Roasted Baby Potato with Sweet Potato (V) 

Grilled Asparagus (V) 

ITALIAN DESSERT SELECTION
Nutella Tiramisu (D, E, G, N, V) 

Panna Cotta (D, P, V) 

Sicilian Cannoli (D, E, G N, V) 

Mix Berries Tartlet (G,D,V,E) 

PASTA STATION
Conchiglie with Crab Meat Sauce (D, G, SF) 

Orecchiette Pork Sausage and Saffron (D, G, P) 

Prices are subject to 10% service charge and prevailing government taxes.

SOUP
Seafood Soup (SE, SF)


