BRUNCH MENU

MAKE IT A SET

Choose one tapas +58
Choose one appetizer +68

*with purchase of main course

TAPAS

Migas Gilda 2 pc

Queen Olive, Octopus, Piparra

Marinated Mahon Cheese & Sausage
Rosemary, Cracked Black Pepper

Country Paté Toast 2 pc

Dijon Mustard, Cornichon

Coca de Escalivada 2 pc

Roasted Vegetable Flatbread, White Anchovy
Chorizo Montadito 2 pc

Tomato Bread, Smoked Idiazabal Cheese, Piparra
Charred Leek Croquette 2 pc

Romesco Sauce

APPETIZERS

Chicken Liver Mousse
Port-Shallot Marmalade, Sourdough

Boston Lettuce Salad

Mustard Vinaigrette, Fine Herbs, Radish, Pickled Shallot

Beetroot & Chickpea Hummus
Walnut, Feta Cheese, Sesame, Pomegranate, Dill
Chef’s Daily Soup

MAIN COURSE

Soft Scrambled Egg 198

Grilled Asparagus, Crispy Potato, Guanciale, Parmesan
Farm Egg Shakshouka 198

Spicy Lamb Merguez Sausage, Pepper & Eggplant Ragout, Feta
Spanish Potato Omelette 198

Garlic Aioli, Serrano Ham

Steak Tartare 258

Egg Yolk Confit, Cured Anchovy, Potato Crisps
Ratatouille Byaldi 188

Garden Vegetable Gratin, Whipped Ricotta, Basil

Roasted Codfish 268

Brandade Stuffed Piquillo Pepper, Garlic-Olive Oil Emulsion
Steamed Clams Posillipo 188

White Wine-Tomato Broth, Nduja, Chili

Chermoula Beef Tenderloin Brochette 228
Quinoa-Kale Tabouleh, Harissa Yogurt

Roasted Half Chicken 198

Market Vegetables, Provencal Herb Butter, Chicken Jus

SIDE DISHES

Grilled Asparagus 128

Tahini Labneh, Za’atar

Roasted Cauliflower 98

Brown Butter, Caper, Raisin, Pine Nut

Quinoa & Kale Tabouleh 88

Pomegranate, Chick Pea, Feta Cheese

Garlic Fries 88

Parmesan, Rosemary, Olive Oil Mayonnaise, Chermoula

2 hrs Brunch Free Flow
BUBBLES PACKAGE

Premium 320
Chandon Brut
Luxury 420
Moét & Chandon Brut
Grand 720
Ruinart NV

Beer
Spanish Vermut
Aperol Spritz
Bloody Mary
Red & White Wine

DESSERT

Cashew Stuffed Medjool Dates 2pcs
Dark Chocolate, Iranian Pistachio, Sea Salt
Hazelnut Layer Cake 118
Chocolate Mascarpone Mousse

Pistachio Burnt Cheesecake 128
Morello Cherry Compote, Chantilly Cream
Lemon Meringue Sundae 118
Lavender Lemon Curd, Rosemary Biscuit
Tiramisu Affogato Sundae 118
Espresso & Vanilla Gelato, Ladyfinger

68


https://www.google.com/search?q=Mo%C3%ABt+%26+Chandon&rlz=1C5CHFA_enHK1031HK1031&oq=moet+cha&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyDQgBEC4YxwEY0QMYgAQyBwgCEC4YgAQyBggDEEUYOTIHCAQQABiABDIHCAUQLhiABDIHCAYQABiABDIHCAcQABiABDIHCAgQABiABDIHCAkQABiPAtIBCDIyMTVqMGo0qAIAsAIB&sourceid=chrome&ie=UTF-8&ved=2ahUKEwitgtG3yoqTAxWLqVYBHdGYFlUQgK4QegYIAQgAEAU
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