



Sunday
Brunch

C H E F  D E  C U I S I N E  NAT H A N  M AT KOWS K Y  

2 0 %  s e r v i c e  c h a rg e  i s  ad d e d  to  e ac h  c he c k  a nd  s pl i t  a mo n g s t  t he  e n t i re  te a m  /  5 %  S F  M a nd a te s  g o  towa rd s  he a l t h  c a re  

Quiche Lorraine tartlette  
AND 

Smoked trout roe crumpet 

optional supplement .  .  .  Caviar 
Tsar Nicoulai Reserve Caviar,  served with soft scrambled egg and chive 

supplement +24 

Smoked salmon confit with English peas, fava beans & beurre blanc 

Duck leg confit ,  served classically with frisée, lardons and lentils 
OR 

16 oz.  Aged Wagyu ‘côte de boeuf ’  served with red wine jus and chicories { +65 }   

Pain Perdu with fresh berries & crème chantilly  

M E N U  9 0   


