BRASSERIE

LES
YAVEURS

S 1. REGIS
CHAMPAGNE BRUNCH

Brunch experiences are accompanied by a flow of your
preferred Champagne along with soft drinks, juices, and
freshly brewed coffee and tea from 12:00 PM to 2:00 PM.

All dishes are served at the table sharing style, one serving per dish.

Champagne Barons de Rothschild Brut NV 198.00
Champagne Barons de Rothschild Rosé NV 288.00
Champagne Barons de Rothschild Blanc de Blancs NV 338.00
Champagne Barons de Rothschild Blanc de Blancs Vintage 2008 54800
Sommelier’s Choice - Wines 168.00
Non-alcoholic Beverages (Free-Flow Soft Drinks, Juices, Coffee & Tea) 138.00
For the little one 75.00

PLATEAU DE FRUITS DE MER ar

Alaskan King Crab Leg
French Oysters
Manila Clams
Shrimps

Mussels
Lemon Wedges, Spicy Chilli Sauce, Thousand Island Sauce

CHEF'S PASS AROUNDS

Marinated Beetroot Salmon, Buckwheat Blinis,
Lemon Cream

Foie Gras Terrine, Fruit Chutney, Apple, Brioche Bread A
Tuna Tartare, Avocado, Sea Urchin, Wasabi, Radish GF

PLATEAU DE SASHIMI ar

Salmon, Tuna, Hamachi
Daikon, Pickled Ginger, Wasabi, Soy Sauce

ENTREES FROIDES

Burrata Salad, Marinated Tomatoes V GI

Bayonne Ham, Rock Melon, Rocket Salad P

Duck Rillettes, Melba Toast

Waftles Toast, Avruga Pearl, Lemon Cream, Egg, Chives

ENTREES CHAUDES

Poached Egg Benedict, Crab, Laksa Hollandaise Sauce

Seared Scallops, Leek and Onion Compote,
Salmon Roe GF

Pan Seared Foie Gras, Cherry Compote,
Port Wine Reduction A

Boston Lobster Thermidor GF
Lobster Bisque Espuma, Crab Meat, Salted Egg GF

LES PLATES DE RESISTANCE

(Choice of one per person)

Braised Wagyu Beef Cheeks, Truffle Mashed Potato,
Carrot and Pearl Onions

or

Pan Seared Toothfish, Sautéed Green Vegetables,
Clams Jus A GF

or

Impossible Stuffed Tomato, Ratatouille, Basil Pesto,
Arugula Salad V N

or

Porcini Mushroom Tortellini, Green Asparagus,
Parmesan Espuma V

FROMAGE ET DESSERTS

Assorted Artisanal Cheese Platter
Dessert Trolley

Tarts, French Pastries, Macarons
Assorted Chocolate Pralines

Dessert Pass-arounds

Crépes Suzette
Nitrogen Ice Cream

V - Vegetarian | GF - Gluten Free | N - Contain Nuts | P - Contain Pork | A - Contain Alcohol



