E@PSE

Brunch Menu



DINING CLUDB

$65 per pax

Special of the Month (Add on $23)

Aburi Boston Lobster | Chilli Vinaigrette Dressing | Spring Onion

Free Flow Snack
Bonito Fries | Smoked Soy | Spring Onion
Jelly Fish | Pomelo | Kueh Pie Tee
Fried Oysters | L&P Aioli | Tobiko
Oriental Smoked Duck | Charcoal Cone

Charcoal Fried Lychee | Yuzu Aioli (V)

Free Flow Appetizer

Wasabi Soy Quinoa | Strawberry | Sweet Cherry Tomato
Puffed Rice (V)

Lime Infused Watermelon | Mint Dressing | Green Apple Crab Rillette
Jumbo Chicken Satay | Spicy Peanut Sauce
Cold Angel Hair Pasta | Ikura | Kombu Truffle Dressing

Mala Tiger Prawn | Black Fungus | Japanese Cucumber | Wild Rice
Mala Snow

Yorkshire Pudding | Scrambled Egg | Avruga Caviar | Red Wine Jus
Salmon Tartare | Cincalok | Sweet Melinjo Cracker
Guinness Beef Hash | Baby Potato | Sweet Pea | Baked Egg

Sourdough | Avocado Cream Cheese | Honey Bacon | Poached Egg

Last order for Food and Drinks at 2pm.
Prices are subject to Service Charge and prevailing GST.



DINING CLUDB

(Choice of 1 Main, 1 Dessert)

Main
Pork Tenderloin | Roasted Apple | Chestnut Purée | Jasmine Flower Jus

or

Pepper Crushed Duck Breast | Mint Fennel Salad

Cinnamon Raspberry Purée

or

USDA Short Ribs | Duck Fat Potato | Asparagus

Smoked Artichoke Purée
or
Local Farm Red Snapper | Thai Basil | Crispy Wild Rice | Fish Sauce
Tom Yum Espuma

Dessert
Umeshu Jelly | Strawberry Compote | Orange Gel
or
Orange Ricotta Hotcake | Pistachio | Ginger Cinnamon Caramel
Coconut Gelato

FREE FLOW DRINKS

348 per pax (2hrs)
BUBBLE SPIRITS
Luna D'or Prosecco Widges Gin
Spumante Doc Extra Titos Vodka
Codigo Blanco
COCKTAILS
Aper9| Spritz BEER
Gimlet .
. Suntory The Premium
Bellini Malt's
Paloma Suntory The Premium
Whiskey Highball Malt's Black

Last order for Food and Drinks at 2pm.
Prices are subject to Service Charge and prevailing GST.






