CHANDON
SPARKLING BRUNCH

SMOKED SALMON, DILL, CUCUMBER, CAPERS #NP
CHIVES¢FoF

POACHED EGG, TRUFFLE SCENTED MUSHROOMW'™
SPINACH ¢V

SELECTION OF CURED MEATS, HOUSE MADE
PICKLES AN° CHUTNEY ¢F bF

POTATO ROST] véN.6F

COCONUT YOGHURT, APPLE AND RHUBARB
COMPOTE eV

FLOURLESS ORANGE “N° ALMOND CAKE ¢F
FRESH FRUIT ¢FveN

CROISSANTY

BAGUETTE °F

STONE AN CROW SALTED BUTTER ¢7V

OYSTERS (ADDITIONAL) 6 EACH
FRESH AUSTRALIAN OYSTERS W™ SHALLOT
MIGNONETTE, LEMON ¢&FbF

TO START, A GLASS OF SPARKLING MIMOSA

FOLLOWED BY A GLASS OF YOUR CHOICE:
VINTAGE BLANC DE BLANCS 2017
RUBY CUVEE 2020
CUVEE RICHE

COFFEE (ADDITIONAL) 4.5
LATTE, CAPPUCCINO, FLAT WHILE, ESPRESSO,

DOUBLE ESPRESSO, LONG BLACK, RISTRETTO,

LONG MACCHIATO, PICCOLO LATTE, HOT

CHOCOLATE MOCHA

TEA (ADDITIONAL) 4.5
ENGLISH BREAKFAST, PEPPERMINT TEA, GREEN
TEA, EARL GREY, LEMONGRASS TEA



