
NIGHT BRUNCH

ALLERGENS   GLUTEN FREE (GF)  SHELLFISH (SH)  DAIRY (D)  NUTS (N)  SOY (S)  VEGETARIAN (VG)  VEGAN (V)

TO START
GILLARDEAU OYSTER

Siberian Caviar (SH)

MISO SALMON NIGIRI
Wasabi (S)

YUZU SCALLOP CEVICHE
Orange, Wasabi, Onion (SH)

TRUFFLE CAULIFLOWER POPCORN
Chili Honey Glaze (VG)(V)(S)

WAGYU BEEF GYOZA
Ginger Soy Dip (S)

TO FOLLOW
A5 WAGYU STRIPLOIN CHILI GARLIC BEEF 

Chinese Mushroom, Black Bean Sauce (SH)(S)

KUNG PAO LOBSTER
Sichuan Peppercorn, Chinese Soy (SH)(S)(N)

GRILLED ASPARAGUS
Truffle Cheese (D)

TO FINISH
CHOCOLATE HEART

Praline, Chocolate Mousse, Strawberry Gel (D)(N)



WINES
M DE MINUTY, CÔTES DE PROVENCE, FRANCE

CHARDONNAY, AVOIR LA PECHE, POUR LE VIN, FRANCE
MALBEC, ALAMOS, CATENA, ARGENTINA

SPIRITS
STOLICHNAYA
TANQUERAY

BACARDI CARTA BLANCA

AURA SIGNATURE COCKTAILS
FORGET ME NOT

Champagne, Aperol, Roseberry 

PINK BEACH 
Pink Gin, Dry Vermouth, Citrus Cordial, Lemon, Pink Grapefruit Soda

MARKISA SPRITZ
Sparkling Wine, Martini Fiero, Passion fruit, Soda

ESPRESSO MARTINI
Stolichnaya Vodka, Kahlua, Espresso

BEERS
HEINEKEN

STELLA ARTOIS

SELECTION OF SOFT DRINKS, JUICES, WATER, TEA & COFFEE

FREE-FLOWING CHAMPAGNE 
LAURENT-PERRIER LA CUVÉE NV BRUT


