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SOUTH BANK OF THE WORLD'

MOTHER’S DAY BRUNCH MENU

$95 per person

rppifigers (fo-sthare)

BEEF CHEEK BENEDICT
wilted spinach, poached egg, English muffin

BEETROOT AND SUMMER CITRUS SALAD
candied walnut, artisan greens, vinaigrette, feta

TRUFFLE FLAT BREAD
sliced summer truffle, mascarpone

CRISPY COCONUT SHRIMP
Scotch bonnet mayo

<

SALMON EN CROUTE
chive butter sauce, purple potatoes, petit vegetables

100z PRIME RIBEYE STEAK
polenta fries, baby spinach, fried egg

PAPPARDELLE
sundried tomato, goat cheese, sourdough crumbs

X

TIRAMISU

SALTED CARAMEL CREME BRULEE

V - Vegetarian | GF - Gluten Free | N - Nuts
Consuming undercooked foods of animal origin increases the risk of foodborne illnesses. Individuals with certain health conditions may be at risk if the seafoods are
consumed raw or uncooked. Prices are quoted in US Dollars and are subject to 12% Government Tax and 10% Service charge.
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MOTHER’S DAY BRUNCH MENU
for bids

$30 per child
%va
MINT LEMONADE

OR

FRUIT JUICE
Apple, Orange, Pineapple

5

CHICKEN FINGERS

French Fries

GRILLED FISH
Broccolini

KID’S PIZZA
Cheese or Pepporini

X5

BROWNIE
with Ice Cream

FRESH FRUIT BOWL

V - Vegetarian | GF - Gluten Free | N - Nuts

Consuming undercooked foods of animal origin increases the risk of foodborne illnesses. Individuals with certain health conditions may be at risk if the seafoods are
consumed raw or uncooked. Prices are quoted in US Dollars and are subject to 12% Government Tax and 10% Service charge.
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