bOXING DAY BRUNCH
Course Qne

CORN ON THE COb b v STIR-FRIED fiNCHO SHRIMP p 6 s

GARLIC BUTTER, COTIJA CHEESE BURNT AVOCADO, TOMATO & OLIVES, ONION,
JALAPENO

PADRON PEPPERS v CHICKEN QUESADILLA b o

SMOKED PAPRIKA, MALDON SALT SMOKED PAPRIKA, AMERICAN CHEESE,

MIXED PEPPERS

BAIA FISH TACOS pFosu LAMD EMPANADAS o e

PICKLED ONIONS, CORIANDER, APPLE SPICY CHORIZO, FETA CHEESE, SALSA VERDE

& CABBAGE SLAW
aaww ;Wa

WOOD fIRED fLATBREAD pesuv  ENCHILADAS cp e

MOZZARELLA, TOMATO SAUCE, MIXED PEPPERS, PULLED BEEF, PICKLED RED ONIONS, GUACAMOLE,
RED ONION, BLACK OLIVES, MIXED HERBS QUESO FRESCO

QRILLED TIGER PRAWNS s su

CUCUMBER, TOMATO, CABBAGE, MIXED HERBS,

SALSA VERDE
aaww 7Z:rw

CHURROS pEG NV DULCE DE COCO b v

DULCE DE LECHE, NUTELLA SAUCE MANGO

CHEESECAKE peG v

GUAVA, ICE CREAM

DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS SHELLFISH & DAIRY.
DISHES INDICATED WITH C CELERY, D DAIRY, £ EGG, F FISH, G GLUTEN, L LUPIN, MU MUSTARD,
N NUTS, R RAW, S SHELLFISH, SE SESAME, SO SOYBEAN, SU SULPHITES, V VEGETARIAN



HE5

bOXING DAY BRUNCH

Weder

EIRA STILL WATER / £IRA SPARKLING WATER

Lokl

DAIQUIRI (SEASONAL FLAVORS) COSKOPOLITAN
RUM, LIME JUICE, SIMPLE SYRUP VODKA, COINTREAU, CRANBERRY, LIME JUICE
WHITE 7 RED / ROSE Dfi LUCA, PROSECCO DOC, VENETO, IT

Dfi LUCA, PROSECCO ROSE, VENETO, IT

N/~ Boer

VYODKA 7 alt 7 RUM /7 WHISKY PEROMI

Quﬂ ;n'n«t(y
COCA-COLf 7 COKE IERO / SPRITE / SPRITE LIGHT / QINGER fILE /7 TONIC WATER
2«4&'@%

fiPPLE / CRANBERRY / ORANGE / PINEAPPLE / TOMATO / PINK GRAPEFRUIT

DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS SHELLFISH & DAIRY.
DISHES INDICATED WITH C CELERY, D DAIRY, £ EGG, F FISH, G GLUTEN, L LUPIN, MU MUSTARD,
N NUTS, R RAW, S SHELLFISH, SE SESAME, SO SOYBEAN, SU SULPHITES, V VEGETARIAN



