
FREE FLOW BRUNCH FAVOURITES : 
BOTANICO BIG BREAKFAST 

HEARTY BREAKFAST PLATE SERVED WITH SCRAMBLED EGGS 
*VEGETARIAN OPTION AVAILABLE

SMASHED AVO ON TOAST 
GUACAMOLE, SOYPICKLED TOMATOES AND POACHED EGGS SERVED ATOP GUACAMOLE, SOYPICKLED TOMATOES AND POACHED EGGS SERVED ATOP 

GRILLED SOURDOUGH
*VEGETARIAN OPTION AVAILABLE

HAND CUT FRESH PASTA TRUFFLE CARBONARA 
TAGLIATELLE COOKED WITH TRUFFLE PASTE, SMOKED PANCETTA, PARMIGIANO 

AND FINISHED WITH SLOW COOKED EGG AND FRESH TRUFFLES
*VEGETARIAN OPTION AVAILABLE 

FREE FLOW LUNCH MENU : 
OYSTERS 

PREMIUM FINE DE CLAIRE OYSTERS 

INSPIRED INDOCHINA FLAVOURS : 
1.RAW WITH LEMON & TABASCO 

2.GRILLED WITH SCALLION OIL & PEANUTS
3.RAW WITH FRIED SHALLOT, SWEET VINEGARED CHILLI & MARIGOLD LEAVES 3.RAW WITH FRIED SHALLOT, SWEET VINEGARED CHILLI & MARIGOLD LEAVES 

 

LIVE STATIONS:
1. RISOTTO 

2. SALMON COULIBIAC & 
BEEF WELLINGTON 
3. CHEESE PLATTER

OPTIONAL : 
ADD ON $35++ PER PAX ADD ON $35++ PER PAX 
DIY COCKTAIL STATION 

UP TO 2 HOURS FREE FLOW 

FREE FLOW DRINKS SERVICE 
VALID FOR 2 HOURS ONLY.

ASIAN DOVER SOLE* 
PA’O LIMA BEANS, COCO
NUT SORREL SAUCE 

*CAPPED AT 3 SERVINGS PER TABLE 

SMOKED HALF SPATCHCOOK*
WILD PEPPER SAUCE, 
BRAZILIAN SPINACH BRAZILIAN SPINACH 

*CAPPED AT 3 SERVINGS PER TABLE 

BAKED GRAFFITI EGGPLANT (V) 
JAEW MAK KEUA, 

SAVOY CABBAGE & PURSLANE 

WAGYU STRIPLOIN MB* �
NAM JIM, MASH & BOTANICO SALAD 

*CAPPED AT 3 SERVINGS PER TABLE *CAPPED AT 3 SERVINGS PER TABLE 

$98++ PER PAX 
$148++ (WITH CHAMPAGNE)

LICENCE TO FEAST :
THE LONGEST BRUNCH


