
MAIN COURSE
Select one

Le Confit de Canard 
Duck leg confit, mashed potatoes, mushrooms & 
bacon, duck sauce

Pork Cheek 
Tandoori pork, orange sauce, mashed potatoes

Cannelloni 
Stuffed with cod fish, herbs, garlic sauce

Spaghetti Carbonara 
Cream, crispy bacon, parmesan

Spaghetti Bolognaise 
Beef, tomato sauce, parmesan

King Crab & King Prawn Ravioli 
2 pieces of ravioli, spicy lobster bisque

Eggs Benedict 
English muffin, mushroom, spinach, Bayonne ham, 
Hollandaise sauce

FIRST IMPRESSIONS 
All included in small portion

Oyster No.3
French oysters from Brittany (2 pcs)

Foie Gras Crème Brûlée
Croutons

Soup of the Day
Ask our friendly staff

STARTERS
All included in small portion

King Crab Bruschetta
Served on baguette

Burrata & Bayonne Ham Bruschetta 
Served on baguette

House-Cured Salmon Gravlax
Served with lemon cream 

SWEETS
Select one

La Profiterole
Vanilla ice-cream, warm chocolate sauce

1910 Paris – Brest
House-made choux pastry, hazelnut & almond cream, 
praline surprise

Le Fondant
75% Ecuador chocolate, salted caramel butter, vanilla 
ice cream

Le Citron
Italian meringue, lemon sorbet

Apple Crumble
Served with vanilla ice-cream 

TEA & COFFEE 
Victorian Earl Grey 
Darjeeling 
Chamomile 
Ginger Twist 
Oxford English 
Breakfast 
French Vanilla 
Jasmine Tea 
Milk Oolong 

Espresso 
Americano 
Cappuccino 
Macchiato 
Mocha 
Latte
	

 

 

 

 

 

 

   

 

2-hours free-
flow French sparkling wine  

S C A R L E T T  B R U N C H  S E T  M E N U
Prices are subject to 10% service charge 

Please inform staff of any food allergies prior to placing your order, every time you dine 


