
Brunch



TheGardenhouseBrunchLight,earthy,andfresh· awholesomebrunchinspiredbysunlit gardenmornings

SALADS& COLDSTARTERS
Avocado& FetaGreenSalad

Creamyavocadoandcrumblyfetaonbabygreenswithalemon-herbvinaigrette.

SmokedSalmonFusilli Salad
Chilledfusillitossedwithsmokedsalmon,roastedcapsicum,oliveoil,andherbedmayo.

Strawberries& GreekYogurt
JuicystrawberriesservedoverthickGreekyogurtwithwildhoneyandapinchofseasalt.

SWEETFINISH
VenetianCreamTiramisu

Espressospongecakelayeredwithmascarponecreamanddusted
withcocoa· alcohol-freeandelegant.

SeasonalFruit Platter
Refreshingchilledslicesofwatermelon,grapes,citrus,cantaloupe,andberries.

DRINKS
CucumberMint Sparkling Water

Sparklingwaterinfusedwithcucumberribbonsandfreshmintforacleanfinish.

BlackCo·ee
Smooth,bolddarkroastservedhot.

Grilled ChickenPestoSandwich
Grilledchickenchoplayeredwithsun-dried

tomatopesto,parmesan,andmayo
onfluffyfocaccia.

CreamyWoodlandFusilli
Silkyfusilliinacarbonara-stylesaucewith

mushrooms,cream,andeggyolk.

Grilled EggSaladFocaccia
Toastedfocacciafilledwithchive-infused

eggmayoandcrackedblackpepper.

RoastedPumpkin Soup
Fire-roastedpumpkinpuréesimmeredwith
spicesandfinishedwithatouchofcream.

WARMPLATES



TheCountrySmokehouseTableSmokymeats,heartytextures,andacountrysidetouch· perfectfor rustic appetites.

SALADS& COLDSTARTERS
TomatoWalnut CrunchSalad

Heirloomtomatoeswithbabygreens,toastedwalnuts,andlemonbalsamicdressing.

Vanilla BananaGreekYogurt
CreamyGreekyogurtwithslicedbanana,seasalt,andvanillaessence.

SWEETFINISH
BasqueBurnt Cheesecake

RusticSpanish-stylecheesecakewithacaramelisedtopandultra-creamycenter.

Strawberry Tartlette
Crisptartshellwithvanillacustard,toppedwithglazedstrawberries.

DRINKS
Peach& White TeaPunch

Fragrantwhiteteamixedwithpeachpuréeandcitrusslices.

BlackTea
Brisk,aromaticteaservedhotandbold.

SmokedDuck Sandwich
Smokedduckbreastwithsweetonionjam,
ricotta,andtomatoconfitonrusticfocaccia.

RosemaryMustard RoastChicken
WholechickenmarinatedinDijon,garlic,

androsemary,carvedandserved
withmustardaioliandherbjus.

SwedishMeatballs& Mash
Juicybeefmeatballsoverbutterymashed

potatoeswithrichbrowngravy.

Tru·e MushroomSoup
Wildmushroomsouplacedwithtruffleoil

andservedwithporcinicrostini.

Grilled EggSaladFocaccia
Toastedfocacciaspreadwithcreamyegg

mayo,chives,andblackpepper.

WARMPLATES



TheAlpinePicnicBrunchFreshherbs,bakedcheese,andforest ·avours · like brunchingin theAlps.

SALADS& COLDSTARTERS
CharredBroccoli & Cherry Tomato

Grilledbroccoliandblisteredtomatoestossedwithgarlicoilandherbs.

FreshStrawberries& Vanilla GreekYogurt
Greekyogurtwithvanillabean,freshberries,andhoneydrizzle.

SWEETFINISH
Strawberry Tartlet

Shortcrustpastryfilledwithvanillacustardandtoppedwithglazedstrawberries.

Chilled Orchard Fruit Platter
Coldwatermelon,grapes,berries,citrus· acrispandrefreshingfinish.

DRINKS
OrangeBlossom& RosemaryWater

Lightlyinfusedwaterwithorangesegments,blossomextract,androsemarysprigs.

BlackCo·ee
Smooth,bolddarkroastservedhot.

MascarponeMushroomFocaccia
Sautéedmushroomswithmascarpone,

caramelisedonions,andblackpepperon
focaccia.

PommeryLambStriploin Slices
Grilledlambstriploinglazedwith

wholegrainmustard,andcarvedwarm.

Alpine BasilLinguine
Freshbasilpestolinguineservedwithhouse

beetrootcrumbleforaheartyvegetarian
finish.

Grilled EggSaladFocaccia
Creamyeggsaladonwarmfocacciawith

chiveandblackpepperfinish.

WARMPLATES



TheCountrysideCarveryTableA proper roastbrunch· slow-cooked,beautifullycarved,andrichly ·avoured.

SALADS& COLDSTARTERS
Avocado& FetaGreenSalad

Azestybowlofgreenstoppedwithcreamyavocadoandsaltyfeta.

SpicyTunaFusilli PastaSalad
Chilledpastasaladwithlightlyspicedtunamayo,capsicum,andparsley.

SWEETFINISH
BasqueBurnt Cheesecake

Boldlycaramelisedontopwithamoltencenter.

VenetianCreamTiramisu
Espressospongecakelayeredwithmascarponecreamanddusted

withcocoa· alcohol-freeandelegant.

DRINKS
LemonThymeCitrus Cooler

Lemonjuiceblendwithhoneyandthymeleaves.

Peach& White TeaPunch
Fragrantwhiteteamixedwithpeachpuréeandcitrusslices.

Garlic-Herb Sirloin Roast
Sirloingrilledwithrosemarybutter,

carvedto orderandservedwithmushroom
chillicream.

Beetroot& Walnut PestoPanini
Veganbeetrootpattywithwalnutpesto
andtomatoconfitonhousefocaccia.

Hearty Countryside
MeatballSpaghetti

Beefmeatballsstewedintomatoandherb
ragù,servedoverspaghetti.

Garlic ParmesanBread
Baguetteslicestoastedwithgarlicoil

andshavedparmesan.

Grilled EggSaladFocaccia
Toastedwitheggmayo,chive,

andblackpepper.

WARMPLATES



TheMediterraneanGroveCoastalelegancewith herbs,feta,andbright, sunny·avour notes.

SALADS& COLDSTARTERS
Portobello & Pumpkin Platter

Grilledportobellomushroomswithpumpkinpurée,walnutpesto,andricotta.

GreekYogurtwith SeaSalt& Honey
Thickyogurtswirledwithwildhoneyandfinishedwithatouchofseasalt.

SWEETFINISH
VenetianCreamTiramisu

Espressospongecakelayeredwithmascarponecreamanddusted
withcocoa· alcohol-freeandelegant.

Strawberry Tartlette
Shortcrustpastryfilledwithvanillacustardandtoppedwithglazedstrawberries.

DRINKS
Elder·ower & AppleTonic

Lightfloraltonicwithapplejuiceandsodawater.

BlackCo·ee
Smooth,bolddarkroastservedhot.

Grilled EggSaladFocaccia
Eggsaladgentlyseasonedandserved

warmontoastedfocaccia.

BakedCodwith Tomato& Basil
Cream

Oven-bakedcodwithcherrytomatoesand
basilcream,toppedwithdill.

RusticHerb Aglio Olio
Garlic-infusedlinguinetossedwith

ParmigianoReggiano,basil,andsemi-dried
tomatoes.

Feta-stu·ed Cremini Mushrooms
Oven-roastedbabymushroomsfilledwith

fetaoverlemoncashewcream.

WARMPLATES



Vin·sAlfrescoSignatureBrunch
Thehousesignaturebrunch· elegant,crowd-pleasing,andfull of ·avour contrast.

SALADS& COLDSTARTERS
Bu·alo Burrata CheesePlatter

Burratawithtomatoconfit,basiloil,candiedwalnuts,andbalsamicglaze.

Vanilla & Wild HoneyYogurt
Greekyogurtwithvanillabeanandagoldenswirlofhoney.

SWEETFINISH
BasqueBurnt Cheesecake

RusticSpanish-stylecheesecakewithacaramelisedtopandultra-creamycenter.

SeasonalFruit Platter
Refershingchilledslicesofwatermelon,grapes,citrus,cantaloupe,andberries.

DRINKS
OrangeBlossom& RosemaryWater

Lightlyinfusedwaterwithorangesegments,blossomextract,androsemarysprigs.

CucumberMint Sparkling Water
Sparklingwaterinfusedwithcucumberribbonsandfreshmintforacleanfinish.

Grilled EggSaladFocaccia
Eggmayoonfocacciawithchive

andcrackedpepper.

ChinookSalmon
with Burrata & Pesto

SmokedChinooksalmonlayered
withburrata,avocadopurée,

walnutpesto,andtomatoconfit.

CreamyMushroom
CarbonaraFusilli

Fusilliinparmesancreamsauce
withsautéedmushroomsandyolk.

RoastedPumpkin Soup
Earthyandcreamy,servedwarm

withcrustysourdough.

WARMPLATES



Vin·sAlfrescoBrunchSelectionListMix andmatchto curateyour perfectEuropean-stylebrunch.

SALADS& COLDSTARTERS
Avocado& FetaGreenSalad
Avocadoandfetatossedingreenswith
lemon-herbvinaigrette.

TomatoWalnut CrunchSalad
Tomatoes,greens,candiedwalnuts,andlemon
balsamicdressing.

CharredBroccoli & Cherry Tomato
Grilledbroccoliandtomatoeswithroasted
garlicoil.

Bu·alo Burrata CheesePlatter
Burratawithtomatoconfit,candiedwalnuts,
basiloil,andbalsamic.

SmokedSalmonFusilli Salad
Chilledfusilliwithsmokedsalmon,capsicum,
andherbedmayo.

SpicyTunaFusilli Salad
Tunamayo,fusilli,capsicum,parsley,andchillioil.

Portobello & Pumpkin Platter
Grilledportobellowithpumpkinpurée,ricotta,
andpesto.

EGG& YOGURTSPECIALS
Grilled EggSaladFocaccia
Eggmayowithchivesandpepperontoasted
focaccia.

Vanilla BananaGreekYogurt
Greekyogurtwithbanana,vanilla,seasalt,
andwildhoney.

Strawberries& GreekYogurt
Greekyogurttoppedwithstrawberries
andwildhoney.

Vanilla & Wild HoneyYogurt
ClassicGreekyogurtswirledwithvanillabean
andgoldenhoney.

GreekYogurtwith SeaSalt& Honey
Creamyyogurtwithhoneydrizzleandseasalt
flakes.

SANDWICHES& FOCACCIAS
Grilled ChickenPestoSandwich
Chickenchop,pesto,sun-driedtomato,
andmayoonfocaccia.

SmokedDuck Sandwich
Smokedduck,onionjam,ricotta,andtomato
confitonfocaccia.

MascarponeMushroomFocaccia
Mushroomsandcaramelisedonionswith
mascarponeonfocaccia.

Beetroot& Walnut PestoPanini
Veganbeetrootpattywithwalnutpestoon
wholemealfocaccia.

PASTAS& WARMPLATES
CreamyWoodlandFusilli
Mushroomcarbonara-stylepastawithparmesan
andeggyolk.

CreamyMushroomCarbonaraFusilli
Cream-basedcarbonarawithsautéed
mushrooms.

RusticHerb Aglio Olio
Garliclinguinewithparmesan,basil,
andsun-driedtomato.

Alpine BasilLinguine
Basilpestolinguinewithroastedbeetroot
crumble.

Hearty CountrysideMeatball
Spaghetti
Beefmeatballsintomato-herbstew
withspaghetti.



Vin·sAlfrescoBrunchSelectionListMix andmatchto curateyour perfectEuropean-stylebrunch.

PROTEINS& MAINS
RosemaryMustard RoastChicken
Dijonandrosemaryroastchickenwithmustard
aioli.

Garlic-Herb Sirloin Roast
Sirloingrilledwithrosemarybutterandgarlic
confit.

SwedishMeatballs& Mash
Beefmeatballswithbutterymashandbrown
gravy.

PommeryLambStriploin Slices
Mustard-glazedlambstriploingrilledandsliced.

BakedCodwith Tomato& BasilCream
Codbakedwithcherrytomatoesandbasil
cream.

ChinookSalmonwith Burrata & Pesto
Smokedsalmonwithburrata,avocado,and
walnutpesto.

Feta-Stu·ed Cremini Mushrooms
Roastedmushroomsstuffedwithfeta
onlemoncashewcream.

SOUPS& BREADS
RoastedPumpkin Soup
Velvetyspicedpumpkinsoupwitholiveoil
drizzle.

Tru·e MushroomSoup
Creamywildmushroomsoupwithtruffleoil
andporcinicrostini.

Garlic ParmesanBread
Toastedgarlicbaguettewithparmesancrust.

DESSERTS
BasqueBurnt Cheesecake
Richcheesecakewithcaramelisedtopand
creamycenter.

VenetianCreamTiramisu
Espresso-soakedspongewithmascarpone
cream,cocoa-dusted.

Strawberry Tartlette
Vanillacustardtarttoppedwithglazed
strawberries.

SeasonalFruit Platter
Watermelon,grapes,berries,citrus,
andcantaloupe· servedcold.

Chilled Orchard Fruit Platter
Acrispandcolourfulmixofseasonalfreshfruits.

DESSERTS
CucumberMint Sparkling Water
Sparklingwithfreshcucumberandmint.

LemonThymeCitrus Cooler
Lemonjuicewithhoneyandfreshthyme.

Peach& White TeaPunch
Fragrantwhiteteawithpeachpurée
andcitrusslices.

Elder·ower & AppleTonic
Elderflowercordial,applejuice,andsoda
· floralandcrisp.

OrangeBlossom& RosemaryWater
Orangesegmentswithfloralessence
androsemarysprigs.

BlackCo·ee
Smooth,dark-roastArabicacoffee.

BlackTea
Hot,brisk,andclassicallyEuropean.


