
BRUNCH MENU
25 DECEMBER 2026 | $118  PER PAX++

Christmas Constellation

ALA CARTE

THE COASTAL HARVEST SEAFOOD TABLE
Ora King Salmon Sashimi, Japanese Amberjack Sashimi,

Japanese Oysters, Poached Tiger Prawns

Mekajiki Tataki
Swordfish | Tosaka Seaweed | Tamanegi

Tempura Futomaki (V)
Japanese Cucumber | Avocado | Takuan | Inari

Yasai Tempura (V)
Sweet Potatoes | Lotus Root | Eggplant

Charcoal Grilled Wagyu
Miso Glaze | Yuzu Kosho | Ponzu

   Supplement $30++

Charcoal-Roasted Wild Mushrooms (V)
Kombu Butter | Fresh Garden Herbs

Smoked King Salmon Gravlax
Dill & Chives Cream Cheese | Toasted Sourdough 

Loaded Guacamole Fries (V)
Nori | Lime Zest | Garlic Aioli

Cheesy Tomato Rigatoni Bake
Minced Chicken | Mozzarella | Parmesan

Little Explorer’s Fish & Chips
Ketchup | Mayonnaise

Grilled Heirloom Tomato
Marinated Stracciatella Cheese | Ponzu Vinaigrette 

Roasted Miso-Glaze Turkey Roulade

THE IRONBARK HEARTH &
CARVING STATION

Dark Miso | Japanese Brown Sugar
Cranberry-Teriyaki reduction

Roasted Black Angus Ribeye
Pepperberry Jus | Whole Grain Mustard

Wood-Fired Pork Belly Porchetta
Sea Salt Flakes | Cracked Cumin

Hiyashi Somen
Tomorokoshi | Japanese Amela tomato

Accompaniments:
Rescoldo-Style Charred Honey & Miso Pumpkin

Hearth-Blistered Thyme & Rosemary Baby Potatoes

Roasted Broccoli with Toasted Sesame & Aged Tamari

The "Closed-Loop" Garden Bowl

THE PASTRY FOREST

THE 1-ARDEN HARVEST TABLE

Garden Greens & Seasonal Rooftop Leaves
Heirloom Tomatoes | Cucumbers | Carrots
Roasted Capsicums, Beetroots & Squash

Roasted Pumpkin & Pecan Pie
The Native Pavlova & Yuzu-Lemon Myrtle Curd

Wood-Oven Baked Chocolate Pie
Matcha & Chestnut Mont Blanc Tart
Sticky Date Pudding with White Miso

Butterscotch

Accompaniments:
House-blended White Miso & Macadamia Dressing

Honey-Mustard

Tangy Balsamic Vinaigrette

Kids under 12 years old ($59 )++

Kids under 6 years old dine for free

Last Order 2:30pm

Not valid with other promotions or discounts.
All prices are subjected to 10% service charge and prevailing government taxes.
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