SINTILLATE

BOTTOMLESS BRUNCH

SUSHI

unlimited for 90 minutes

SPICY TUNA ROLL
marinated spicy tuna with avocado, cucumber,

truffle mayo, spring onion, masago arare

CALIFORNIA MAKI ROLL
kanikama crab, avocado, cucumber, tobiko,

Japanese mayo

TOFU ROLL (Ve)
fried cured tofu, cucumber, spring onion uramaki,
sriracha sauce

ASPARAGUS ROLL (V)
asparagus, cucumber, cream cheese, yuzu mayo

DIMSUM

unlimited for 90 minutes

CHICKEN GYOZA
Japanese-style chicken gyoza

SPICY TOFU DIMSUM (Ve)
filled with spicy tofu steamed to perfection

PRAWN & CHIVE DIMSUM
prawn and chive-flavored dimsum, cilantro-infused

skin

DRINKS

‘bottomless’ for 20 minutes

PROSECCO / BEER (Singha or Asahi)
ROSE WINE / SANGRIA

COCKTAIL UPGRADE* 10.00
90 minutes of ‘bottomless’ Pornstar Martinis

SELECTED COCKTAILS 7.00
Bloody Mary / Margarita / Mimosa
Espresso Martini / Bellini

4 x TEQUILA ROSE SHOTS 28.00

GURA
GuRd

HOT PLATES

unlimited for 20 minutes

SALTED EDAMAME (Ve)

freshly prepared edamame pods

PRAWN TEMPURA, WASABI MAYO

crispy fried prawns in tempura batter

ASSORTED VEGETABLE SPRING ROLLS (Ve)

deep-fried vegetable and glass noodle spring rolls

SWEET ‘N’ SOUR CRISPY CHICKEN, CHILLI
BASIL SAUCE

crispy chicken with a classic sweet ‘n’ sour sauce &
chilli basil kick

TERIYAKI CHICKEN SKEWERS, SESAME &
NEGI

sticky teriyaki chicken, grilled & topped with sesame
& negi

DESSERTS

LUXURY CHOCOLATE CAKE 8.00
moist dark chocolate cake slice with chocolate

ganache, crunchy rocks, hazelnut & créme caramel

nougat

VEGAN YUZU CHEESECAKE (Ve) 8.00
light, soft yuzu-flavoured cheesecake, yuzu glaze,
mix berry compote

(V) vegetarian (Ve) vegan

A 12.5% optional service charge will be added to your bill,
which all goes to members of the team. Please advise the
team of any allergies.

*The upgrade must be purchased by all guests at the table.




