
SUNDAYS ONLY 
12PM - 3PM

FOOD
BUFFET

SUNDAY CHAMPAGNE
BRUNCH MENU

MENU IS SUBJECT TO CHANGES

BEVERAGES
Specialty Cocktails
Wines By The Glass

Beers & Non-Alcoholic Beverages



BUFFET

BACK TO CONTENTS
PLEASE ALERT THE RESTAURANT TO ANY FOOD ALLERGIES

All prices displayed are subject to prevailing goods and services tax and 10% service charge

MENU IS SUBJECT TO CHANGES

Buffet $98++

Sunday Champagne Brunch
12:00 noon to 3:00 pm

FOOD ONLY

Mortadella, Prosciutto Ham, Salami
French “surprise’ cheese (6 type)

Nuts, Honeycomb, Pickles, Olives, Grapes, Berries
Breadstick, “Lavosh” Cracker, home-made focaccia bread

Caesar Dressing, House Dressing
Balsamic Bottle and Evoo bottle

Bocconcini
Cherry Tomato

Pesto
Grilled Octopus salad

Tuna tartare

Romaine Lettuce
Baby Spinach

Cucumber
Tomato
Peppers
Crouton

Parmesan Cheese

CHARCUTERIE & CHEESE BOARD

READY MADE SALADS SALAD BAR

SALAD DRESSING

Lobster
Halved-Shelled Scallop

Mussel
Poached Prawn

Crab

Lemon
Cocktail Sauce

Garlic Aioli

CONDIMENTS

SEAFOOD BAR

FOOD AND BEVERAGE FREE FLOW
Free Flow Veuve Clicquot Champagne & Buffet Menu $168++
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PLEASE ALERT THE RESTAURANT TO ANY FOOD ALLERGIES

All prices displayed are subject to prevailing goods and services tax and 10% service charge

BUFFET

Tomahawk
Roasted Chicken

Pork Chop

LIVE STATION

Margarita
Spinach & mushroom

Carne (pork)

PIZZA

Roasted Asparagus
Zucchini
Peppers
Lemon

Broccolini

Mustard
Lavo Steak Sauce

Jus

SIDES SAUCES

Spinach Frittata
Pasta Tomato Basil

Lavo Meatball
Eggplant Parmigiana
Salmon Oreganato

Chicken sausage
bacon

Home fries (eggs)

CONDIMENTS

HOT
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BEVERAGES

Specialty Cocktails
LAVO MULE

STOLICHNAYA, LIME, HOMEMADE GINGER SYRUP

DRAGON SPRITZ
STOLICHNAYA, APEROL, DRAGON FRUIT

MIDTOWN NEGRONI
GORDON’S GIN, AMARO MONTENEGRO, CINZANO DRY

LAVO BLOODY MARY
STOLICHNAYA, TOMATO JUICE, CHILLI PADI, LEMON JUICE,

WORCHESTIRE SAUCE, HORSERADISH

MIMOSA
CA’VESCOVO BRUT, ORANGE JUICE

APEROL SPRITZ
APEROL, PROSECCO, SODA WATER

LIMONITO
LIMONCELLO, BACARDI CARTA BLANCA, MINT,

LIME, TONIC WATER

EXPRESSO MARTINI
T & T VODKA, KAHLUA, ESPRESSO

MENU IS SUBJECT TO CHANGES
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WINES BY THE GLASS

    

BEVERAGES

MENU IS SUBJECT TO CHANGES

W H I T E
FATTORIA LE PUPILLE POGGIO ARGENTATO

IGT TOSCANA BIANCO

R E D
TERRAZAS DE LOS ANDES

RESERVA CABERNET SAUVIGNON, MENDOZA, ARGENTINA, 2020

B E E R S
PERONI (ITALY) 

N o n - A l c o h o l i c  B e v e r a g e s
ORANGE JUICE

LIME JUICE 

APPLE JUICE

CRANBERRY JUICE 

BEERS & NON-ALCOHOLIC BEVERAGES

S P A R K L I N G
VEUVE CLICQUOT YELLOW LABEL

NV Reims, France


