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M O T H E R ’ S  D A Y  B R U N C H  S E T  M E N U  |  9 8
Available on May 11 & 12

From 11:30am to 02:30pm
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HUÎTRES
Chef’s Selection of Seasonal French Oysters

BELLOTA |  BURR ATA 
Artisanal Burratina, Jamón Iberico de Bellota, Green Pea Salad, Lemon Gel

CRUSTACÉS |  NIÇOISE
Seafood Salad, Tomato, Crudités Basil Pesto, Black Olive,

Anchovy Garlic Dressing

LOBSTER ROLL 
Maine Lobster,  Tarragon Mayonnaise,  Br ioche Bun

PUTTANESCA
Artisanal Spaghetti, Spicy Tomatoes, Taggiasca Olives, Parsley, 

Lobster Sauce

SAUMON |  ASPERGE
Ora King Salmon, Asparagus, Buckwheat, Watercress, 

Beurre Blanc Sauce & Salmon Roe

PORC DUO |  CHOU FARCI
Ibérico Pork Loin, Crispy Porchetta, Beetroot in Stuffed Cabbage

Sauce Charcutière

MOTHER’S TREATS

All prices are subject to 10% service charge and prevailing goods and services tax.Executive  Chef :  Remy Carmignani   @maisonbouludsg




