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Book Now at www.summerhill.sg Ava.ilable every:
134++ with Free-Flow Prosecco & Wines - Friday at 12pm
88.90++ with Free-flow Iced Tea - Saturday, Sunday & PHs

79++ Brunch Trolley only ) _Mam &1.30pm
39.50++ Kids under 12yrs A la carte menu will not be available

during Brunch Trolley services




¥ ARTICHOKE TAPENADE
PROVENCM ARTICHOKE, OLIVE &

>
7

WHIPPED GOAT’S CHEESE
i WITH ROASTED RED
* PEPPERS

v

GARDIANE DE TAUREAU
SLOW-BRAISED BEEF WITH RED
WINE, OLIVES, HERBS & ORANGE.

CAMARGUE RICE PILAF
FRAGRANT RICE COOKED WITH

Ag VEGETABLES, HERBS & OLIVE OIL.

- ROAST PORK NICOISE-

- STYLE w/ SAUCE VIERGE
RoasT PORK WITH TOMATOES,

: OLIVES, GREEN BEANS, TOMATO &
CUCUMBER.

»

T

| PANISSE W/ SPICED AIOLI

CRISP CHICKPEA FRIES, RAS EL et

HANOUT.

” TROUCHA/CHARD

~ OMELETTE
SWISS CHARD OMELETTE WITH
HERBS, ONION & OLIVE OIL.

HALIBUT RAITO & ROAST
-4, . FENNEL

' ,g HALIBUT WITH A RED WINE,

: . TOMATO, OLIVE & CAPER SAUCE,

| OLIVES, CAPERS, HERBS & LEMON.

| PEACH & THYME GALETTE

RuSTIC PEACH TART WITH THYME &
BUTTERY PASTRY.

1 LAVENDER-OLIVE OIL CAKE =&
y WITH FRESHLY WHIPPED CREAM.

THE SNOW CONE BAR

& LISTEN OUT FOR THE BELL! &

SIS

IF YOU WOULD LIKE MORE BREAD AT &

.. ANYTIME DURING THE MEAL JUST LET

Us KNow!
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