WNEERENDBBRUNGH

book now at www.summerhill.sg
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e celebrate this
Mother’s Day with
a special brunch trolley
menu for the weekend,
featuring a Provencale
Roast Pork, seasoned
with herbes de Provence
and a shatteringly crisp

skin.
'8,

DIY BOUQUETS '/
And youTre invited to
make little gift just for
Mom, at our special DIY
Bouquet Station!

(© Available on:
<"\ Iri 8" May
| 12pm onwards

;.: 3
Sat 9" May & Sun 10" May
llam & 1.30pm
(2hr-seatings)

98++ Brunch Trolley
39.50++ Kids under 12yrs
add on free-flow prosecco\)
and iced tea available |

A la carte menu is not available at
brunch trolley times

book now at www.summerhill sg

for tables above 8 persons please
WhatsApp +65 8690 5907

o>




///// \\\\\

Patt DE CAMPAGNE V@L Au VENT
froand Pk, G v, el b Bhicki:

CHIcKEN LIVER PARFAIT .SP][NA(CH & GARLIC GRATIN
ON it ol Uy &%‘f  Bechamel, W Gheese

BRrANDADE ;pR@VENCALE Roast Pork
Potatoes, Mk, Olive OF : Ug’am?aﬁm» (Pork,
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OYSTER STEW

S ‘A SIMPLE SALAD

Fiesh, Slorbs, Mesclun,

Lt CuBano Chardonnay Vinaigiatte \~

. {
Porsillade-Roaited Pork }RED) WiNe & CHocoraTe CAKE €
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RATATOUILLE | Prom Tart

Tomatacs, Ephlot—poiam, | bordomerm, Honcy y ‘,

K% Orange Bbossorm




