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PRIME STEAK & SUSHI

G & Carowpely

EASTER BRUNCH

A TABLE-SIDE EXPERIENCE, REIMAGINED

Sunday e April

10am -

3pm

145 per person




are ap o farmily

PASTRY & BREAD (V+)
spiced carrot gateau, matcha chocolate
sweet roll, raspberry filled maritozzi buns

PISTACHIO PARFAIT (V+)
honey rose espuma

FANCIFUL FRUITS (V)
apricot infused anmistu, yellow kiwi,
pineapple, strawberries, dragon fruit

BLACKBERRY MILK TEA (V)
peach-apricot pearls, cherry

CONTEMPORARY SUSHI
citrus avocado roll (v)
salmon & soft egg roll
easter garden roll (v)
king crab crispy rice

NEW STYLE TOASTS
doriyaki toast (v+)
smoked salmon blini
wild mushroom crostino (v+)

BUNNY MARY
absolut vodka, tomato, celery
seed, caraway seed, lemon,

yuzu koshu, shiro dashi,
worcestershire, tabasco

SPRING GARDEN
BUNNY (N/A)
mint, lime, matcha syrup,
BUNNY BERGAMOT soda, sprite
apricot tea-infused beefeater gin,
italicus bergamot liqueur, lemon,

blueberry lavender syrup, prosecco

NOT DIM SUM
deviled eggs
kinako purin (v)
spring pea veloute shooter (v+)
potato rosti bite (v+)

BLUSHIN" BUNNY
codigo blanco, fragoletta
strawberry liquor, benedictine,
lime, hibiscus rich,
rhubarb bitters, prosecco

BEACH BUNNY
absolut vodka, pineapple,
ramune, coconut rich,
citric acid, prosecco

select two items
DUCK EGG RAVIOLO

crispy enoki mushrooms, pickled

ramps, bottarga, brown butter JAMON BENEDICT

miso hollandaise, arugula,
corn bread

HOTATE-PORK BELLY

CONGEE
. . . LAMB TERRINE
crispy garlic, xo, english pea
: butternut squash puree,
emulsion

katsuobushi, pistachio

MATCHA FRENCH TOAST (V+)
honey butter, milk tea anglaise,
boba

SEARED HALIBUT
dashi buerre blanc, bok choy,
candied lemon, parsnip puree

ORANGE POPPYSEED MADELEINE (V+)

UBE ECLAIRE FRAISER CAKE

matcha sponge, strawberry creme
mousseline, rhubarb compote

V= VEGAN V+ = VEGETARIAN

GUAVA EKUREA (V+)
LEMON BLUEBERRY TART (V+)



