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TESS BAR & KITCHEN
Saturday & Sunday :  12pm - 2 :30pm, Last  Order 2pm | |  3pm - 5. 30pm, Last  Order 5pm (2 .5 Hour Seat ing)

$68 +$50 +$40Brunch Buffet
(Food & Non-Alcoholic Beverages Only)

+ Free-Flow Cocktails
(Listed Cocktails, Beers & Wines)

+ Free-Flow Champagne
(Perrier Jouet Brut Champagne)

Children aged 15 and below for $34  
Chi ldren below 4 years old eat for f ree 

SAKOSHI BAY OYSTERS 3 PIECES, L ARGE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9 (UP 18)
Raspberr y & wakame vinaigre tte wi th ikaru or  Lemon wedges & tobasco

CHEESE PL AT TER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$13 (UP 26)
[Comte, tete de moine & gorgonzola blue] F igs compote & sourdough crisp

FOIE GRAS PARFAIT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$13 (UP 26)
Truf f le  honey & toasted focaccia

ROASTED TOMATO SOUP      14
S t racc ia te l la  che e se

SE AF O OD CHOWDER 3 2
C lams ,  t iger  p rawns ,  seabas s , 
bacon & gar l i c  toas t

SALT BAKED GOLDEN           18 
BEE TROOT
Spiced almonds ,  cranberries ,  
fe ta cheese & tarragon

TESS CAESAR SALAD 18
R omaine  le t tuce ,  c r i spy  bacon , 
quail eggs & sourdough croutons

PORK JOWL LINGUINE         28
Cr ispy  guanc ia le ,  pe cor ino 
sabayon & poache d e gg

LINGUINE WITH BLUE          26 
MUSSELS
N ’du ja  c ream sauce

PESTO RISOT TO 21
C onf i t  k ing  oy s ter  mushrooms & 
pe cor ino  che e se

SLOW COOKED ANGUS        30
BEEF CHEEK
R oas te d  corn  mash & k a le

FURIKAKE CRUSTED 26
SEABASS
G ar l ic  k a le  &  dash i  beurre  b lanc

DUCK CONFIT & PESTO            26 
WAFFLES
S cramble d  e ggs  & t ru f f le  hone y

GRILLED CORN-FED          22 
CHICKEN
Tomato  miso  chu tne y  &  ta r ragon

STICKY L AMB SHORT      26
RIBS
Brocco l in i ,  toas te d  buckwheat  & 
pome grante

S W E E T S
DARK CHOCOLATE LAVA CAKE 16
Miso caramel sea salt & vanilla gelato

TRUFFLE CHEESE CAKE             18
Honeycomb & roasted coconut

RUM & RAISIN TIRAMISU          16
Spiced rum & ra is in  mascarpone

S M A L L  P L A T E S
TRIPLE COOKED CRACKLING     16 
PORK BELLY
Chimichurri

BAKED TRUFFLE CAMEMBERT   24
Garl ic  focaccia toast

DEEP FRIED CAL AMARI     18
Smoked aiol i 

CHICKEN KARAAGE      16
Ssamjang sauce

BANGERS & MASH      16
Smoked pork sausage with garlic confit 
mash & balsamic pickled onion jus

PAN ROASTED CAULIFLOWER    16
Miso cheese sauce ,  sa l ted cashews 
& smoked paprika
 
DOUBLE FRIED CHUNK CHIPS   13
Tru f f le  a io l i

PIZ Z A ALL A PAL A     18
(SELECT ONE)
A. Confit Mushrooms, gruyere cream &   
    black truffle
B. Iberico pork sausage, smoked 
    mozzarella & roasted bell peppers

Ask your server for details

WEEKEND
SPECIALS



APEROL SPRITZ
Aper i t i f  l iqueur,  spark l ing  w ine 
& soda  water

ELD ORIA SPRIT Z
E ldor ia  e lder f lower  l iqueur,
spark l ing  w ine  & soda  water

PEPPERMINT BOULEVARDIER
Whiskey,  sweet vermouth,  bi tter
l iqueur & peppermint

APRICOT L ADY
B ourbon ,  apr ico t  l iqueur,  hone y 
& angos tura  b i t te rs

OSMANTHUS FIZ Z
Vodk a ,  osmanthus  syrup ,  lemon 
& soda  water
 
HAW THORN PUNCH
G in ,  haw thorn  berr y,  mi l k , 
hone y  & lemon

SPICY MANGO MARGARITA
Te qu i la  b lanco ,  mango,  l ime  & 
habanero

ESPRESSO MARTINI
Whi te  rum,  co f fe e  l iqueur, 
van i l la  &  co ld  brew co f fe e

MAGIC COOLER
Butter f ly  pea,  soda water & 
lemon

APPLE OF MY E YE
Apple  cord ia l ,  l emon & spr i te

OOLONG POMO
S t rawberr y  pome granate , 
oo long tea  &  lemon

SOUR POWER
S our  p lum,  lemon ,  min t  leave s 
&  L ondon e s sence  ton ic

GRE ATER THAN
Gin

ERISTOFF
Vodk a

JOSE CUERVO SILVER
Te qu i la 
 

BACARDI CARTA BL ANCA
Rum

WILD TURKE Y
B ourbon

JW BL ACK L ABEL
Whisky

COURVOISIER
Brand y

SINGLE ESPRESSO 3
LONG BL ACK  5

CAFÉ L AT TE  7

MINT CHOCOL ATE          8

E ARL GRE Y 
BRE AKFAST  
CHAMOMILE  
PEPPERMINT
COLD BREW TE A 

CRANBERRY 

ORANGE  

PINE APPLE  

  

SHIRA Z
Red wine

CHARDONNAY
Whi te  w ine

ROSÈ
R ose  w ine
 
PROSECCO
Spark l ing  w ine

COKE, COKE ZERO, SPRITE,  SODA WATER, 
LE TONIC WATER, LE GINGER BEER

PERONI L AGER PINT

GROLSCH WEIZEN PINT
 
GUINNESS DRAUGHT CAN

C O C K T A I L S      1 5

M O C K T A I L S      8

H O U S E  P O U R  S P I R I T S      1 3

H O T  D R I N K S T E A   6 F R U I T  J U I C ES    6

W I N E S  B Y  G L A S S  1 3

S O D A S  5

D R A U G H T  B E E R S   1 3

TESS BAR & KITCHEN

WASTAGE POLICY (FOR BRUNCH BUFFET)
Order only what you can consume. Unconsumed 
items will be charged at menu prices.
We reserve the right to refuse any order if we 
believe items will be wasted. 
NO takeaway of food/ drink items is allowed.

***Add your choice of  mixer

Prices are subjec t to ser vice charge and prevai l ing government taxes .


