THE PENTH=&USE

SKYLINE BRUNCH
JDITES

SPICY SALMON TACO (EIFICISFIRISISS)
Chili aioli, quinoa, avocado,
yuzu, corn tortilla

TUNA TARTARE [D/FIGIRI(SY)
Tuna, ponzu, chives, brioche

MAKI ROLLS
Truffle Salmon Makij (FICIRISY
California Maki (FICISFISSISY)

BEEF SLIDERS (CDIENG)SS)(SY)
Soya glazed beef striploin, cherry tomato, caramelised
onion, garlic mayo, baby gem lettuce

PRAWN BAO (E)(G)(SS)ISF)I(SY)
Chilli garlic sauce, pickled cucumber

SP'CY CH|CKEN GYOZA (C)ID)IF)(G)ISF)(SSI(SY)
Creamy sambal sauce, chilies, chive oil

WAGYU BEEF KUSHIYAK] (©/si(ss)
Wagyu beef skewer, galbi,
yuzu kosho

(A) Alcohol, (C) Celery, (D) Dairy, (E) Eggs, (F) Fish, (G) Gluten, (M) Mustard, (P) Peanuts, (S) Sulphur dioxide,
(SF) Shelfish, (SS) Sesame Seeds (SY) Soya, (TN] Tree Nuts, (N) Nuts, (R) Raw,
(V) Vegetarian, (VG) Vegan.



THE PENTH&USE

JMOUSE BEVERAGES

WHITE WINE
Ancora | Pinot Grigio | Italy

RED WINE
Baccolo Apassimento | Veneto | Italy

SPARKLING WINE
Conte foscol’Emilia-Romagna’lltaly

COCKTAILS

SUNSET
Vodka | Cranberry | Caramel | Citrus

MIDNIGHT BLOOM
Gin | Apple | Hazelnut | Soda

VODKA
KETEL ONE

GIN
TANQUERY LONDON DRY

TEQUILA
JOSE CUERVO SILVER

WHISKY
DEWARS WHITE LABEL

BOTTLED BEER
HEINEKEN



