THE IVY ASIA BRUNCH EXPERIENCE

gl
TEA COCKTAILS
JASMINE COSMO 1100
BEEFEATER, COINTREAU, JASMINE TEA, CRANBERRY AND PROSECCO
CHAI'75 10O
’ CHAI SPICED PEACH PUREE, CHAMPAGNE, FEVER-TREE GRAPE & APRICOT SODA
: Ell
i
y | 2495 PER PERSON

%-

MIN 2 PERSONS AND MUST BE TAKEN BY WHOLE TABLE

FOR ALLERGEN AND \

NUTRITIONAL INFO
SMALL PLATES TO SHARE T AR o

STEAMED EDAMAME
CRISPY WONTONS & DIPS

CHOQOSE1DISH PER PERSON FROM THE BELOW/

SALMON SASHIMI & AVOCADO RICE BOWL
MANGO SESAME PICKLED ONION & EDAMAME
OR
SPICED AVOCADO & TOASTED PARATHA | LIME & RED CHILLI
B\ OR
a CHAR SIU PORK BELLY & KIMCHI EGG FRIED RICE
. . CORIANDER & CRISPY WONTON
OR
. SESAME & HONEY FRIED CHICKEN WAFFLES | MISO BUTTER & LIME »

; DESSERTS TO SHARE

PASSIONFRUIT DOUGHNUTS | KALAMANSI YOGHURT %
COCONUT & BERRIES '

SOFT SERVE ICE CREAM & CHOCOLATE SAUCE

-
PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGENS OR INTOLERANCES BEFORE PLACING YOUR ORDER. )
NOT ALL INGREDIENTS ARE LISTED ON THE MENU, AND WE CANNOT GUARANTEE THE TOTAL ABSENCE s

OF ALLERGENS. DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS IS AVAILABLE ON REQUEST
HOWEVER WE ARE UNABLE TO PROVIDE INFORMATION ON OTHER ALLERGENS.

A DISCRETIONARY SERVICE CHARGE OF 13.5% WILL BE ADDED TO YOUR BILL




