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THE HAWK & ASTER

SATURDAY, SUNDAY & PUBLIC HOLIDAYS | 9:00AM - 5:00PM

THE GRAND CAFE BREAKFAST
RERE

Two Eggs Any Style, Housed Smoked Bacon, Smoked Salmon,

Half Avocado, House Granola with Greek Yogurt, Sourdough Toast or Croissant

DAILY SOUP
2R&S
Seasonal Flavor

Supplement LOBSTER BISQUE
FHRE BERRS BE BRRZLHRIE
+50

BAKED ESCARGOT
EIIB MR

Parsley Butter, Garlic,
Shallots & Toasted Baguette

+25

AVOCADO TOAST
HHRZL B KEE
Crushed Avocado, Feta, Pomegranate,
Poached Egg with Aged Balsamic Reduction

FISH SANDWICH
EiRBU =304

Melted Aged Cheddar,
House Tartar on Brioche Bun

SPAGHETTI ALLE VONGOLE {s}
iR AT

Shaved Bottarga, Local Clams &
Parsley Olive Oil

+50

BAKED GRANOLA
WITH WARM BERRY COMPOTE
BROMZREEXRESE

Housemade Sorbet, Dairy-Free

{v}- vegetarian version available

Fresh Orange Juice &
choice of Elephant Grounds Coffee or Tea

230

BRUNCH

2-COURSE | 300 3-COURSE | 360

TO START

Select One

CAESAR
GI|RCIOIEES
Baby Gem Lettuce, Romaine Hearts,

Torrezno, Crispy House Smoked Bacon,
Garlic Croutons & Aged Parmesan

HAWK CRAB TOAST
BRI
Snow Crab, Kewpie, Capers &
Shallot Brioche Toast

+25

®

ENTREES

Select One

TRUFFLE SCRAMBLED EGGS
RIMELESZT

Scrambled Eggs on
Country Style Sourdough
with Shaved Black Truffle

HOUSE SMOKED SALMON BENEDICT
E=XgIEERE

Smoked Salmon, Crushed Avocado,
Hollandaise on Country Style Sourdough

WAGYU BOLOGNESE {v}
BIEM+RNERELD
Ozaki Beef, Rigatoni Pasta &
Aged Parmesan

+70

&
DESSERTS

Select One

KINAKO CHEESECAKE
BREMZLTER

Kuromitsu Black Sugar

{n}- contains nuts

SALMON TARTARE
=X Rl

Hard-boiled Egg, Capers,
Red Onion & Chives

WILD BERRY GRANOLA {n}
BRHEMERY

Housemade Granola

choice of
Milk Yogurt
2R | RARY | B | HRED | 25 IR
Whole | Skim | Almond | Oat | Soy Mevgal Greek
+30

SPICY CHORIZO SHAKSHUKA {v} {s}
BEREMEZEBE
Torrezno, Cherry Tomatoes, Bell Peppers,
Coriander, Feta & Baked Egg with Warm Baguette

OSCAR BENEDICT
ETBEE=XRIFIIEERSE
Hokkaido Crab, Salmon Roe,

Hollandaise on House English Muffin,
A Bundle of Green Asparagus

BAVETTE STEAK
P4

Grain Fed Butcher's Cut,
Chimichurri Sauce & Sautéed Broccolini

+120

FIVE-LAYER CHOCOLATE CAKE
HAERENER

Recommended for Sharing

{s}- spicy

Please let us know if you have any food allergies. A service charge of 10% will be added to your bill. Minimum charge may apply.



ELEPHANT GROUNDS COFFEE
BLACK

ESPRESSO | SHORT BLACK Bt
AMERICANO | LONG BLACK ==t

MILK

MACCHIATO B M s
PICCOLO ey

DIRTY & o e

FLAT WHITE &= 51k
LATTE @930k
CAPPUCCINO @ik migE
VALRHONA MOCHA E-& Mk

EG EXCLUSIVE

AMERICANO AIR & =ML

FRENCH VANILLA ZEE#mmuk

SALTED CARAMEL 5 £ ¥E &4 0k

BLACK TIE KR 4 i Bk

BULLETPROOF COFFEE [pa&muk

SMOKED MILK AFFOGCATO &&= £ e & 48 00 1k

NOT COFFEE

MATCHA LATTE @ik %
HOJICHA LATTE #ni%
MASALA CHAI LATTE ENEERMH

TEAS

ICE TEA

OSMANTHUS OOLONG BREW #EiEGRER
YUZU OOLONG #F&EER

ARNOLD PALMER #@E4I%

MANGO RED JADE ICED TEA &= R4 %

LOOSE LEAF TEAS

EARL GREY / OSMANTHUS OOLONG / CAMOMILE /

ARABIAN MINT / MUSCAT HAMBERG / GENMAICHA
BEX / HESRER / FEEXR/ 68X / BEASXN / TKR

JUICE BAR

PINEAPPLE EXPRESS
Pineapple, Lime, Red Bell Pepper, Coriander
TRE BB A T

TURBO SHOT
Beetroot, Apple, Lemon, Honey
AIEEE R EER BE

FIRE WALL

Ginger, Orange, Turmeric Powder,
Cayenne Pepper, Black Pepper, Honey
B BER OB B BE

GLOW UP
Pomegranate, Apple, Lemon, Honey

AR AR B BE

BEVERAGES

SOFT DRINKS 57k

ACQUA PANNA K2R R K

SAN PELLEGRINO AR XAMRK
FRESH JUICE ###ER+

34
34

38
42
42
42
42
42
46

40
55
55
55
60
60

55
55
55

48
55
55
55

48

70

70

70

70

40
50
50
60

WINES
CHAMPAGNE & SPARKLING glass
NV FANTINEL PROSECCO EXTRA DRY 80

Friuli, Glera

NV CHANDON 90

Australia, Pinot Noir, Chardonnay, Meunier

NV PHILIPPONNAT ROYALE RESERVE BRUT 220

Champagne, Pinot Noir, Chardonnay, Meunier

WHITE WINE
2022 ASTROLABE 90

Marlborough, Sauvignon Blanc

2022 DOMAINE DE SAINTE BARBE
MACON L'EXPRESSION DU CHARDONNAY 140
Macon, Chardonnay

2022 NIKI HILLS WINERY, HATSUYUKI 190
Hokkaido, Kerner

RED WINE

2019 ASTROLABE 90
Marlborough, Pinot Noir

2024 GULFI ROSSOJEBLEO 100

Terre Siciliane, Nero d'Avola

2016 GOULEE, BY COS D'ESTOURNEL 170
Medoc, Merlot, Cabernet Sauvignon, Cabernet Franc

HOUSE SPIRITS

ABSOLUT | BEEFEATER | HAVANA CLUB | OCHO | BALLANTINES

BEER

DRAFT BOTTLE & CAN
STELLA ARTOIS 80  BODDINGTONS
B 18 BT R
GOOSE ISLAND SEASONAL 85  HOEGAARDEN
TR T FRUEA T

SIGNATURE COCKTAILS

WHITE NEGRON!I

London Dry Gin, Lillet, Suze Gentian
MAGEE ~ FH - #FLEERENOE
SGT.PEPPERS

Ocho Tequila, Honey, Bell Pepper, Lime, Tabasco
RERETHE  BE - 512 BEHNRE
AIRMAIL

Aged Rum, Agricole, Acacia Honey, Lime, Prosecco
REMS  BEMEE 2080BE J5& 88
ESPRESSO MARTINI

Vodka, Mr Black Coffee Liqueur, Vanilla, Cane Sugar, OG Blend
REFIN ~ MIBER) 8 ~ BEZE - FEHE - PHECOINE

THE HAWK & ASTER SPRITZ
Suze Gentian, St Germain, Prosecco, Sparkling Water
BEEERER OE - HEARTEANDE - REE - fK

HAWK'S EYE
Beefeater Gin, Carrot, Pineapple, Orange, Peach, Lime, Ginger Beer

WRAEMFE  RET  RE B FE BEHIRE

PORNSTAR MARTINI
Absolut, Passion Fruit, Vanilla, Citrus, Prosecco
RiFm -~ BER - TRE - & - REE

HAWKTAIL
Monthly Special
SRBE

Please let us know if you have any food allergies. A service charge of 10% will be added to your bill. Minimum charge may apply.
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