
B A M B O O X T . T . L I Q U O R

O N A R R I VA L

P E A R  A N D P A N D A N  B E L L I N I

Prosecco, Pandan & Spiced Pear Syrup

T O S T A R T 
T O A S T E D  R Y E B R E A D ,  S L I C E D  A V O C A D O , W A S A B I  A N D 
G O A T ’ S C H E E S E  C R È M E F R A Î C H E ,  S W E E T  T S U M E S O  Y ,  

R O A S T E D P U M P K I N S E E D S

With Smoked Salmon Ceviche, Serrano And Lime Leche De Tigre, Coriander, Red Onion 
Or        

Crispy Tofu, Sesame-Soy Dressing, Garlic, Chilli, Spring Onion (V)

K U M Q U A T A N D S H I S O S O U R 
Gin, Lime, Shiso, Egg White & Kumquat

F O R M A I N S

B A M B O O ’ S B R U N C H S P E C I A L 

Poached Eggs on Toasted Bao, served with Asparagus, Grilled Prawns, Smoked Bacon, 

Yuzu Hollandaise, Spring Onion & Chilli Salt

Poached Eggs on Toasted Bao, served with Asparagus, Sweet Potato Hash, Shiitake 
Mushrooms, Yuzu Hollandaise, Spring Onion & Chilli Salt (V)

P I N E A P P L E A N D S H E R R Y S M A S H
Gold Rum, Oloroso Sherry, Lemon, Pineapple & Mint

A N D D E S S E R T
M A T C H A C R E P E S W I T H C L O T T E D C R E A M  I C E C R E A M

Matcha Crepes, Cornish Clotted Cream Ice Cream, Forest Fruit Coulis, Crushed Pistachio, 

Grated Dark Chocolate

B A O O U T  
Vodka, Cherry and Lychee Liqueur




