


BRUNCH MENU

$58 Set Menu 
Includes Starter and Dessert Platters, 

One main, One side dish 

 Upgrade to Bottomless Mimosa’s, Premier Bloody Mary Cart 
and Highlighted Signature Cocktails (2 hour limit)

$25 per person

Eat ing raw or undercooked f ish,  shel l f ish or  meat increases the r isk of  foodborne i l lness,  especial ly  i f  you have certa in medical  condit ions
Please alert  your server to any food al lergies before you order |  20% service charge wil l  be added for your convenience
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CRUDO & PLATTER

Black Magic Oysters, mignonette, red chilli sauce

Mare Platter, whole grain focaccia, mortadella, burrata & extra vir-

gin olive oil 

LARGE PLATES

MARE Burger, gruyere, burger sauce, garlic aioli, fried egg

King Crab Omelet, chilli butter sauce, aged parmesan 

Eggs Benedict, braised short rib, english muffin 

Poached Eggs Avocado Toast, pickled jalapeno, seed mix 

Beef Ragu Orecchiette, San Marzano tomato sauce, pecorino  

Arugula Pesto Bucatini, stracciatella, aged parmesan

Peri Peri Chicken, charred lemon, parsley salad

12oz Prime Rib Eye, truffle butter, pepper corn sauce, fries 

(supplement $20 for set menu) 

King Crab Legs, confit garlic, brown sumac butter 

(supplement $40 for set menu)

VEGETABLES & SIDES

Broccolini, sun-dried tomatoes, pecorino cheese 

Crispy Eggplant, lemon salt, garlic aioli 

Fries, parmesan, parsley, chilli garlic aioli

DESSERT PLATTER

Vanilla Chantilly Cake, Chocolate Ganache Layer Cake, Doughnuts, Macaroons 

Mango Passion Panna Cotta, Cheesecake Tart

(selection changes based on availability)

KIDS MENU

Chicken Burger 4oz, burger sauce, fries  

Beef Meat Balls, tomato sauce, parmesan cheese, spaghetti pasta 

Tomato & Basil Sauce, pecorino cheese, penne pasta 

Beef Fillet 3oz, broccolini, crispy potatoes
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