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Mediterranean Brunch by the Sea

Christmas Day Brunch
Friday, 25 December 2026 | Shore House

CHEESE PLATTER SEAFOOD BBQ

Brie de Meaux, Gorgonzola Crilled Mediterranean Prawns
Dolce and Reblochon Garlic, Lemon, Parsley
Parmigiano Reggiano Wheel, and Extra Virgin Olive Oil
Comté and Manchego Grilled Phan Thiét Squid
Condiments: nuts, dried Lemon, Herbs and Extra Virgin Olive QOil
fruit, olives and pickles Grilled Cobia
Mediterranean Herb Marinade and Lemon
BAKERY Grilled Scallops
Rosemary Bread, Focaccia Garlic Butter, Lemon and Fresh Herbs
and Sun-Dried Tomato Bread Local Green Mussels
Baguette and Roasted Garlic Loaf Coriander, Lime, Black
Selection of Butters, Pink Garlic and Grilled Sourdough
Salt, Herbs, Garlic and Chilli Sauce Selection: Saigon Baigur

Gin or White Wine and Garlic

CHEF’S CARVING & GRILL STATION

Tagliata di Manzo
Rocket, Parmesan, Cherry
Tomatoes and Balsamic
Lamb Shoulder Provencal
Garlic, Rosemary, Thyme
aond Mediterranean Herbs

MEDITERRANEAN SALAD
& MEZZE STATION

Horiatiki — Greek Village Salad
Chickpea, Lemon and Herb Salad
Caprese Salad
Beef Carpaccio with Rocket
Mixed Garden Greens
Mediterranean Mezze

Julps PASTA COUNTER
Whipped Feta and Roasted Pepper Dip S ‘
Muhammara Penne, Spaghetti, Linguine and Risotto
Marinated Olives Tomato, Bolognese,
Grilled Pita Bread Carbonara ancj I?esto Souges
18-Month Parmigiano Reggiano
EGGS & BREAKFAST STATION Wheel, Served Fresh by the Chef
Rrie e deliod Sl Dl SIE MEDITERRANEAN SIDE DISHES
Mediterranean Omelette
Mushrooms, Capsicum, Patatas Bravas
Onion, Tomato and Feta  Eggplant Parmigiana
Grilled Mediterranean Vegetables Mediterranean Roasted Vegetables
Zucchini, Eggplant, Capsicum and Tomato Char-Grilled Broccoli Rabe

Chicken and Pork Sausages SWEET CORNER

Lemon Olive Oil Cake
Limoncello Semifreddo
Basque Cheesecake
Pancake & Crépe Station
Honey, Maple Syrup and Chocolate Sauce
Fresh Seasonal Fruit
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Brunch Dia Trung Hai Bén Bién
Brunch Neay Gidang Sinh
Thi Sau, 25 thang 12 nam 2026 | Shore House

PHO MAI

Ph6 mai Brie de Meaux,
Gorgonzola Dolce va Reblochon
Ph6 mai nguyén bdnh Parmigiano

Reggiano, Comté va Manchego
An kem: cdc loqi hat, trdi cay
kho, 6 liu va rau ct ngém chua

QUAY BANH Mi

Bdanh mi huong thdo, focaccia
v& bdnh mi ca chua say khé
Bdnh mi baguette va bdnh mi téi nuéng
Cdc loqi b, muéi héng, rau tham, tdi va 6t

QUAY XA LACH &
MEZZE DIA TRUNG HAI

Xa ldch lang qué Hy Lap Horiatiki
Xa ldch dau ga, chanh va rau thom
Xa ldch Caprese véi ca
chua va phé mai mozzarella
Bo carpaccio véirau rocket
X& ldch rau xanh téng hap
Mezze Dia Trung Hai
Sét hummus
S&t phd mai feta ddanh
min va &t chudng nudng
S6t muhammara
O liungdm gia vi
Bdanh mi pita nudng

QUAY TRUNG & MON AN SANG

Tring chién, trimg chan va trimg ludc
Triing omelette kiéu Pia Trung Hai
Nam, 8t chudng, hanh tay,
ca chua va phé mai feta
Rau cu Dia Trung Hai nudng
Bingoi, ca tim, 6t chuéng va ca chua
Xuc xich ga va heo

HAI SAN NUGNG

T6m nuéng kiéu Pia Trung Hdi C
Tdi, chanh, ngd tdy va déu 6 liu nguyén chdt
Muc Phan Thiét nudng
Chanh, rau thom vé déu 6 liu nguyén chat
Cd bop nudng
Uép rau thom Dia Trung Hai va chanh
So diép nudng
Ba tdi, chanh va rau tham tugai
Vem xanh dia phuong
Ng‘o ri, chanh xanh, t3i den
va bdnh mi men chua nudng
Lua chon sét: gin Sougon
Bolgur hooc vang trdng va i

QUAY THIT CAT LAT & NUGNG

Bo nudng kiéu Y Tagliata di Manzo
Rau rocket, pho mai Parmesan,
ca chua biva glom balsamic
Vai cliu nudng kiéu Provence
T4i, huong thdo, c6 xa huong
va rau thom Dia Trung Hai

QUAY MI Y
Mi penne, spaghetti, linguine va com risotto
S6t cd chua, bd bam Bolognese kem thit
x6ng khéi Carbonara véa pesto hing qué

Ph6 mai Parmigiano Reggiano a18 thdpg
nguyén bdnh, phuc vu truc tiép tai quay

MON AN KEM PIA TRUNG HAI

Khoai tay Patatas Bravas
Ca tim dut 16 v&i phoé mai Parmigiana
Rau cl Dia Trung Hai nudng
Cdi broccoli rabe nudng than

QUAY TRANG MIENG

Bdnh chanh va dau 6 liu
Semifreddo rugu chanh Limoncello
Bdnh ph6 mai Basque
Qudy bdnh pancake va crépe
Mat ong, siro Id phong va1 s6t s6 ¢ la
Trdi cdy tuci theo mua



