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B R U N C H  M E N U 

EXECUTIVE CHEF: REMY CARMIGNANI 

@MAISONBOULUDSG



P I S S A L A D I E R E
Flat Bread, Onion, Anchovy, Olives

P L A T E A U  D E  F R U I T S  D E  M E R  + 4 0
Market Oysters, Maine Lobster, Clams, Mussels, Prawns, Tartars

B U R A T T A  |  T O M A T E  V

Artisanal Burattina, Seasonal Tomato from France, Aged Balsamic Vinegar

T H O N  |  P A S T E Q U E
Mediterranean Tuna Ceviche, Watermelon, Feta Cheese

L ’ O R E I L L E R  |  P I S T A C H E
Pâté en Croûte, Pork Ibérico, Foie Gras, Armagnac, Dried Fruits, Nuts

A G N O L O T T I  |  P O T I R O N
Butternut Squash Filled Pasta, Sage, Parmesan, Amaretti, Aged Balsamic Vinegar

D O R A D E  |  T I A N  P R O V E N Ç A L
Pan-Seared Greek Seabream, Slow-Baked Seasonal Vegetables, Sauce Vierge

M O U L E S  |  F R I T E S
Mussels, White Wine & Crème Fraîche Sauce, French Fries

C R O Q U E  |  T R U F F E
Grilled Ham & Cheese Sandwich, Manjimup Black Truffle, French Fries

A G N E A U  |  P A N I S S E 

Roasted Lamb Rack, House Made Chickpea Fries, Chimichurri, Lamb Jus

F R O M A G E

Selection of Mature French Cheeses, Dried Fruit Chutney, Pain Mendiante

P E C H E  |  Y A O U R T
Roasted Yellow Peach from France, Whipped Yoghurt, Osmanthus, Almonds

P R O F I T E R O L E S
Choux Puff, Vanilla Ice Cream, Cubebe Pepper Dark Chocolate Sauce

G L A C E  |  S O R B E T
Ice Cream & Sorbet

All prices are subject to 10% service charge and prevailing goods and services tax.
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