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SUNDA BAR FOuE BRUNCH

EST. 2019 MENU

- IIam to 3pm -

BEEF GOURMAND

Beef Platter
Hanger Wagyu Beef, Black Angus Ribeye,
Beef Wellington, Baby Romaine,
_______________________ Red Wine Jus

ORGANIC b

Beef Wellington
served with Pan Seared Foie Gras,
Sautéed Mushroom & Red Wine Sauce

ANY STYLE $40

Benedict / Sunny Side Up
Scramble / Omelette

$12

Additional Side Dishes Please See Menu
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Side Dish

Bacon / Sausage / Mushroom & Spinach
Smoked Salmon / Smoked Broccoli

QWEETGRENCHC]OUCH

French Toast / $15
$6

Whipped Cream, Berries & Jam

BURGERS &
SANDWICH

$26

Beef Burger

Raclette Cheese, Pickles, Fries

Chicken Burger
Gruyere Cheese, Avocado,
Mayo, Fries

Croque Monsieur
Ham & Cheese

(add one sunny side up $4.50 )
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JUICES & MOCKTAILS

Fresh Bar-Roque Juices / $6.50
Orange / Green Apple / Celery / Carrot )

ROQUETAILS / $15
Bloody Marry
Chef Tight
Classic Mimosa
Berries Mimosa
Pina Colada Mimosa
Margarita Mimosa
Beer Mimosa
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All price are subject of service charge and GST



