*Seasonal Sample Menu — subject to change
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BOTTOMLESS BRUNCH | 95

SASHIMI OF TASMANIAN SALMON
Wasabi, apple, fried ginger

PRAWN BISQUE
Pumpkin ravioli, pickled choko

ONION TART
Onion tart, truffle dressing, pecorino

ROAST SPATCHCOCK
Slow cooked tomatoes, cauliflower puree,
grilled broccolini

COCONUT SAGO PUDDING
Poached pineapple, toasted almonds,
Malibu anglaise

-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

FOLLOW US - @lukeskitchensyd
@lukewmangan
@kimptonmargotsydney

=
<:?;uézkp
&:::jT*EN |

—

BOTTOMLESS BRUNCH

ELEUATE YOUR ERPERIENCE

FREE FLOWING COCHTAILS | 125

BLOODY MARY
MARGOT’S MYRTLE ICED TEA
MOJITO

FREE FLOWING UEUUE CLICQUOT | 185
FROM THE CART

BLOODY MARY &
ESPRESSO MARTINI $20

OSSETRA CAVIAR BUMP WITH BELUGA
VODKA SHOT $50

MJ OLGUERA — Head Chef

VEGAN BOTTOMLESS BRUNCH | 95

GRILLED WATERMELON
Salsa verde, asparagus

PAN-FRIED GNOCCHI
Asparagus, zucchini, corn, parmesan,
truffle dressing

VEGAN HALLOUMI
Cauliflower puree, grape &
currant dressing

SPICED ROAST CAULIFLOWER
Black bean and yuzu tabbouleh

POACHED RHUBARB
Lemon sorbet, toasted almonds

(GF) Gluten Free | (V) Vegetarian
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WINES B2 THE GLASS

SPARKLING & CHAMPAGNE

NV O'Leary Walker Hurtle Sparkling Adelaide Hills, SA 17
NV Taittinger Prelude Grand Cru Brut, Reims, France 29

LUKE’S KITCHEN JUICES | $9

Luke’s Daily Detox

WHITE Vitamin C, Apple Cider Vinegar, Orange, Ginger Turmeric

2021 Lark Hill Riesling, Canberra District , NSW 17

Luke’s Glow

2020 Deep Down Sauvignon Blanc, Marlborough, NZ 16 Bamboo Silica, Vitamin C, Aloe Vera, Pomegranate, Lemon

2021 Jim Barry Assyrtiko, Clare Valley, SA 18

2019 Daniel Dampt Petit Chablis Chardonnay, Burgundy, France 20 Luke’s Ginger+

2018 Luke Mangan by Yering Station Chardonnay, Yarra Valley, VIC 17 Ginger, Lemon, Cayenne Pepper, Vitamin C

ROSE Give your digestive system a much-needed break and allow
your body to detox, heal, restore, and rejuvenate with our
2017 Luke Mangan by Yering Station Rosé, Yarra Valley, VIC 14 Luke’s Kitchen health shots.

2020 Maison AIX Rosé, Provence, France 17
Hydrate your body with 100% raw nutrients, minerals,

RED and probiotics to bring your physical and mental being back

to its natural state.
2021 Punt Road Pinot Noir, Yarra Valley, VIC 17

2019 Craggy Range Appellation Pinot Noir, Martinborough, NZ 15
2017 Luke Mangan by Mount Langi Shiraz, Grampians, VIC 16
2020 Yangarra Shiraz, McLaren Vale, SA 20

2019 Vasse Felix Cabernet Sauvignon, Margaret River, WA 18
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