BOTTOMLESS BRUNCH | 99

SASHIMI OF PETUNA OCEAN TROUT
Lime & dashi dressing, radish

SPICED PRAWN BROTH
Daikon, edamame,
coriander, spring onion

ORGANIC POACHED EGG
Veggie tempura, salsa verde

ROAST LAMB CUTLET

Eggplant chutney, yoghurt,
grilled broccolini, dukkah

STRAWBERRY CHEESECAKE
Vanilla bean ice-cream
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BOTTOMLESS BRUNCH

ELEUATE YOUR EXPERIENCE

FREE FLOWING COCHTAILS | 145

BLOODY MARY
APEROL SPRITZ
MOJITO

FREE FLOWING TAITTINGER | 205
FROM THE CART

BLOODY MARY &
ESPRESSO MARTINI $20

OSSETRA CAVIAR BUMP WITH BELUGA
VODKA SHOT $50

*Given the complexity of our dishes, we are unable to combine our brunch and vegan brunch menu

VEGAN BOTTOMLESS BRUNCH | 99

ROAST BEETROOT SALAD
Grilled peaches, vegan fetta,
verjuice dressing

ARTICHOKE TART
Tomato, fennel, dried black olives

ZUCCHINI & CARAMELISED ONION WELLINGTON
Capsicum relish, corn puree

PAN-FRIED GNOCCHI
Mushroom ragout, spinach,
tempura enoki

STRAWBERRIES IN CHAMPAGNE
Blood orange sorbet, toasted almonds

.......................................................................................................................................................................................................................................................................................................................................

FOLLOW US - @lukeskitchensyd A 10% surcharge applies on public holidays. 1.5% surcharge applies to all credit card payments. (GF) Gluten Free | (V) Vegetarian
@lukewmangan A 10% service charge applies to tables with 8 or more guests.
@kimptonmargotsydney




WINES 83 THE GLASS

SPARKLING & CHAMPAGNE
NV Salatin Prosecco, Treviso, Italy 16
NV Taittinger Cuvee Prestige Brut, Reims, France 32
WHITE

2021 Lark Hill Riesling, Canberra District , NSW 16
2020 Deep Down Sauvignon Blanc, Marlborough, NZ 18

2021 Jim Barry Assyrtiko, Clare Valley, SA 19

_—

<:i;kqéz2p

HEN |
_/l

2019 Daniel Dampt Petit Chablis Chardonnay, Burgundy, France 22

ROSE

2017 Luke Mangan by Yering Station Rosé, Yarra Valley, VIC 15

2020 Maison AIX Rosé, Provence, France 19

RED

2019 Craggy Range Appellation Pinot Noir, Martinborough, NZ 18
2021 John Duval Concilio, Grenache Blend Barossa, SA 17
2020 Astrale Chianti Sangiovese, Tuscany, Italy 13
2020 Yangarra Shiraz, McLaren Vale, SA 19

2019 Vasse Felix Cabernet Sauvignon, Margaret River, WA 21

LUKE’S KITCHEN JUICES | $9

Luke’s Daily Detox
Vitamin C, Apple Cider Vinegar, Orange, Ginger Turmeric

Luke’s Glow
Bamboo Silica, Vitamin C, Aloe Vera, Pomegranate, Lemon

Luke’s Ginger+
Ginger, Lemon, Cayenne Pepper, Vitamin C

Give your digestive system a much-needed break and allow
your body to detox, heal, restore, and rejuvenate with our
Luke’s Kitchen health shots.

Hydrate your body with 100% raw nutrients, minerals,

and probiotics to bring your physical and mental being back
to its natural state.

FOLLOW US - @lukeskitchensyd
@lukewmangan
@kimptonmargotsydney

MJ OLGUERA — Head Chef (GF) Gluten Free | (V) Vegetarian
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