
 

I T A L I A N  B R U N C H
B Y  T H E  B A Y

11am –  3pm

Under 6 Years Old -  Kids Dine Free

Add-On: $38++ for  Free-Flow Prosecco

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

Adul t s  -  $98++

( La s t  Orde r  a t  2 :30pm)

Kids  -  $44++

‘Colapranzo’—inspired by the Italian words for breakfast (colazione) and lunch

(pranzo)—takes on a festive twist this Easter at MONTI. Indulge in our Easter

Colapranzo Extravaganza, featuring a generous spread of classic Italian dishes and

seasonal delights. Whether you’re gathering with family, catching up with friends, or

simply savouring a leisurely holiday afternoon, our doors are open for you to celebrate

the joy of Easter in true Italian style.

 

 

 

Kind ly  in f o rm u s  abou t  your  d i e ta ry  r equ i r emen t s  and/or  f ood  a l l e rg i e s  upon  o rde r ing .

A l l  p r i c e s  a r e  sub j e c t  t o  10% s e r v i c e  cha rge  &  p r e va i l ing  gove rnment  tax e s .

P l ea s e  t ak e  no t e  o f  th e  l a s t  a l c oho l  o rd e r  a t  2 :15pm &  la s t  a l c oho l  s e r v ing  a t  2 :30pm.

The  managemen t  r e s e r v e s  th e  r i gh t  t o  r e fu s e  s e r v i c e  o f  a l c oho l  t o  gue s t s  d e emed  in tox i ca t ed .

(P) - PORK | (V) - VEGETARIAN | (G) - GELATIN

S i d e s

SUMMER VEGETABLES

STEWED GREENS

Medley of Vegetables | Tomato Sauce

Green Peas | Banana Shallots | Mint

Duck Fat | Rosemary

ROASTED POTATOES

D e s s e r t s

GRAND TIRAMISÚ

CHOCOLATE FOUNTAIN

Large Tray Format, Scooped Rustic-style by the Chef

Dark Chocolate Flows with Fruit & Marshmallow Dippers

Freshly Filled Shells with Ricotta Cream

Toppings: Pistachio | Chocolate Chip | Candied Fruit

CANNOLI À LA MINUTE

C o l d  A p p e t i s e r s

CHARCUTERIE & BREADS
Cold Cuts: Prosciutto di Parma | Mortadella with Pistachio

Spianata Calabrese

Cheeses: Wheel of Parmigiano Reggiano | Gorgonzola

Breads: Warm Rosemary Focaccia | Sourdough

Spinach | Rocket | Romaine | Mesclun

Condiments: Heirloom Tomatoes | Quail Eggs | Taggiasca Olives

Marinated Artichokes | Shaved Fennel | Croutons

Toasted Walnuts

Dressings: Balsamic | Lemon | Caesar

SALAD BAR

(P)

M a i n s
Live  Carv ing  S ta t i on s

Sauce s :

Salsa Verde | Red Wine Jus | Dill Cream

ROASTED LEG OF LAMB
Garlic | Rosemary | Thyme

WHOLE BAKED SALMON
Lemon | Herbs

P a s t a
Fre sh ly  Made  In-House  (1  Po r t i on  Pe r  Gue s t )

HOMEMADE RAVIOLI RICOTTA E SPINACI
Brown Butter | Sage | Crushed Amaretti

Slow-Cooked Italian Pork Sausage | Broccoli Rabe | Chilli | Garlic Oil

Slow-braised Lamb Shoulder Ragù | Pecorino

RIGATONI AL RAGÙ D'AGNELLO

ORECCHIETTE SALSICCIA E FRIARIELLI (P)

(V)

(G)

(V)

(V)


	Cold Appetisers
	SALAD BAR
	Spinach | Rocket | Romaine | Mesclun
	Condiments: Heirloom Tomatoes | Quail Eggs | Taggiasca Olives Marinated Artichokes | Shaved Fennel | Croutons Toasted Walnuts
	Dressings: Balsamic | Lemon | Caesar

	CHARCUTERIE & BREADS
	Cold Cuts: Prosciutto di Parma | Mortadella with Pistachio Spianata Calabrese
	Cheeses: Wheel of Parmigiano Reggiano | Gorgonzola
	Breads: Warm Rosemary Focaccia | Sourdough
	(P)

	Pasta Freshly Made In-House (1 Portion Per Guest)

	HOMEMADE RAVIOLI RICOTTA E SPINACI
	Brown Butter | Sage | Crushed Amaretti

	RIGATONI AL RAGÙ D'AGNELLO
	Slow-braised Lamb Shoulder Ragù | Pecorino

	ORECCHIETTE SALSICCIA E FRIARIELLI
	(P)
	Slow-Cooked Italian Pork Sausage | Broccoli Rabe | Chilli | Garlic Oil
	(V)

	‘Colapranzo’—inspired by the Italian words for breakfast (colazione) and lunch (pranzo)—takes on a festive twist this Easter at MONTI. Indulge in our Easter Colapranzo Extravaganza, featuring a generous spread of classic Italian dishes and seasonal delights. Whether you’re gathering with family, catching up with friends, or simply savouring a leisurely holiday afternoon, our doors are open for you to celebrate the joy of Easter in true Italian style.

	ITALIAN BRUNCH BY THE BAY
	11am – 3pm
	(Last Order at 2:30pm)
	Adults - $98++
	Add-On: $38++ for Free-Flow Prosecco -------------------------------------------
	Kids - $44++


	Sides
	ROASTED POTATOES
	Duck Fat | Rosemary

	SUMMER VEGETABLES
	Medley of Vegetables | Tomato Sauce

	STEWED GREENS
	Green Peas | Banana Shallots | Mint
	(V)
	(V)

	Mains Live Carving Stations

	ROASTED LEG OF LAMB
	Garlic | Rosemary | Thyme

	WHOLE BAKED SALMON
	Lemon | Herbs
	Sauces:
	Salsa Verde | Red Wine Jus | Dill Cream



	Desserts
	CANNOLI À LA MINUTE
	Freshly Filled Shells with Ricotta Cream
	Toppings: Pistachio | Chocolate Chip | Candied Fruit

	GRAND TIRAMISÚ
	Large Tray Format, Scooped Rustic-style by the Chef

	CHOCOLATE FOUNTAIN
	Dark Chocolate Flows with Fruit & Marshmallow Dippers
	(G)




