HEMISPHERE

DAY MENU

(V) - vegetarian. (VG) - Vegan
Please inform a member of our team if you have any allergies or dietary requirements before placing your order.
A discretionary optional service charge of 10% will be added to you bill



NIBBLES

Butter Board - 7.5 Olives - 6.5 Edamame - 6
Fig, nori, maldon sea salt, pickled shallots, Marinated Gordal olives, Edamame in black garlic, ginger,
shaved lemon, focaccia, micro garden (V) Xv chilli oil (VG) red chilli, maldon sea salt (VG)

BRUNCH - SERVED 10AM - 2PM

Glazed Salmon - 19 Eggs Benedict - 14 Steak Hash - 22
Sweet potato pancake, watercress, Smoked ham, hollandaise, watercress, Grilled vine tomato, watercress,
feta, pomegranate, miso, grilled egg chorizo ol parmesan, and truffle salad, fried egg
Chicken Parma - 17 Hemisphere Caesar -16 Smashed Avocado - 12
Smoked ham, tomato salsa, avocado,  Baby gem, tarragon croutes, parmesan, Sour dough toast, pomegranate,
baby gem, grilled tomato, radish hummus labneh, grilled chicken dressed watercress (VG)

Okonomiyaki - 16

Goats cheese apricot and walnut Okonomiyaki,
tomato salsa, grilled eggs, dressed salad (V)

SWEET PLATES - SERVED 10AM - 4PM

Soufflé Pancakes - 14 Waffles - 12 Hotcakes - 12
Matcha custard, fresh berries, White chocolate forest waffles, coconut “Brannie’s” Upside-down pineapple
mascarpone lemon cheese, cream, kiwi, strawberry, hotcakes, coconut custard,
viola shortbread crumb toasted almond, strawberries
Matcha French Toast - 12 Coffee Garden - 14

Strawberry passionfruit custard, crushed Coffee mousse, pistachio crumb, lychee,
meringue, almonds, exotic fresh fruits mint, strawberries

TAPAS - SERVED 12PM - 4PM

PLANT
Corn Hotcakes, white radish, sesame, red shiso green curry (VG) - 9
Crispy Tofu, soy and ginger teriyaki, green onions, black garlic (VG) - 12

SEAFOOD
Crispy soft shell crab tempura, lemongrass velouté, pink peppercorn, mango and pineapple crush - 14
Salmon ceviche, coriander crumble, tamarind jam, guacamole, baby shallot, watercress salad, tigers milk - 12
Black cod Tempura, black garlic miso, mint, pickled shallot, diakon salad - IFD
Crispy Calamari, tamarind, pickled shallots, cucumber, cherry tomato, mint - 12

MEAT
Crispy chicken, sticky chilli sauce, passionfruit gel, radish, toasted sesame, Thai basii - 12
Pork short ribs, pork putfs, parsnip, pickled apple, nam jim - 12
Beef steak tataki, chimmicurri, crispy rice, wafu salsa - ]@

URAMAKI SUSHI
Spicy tuna roll, tongrashi, paprika crunch gauchgang dressing - 12
Crispy duck salad roll, cucumber, hoi sin - 11
Blowtorched caramel salmon, pickled jalapeno, chilli mayonnaise - 13
Crispy eggplant roll, chilli miso spring onion, pickled red onion, mint - 11
Hot tenkasu roll, salmon, tuna, sea bass, sweet miso - 15)

SIDES EXPRESS LUNCH

Coconut and coriander rice - 5 Choose two dishes from the TAPAS menu and one side - 21
Fried corn, grilled cheese, siracha mayo, lime - 5.5

Baked Kumera, Red pepper sauce - 5.5 Exclusions - Dishes marked Wi‘fh\)



