
Deconstructed Spanakopit
Spinach, feta cheese, pine nuts

Aegean Fish Cigars
Crispy filo rolls, lemon-tahini dip

Beef Manti "Open Ravioli”
Spiced beef, garlic yogurt, Aleppo pepper butter

Aegean Mezze Trio
Hummus, eggplant,Aegean cod brandade
 

ABC Caesar Salad
Shaved parmesan, anchovies, crouton, bacon

Roasted Spring Chicken
Coriander, fingerling potatoes, lemon, kalamata oliv

Gemista Stuffed Vegetables (V)
Tomato, pepper, herbed rice

Olive Wood Grilled Seabass "Aegean Shore"
Roasted fennel, samphire, saffron-tomato broth

Lamb & Aubergine, Moussaka Inspired 
Potato fondant, eggplant, yogurt foam, nutmeg-herb crumb

Orzo "Yiouvetsi" Style 
Braised beef, kefalotyri cheese, fresh oregano

WEEKEND
MEDITERRANEAN BRUNCH 

A e g e a n  E s c a p e :  G r e e c e  &  T u r k e y
“Enjoy a relaxed Weekend Aegean Brunch of refined tasting portions, bringing

together the vibrant flavours of Greece and Turkey with Four Peaks’ coastal
Mediterranean favourites for a leisurely culinary journey across the Aegean.”

THE SOUP

THE STARTERS

Roasted Tomato & Red Pepper Soup
Oregano, feta foam

THE MAIN COURSE SELECT ONE

THE DESSERT
Galaktoboureko Rolls
Greek custard-filled phyllo pastry with light citrus syrup.

(ADD $48)

(ADD $58)

SELECT THREE

SELECT ONE

(ADD $28)

ABC Lobster Bisque (ADD $20)

Brunch Menu:

$298 or $358 
for wines

S P E C I A L  O N L Y  F O R  S A T U R D A Y ,  S U N D A Y  &  P H
1 2 : 0 0 P M  t o  2 : 3 0 P M  &  6 : 3 0 P M  t o  9 : 3 0 P M

per person only!!
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