


JUNGLE
BRUNCH
$80.00 (per person)

All dishes will be served to the 
centre of the table to share.

EVERY SATURDAY
12PM – 4PM (last seating)

SMALL PLATES 
EDAMAME VG

BBQ soybeans, sea salt

OAK SMOKED SALMON TOSTADA
Guacamole, lime, cilantro

BAO ASADO DE TIRA
Slow cooked BBQ beef, purple potato 
purée, teriyaki jus, chives

CHOTTO CEVICHE GF

Branzino sashimi, leche de tigre, chive oil

SUSHI PLATES
Choice of one of the following sushi plates

SATO MAKI
Yellowtail, salmon, daikon, asparagus, 
lime soy

SUSHI DOUGHNUT ABURI
Salmon, tuna, asparagus, spicy mayo, 
unagi sauce, sriracha, ikura, spring onion
+ $12.50

BIG PLATES
Choice of three of the following big plates

BBQ HUACATAY BROCCOLI VG GF

Peruvian black mint, red chilli, cilantro

BARRIGUITA DE CHANCHITO GF

Pork belly, nashi pear, yellow tomato salsa

SPICY CHICKEN KARAAGE
Seasoned butter milk marinade, Nikkei rub, 
gochujang, lime, cilantro, jalapeño

GAMBAS A LA PARRILLA
Argentinian red shrimp, spicy coconut 
curry marinade, pickled daikon, cilantro

BLACK COD AJI MISO GF

Chili miso marinade, yuzu, chives
+ $25.00 

CHULETA DE CORDERO AHUMADA GF

Marinated and smoked lamb chop, 
cilantro, Peruvian chili miso
+ $31.50 

DESSERTS
Chotto Matte dessert platter

Please note that the advertised menu and package prices 
are subject to change in line with current supplier rates and 
availability. All brunch tables seated for 2 hours. Guests with 
severe allergies or intolerances should be aware that all due 
care is taken, there is a risk of allergen ingredients still being 
present. Please note, any bespoke orders requested cannot 
be guaranteed as entirely allergen free and will be consumed 
at the guest’s own risk. Prices don’t include HST.

#COMEASYOUARE 
@chottomattetor



VEGETARIAN 

JUNGLE
BRUNCH
$70.00 (per person)

All dishes will be served to the 
centre of the table to share.

EVERY SATURDAY
12PM – 4PM (last seating)

SMALL PLATES 
EDAMAME VG

BBQ soybeans, sea salt

KING OYSTER MUSHROOM 
TOSTADA VG GF

Guacamole, lime, cilantro

BAO SHIITAKE TEMPURA V

Wasabi mayonnaise

LYCHEE CEVICHE V GF

Leche de tigre, chive oil, sweet potato, 
Peruvian corn, cilantro

SUSHI PLATE

EL JARDIN ROLL VG

Sake soy bok choy, shiso, 
cauliflower pea purée

BIG PLATES
Choice of three of the following big plates

BBQ HUACATAY BROCCOLI VG GF

Peruvian black mint, red chilli, cilantro

SWEET POTATO JUNGLE CURRY VG 

Goji berries, pecan nuts, cilantro, 
jungle curry

NASU MISO VG GF

Eggplant miso, apricot, puffed soba, 
sesame seeds

ROCOTO CAULIFLOER WINGS VG GF

Peruvian chili dressing, cilantro

DESSERTS
Chotto Matte dessert platter

Please note that the advertised menu and package prices 
are subject to change in line with current supplier rates and 
availability. All brunch tables seated for 2 hours. Guests with 
severe allergies or intolerances should be aware that all due 
care is taken, there is a risk of allergen ingredients still being 
present. Please note, any bespoke orders requested cannot 
be guaranteed as entirely allergen free and will be consumed 
at the guest’s own risk. Prices don’t include HST.

#COMEASYOUARE 
@chottomattetor



JUNGLE 
BRUNCH
with unlimited sparkling, 
and cocktails

+$55.00 (per person)

SPARKLING
MIONETTO PROSECCO, DOC TREVISO 
BRUT
Refreshing citrus and peach, 
lively effervescence

COCKTAILS 
JUNGLE PUNCH 
Appleton VX Rum, Briottet Mure, pineapple, 
lime and soda

CHEETAH-RITA
Cazadores Blanco Tequila, Cointreau, 
yuzu, and agave

CHOTTO CAESAR 
Stolichnaya Vodka, Walter’s Craft Caesar Mix, 
lemon, togarashi, and soy sauce

FORBIDDEN FRUIT
Aperol, Chardonnay, Peruvian ground cherry, 
passion fruit, apple, and soda

MIMOSA
Prosecco with your choice of
orange or grapefruit juice

All brunch tables seated for 2 hours. Unlimited drinks 
package served for 90 minutes from reservation time. Guests 
with allergies and intolerances should make a member of the 
team aware before placing an order for food and beverages. 
Guests with severe allergies or intolerances should be 
aware that all due care is taken, there is a risk of allergen 
ingredients still being present. Please note, any bespoke 
orders requested cannot be guaranteed as entirely allergen 
free and will be consumed at the guest’s own risk. Prices 
don’t include HST

#COMEASYOUARE 
@chottomattetor


