
 

 

 

Our Signature Warm Naan Buns* with Homemade Butter 7 

 

Tiny Ricotta and Lentil Vada with Curry leaf chutney 7 

 

Charred Shisito Peppers with Roasted Garlic and Togarashi 9 

 
“Chips and Eggs”, Kennebec Chips, Greek Yoghurt Aioli and Smoked Trout Roe 12 

 

Ounce of Russian Imperial Osetra Caviar  195.00 

 

Soft Scrambled Eggs on Brioche with Fennel Butter and Smoked Salmon 17 

 

Campton Place French Toast, Vanilla, Berries and Blossom 12 

 

Chilled Strawberry & Tomato Soup with Marcona Almonds, Avocado, and Lemon Basil 12 

 

Heirloom Cucumber with Grilled Peaches, Feta, Black Salt, Summer Relish and Puffed Poha 15 

 

Homemade Yoghurt Kebab with Chili Aioli, Stone Fruit Kachumber and Kennebec Crisps 18 

 

Hamachi Crudo, Masala Chaas, Jalapeno, Melon-Radish, and Citrus 17 

   

Maine Lobster Roll with Coconut Curry Vinaigrette, Cucumber, Red Onion and Radish 19  

 

Bellwether Farms Ricotta Dumplings Summer Squash, Basil, and Red Cherry Makhani Sauce 24 

 

String Hopper, Korma Broth, Cashews, Market Vegetables, and Black Mustard 24 

 

Crab Cake Benedict*, Bloomsdale Spinach, Brown Butter Hollandaise 24 

 

Gulf Prawns Coconut Curry with New Potatoes and Curry Leaves, Served with Basmati Rice 25 

 

Campton Place Cheese Burger*, Sharp Cheddar with French Fries and House Pickles 24 

 

Roasted Angus Beef Filet*, Sweet Corn Mousse, Maitake, Truffle Jus, and Charred Scallions 37 

 

Chicken Sausages 8, Apple Wood Smoked Bacon 8, Fruit Bowl 8, Single Fried Egg 4, Avocado 4 

 

* Five Grams of Australian Black Truffle 40 

Super Bloom I Rhubarb, Lychee, Yoghurt and Cardamom 12 

 

Holi Cow!  I Cow’s Milk Variations with Almonds, Mango and Saffron 12 

 

Elderberry Cheesecake I Lychee, Elderberry Glaze, and Strawberry-Vanilla Ice Cream 12 

 

Tahitian Vanilla Crème Brulee with Whipped Cream and Market Berries 12 

 

Cheeses I Selection of Three Local and Imported Artisanal Cheeses 18 

 


