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Set Lunch Menu

Appetizers or Soup

Grilled King Prawn with Couscous and Quinoa Salad
lime foam e frisée » cucumber

Prosciutto with Melon and Balsamic Reduction
garden cress ¢ yellow cherry tomatoes ¢ pine nuts

Cream of Mushroom Soup

black truffle oil

Main Courses

Oven Baked Grouper Fillet with Mussels

champagne sauce ¢ gratin dauphinois * baby corn

Charcoal Grilled Australian Rib Eye Steak with Herb Butter Sauce
roasted garlic « French bean e pickled red onion

Creamy Risotto with Beetroot and Arugula

maple walnuts ¢ parmesan cheese

Desserts

Vanilla Panna Cotta with Assorted Berry Compote

Peach Strudel with Coffee Ice Cream

2-course $ 318
3-course $ 348

Wine Recommendations by Glass / Bottle

Glass Bottle

(750ml)

Domaine Changarnier Monthelie Village France, 2020 $95 $ 420
Castello Vicchiomaggio Chianti Classico Gran Selezione La Prima ltaly, 2020 $ 90 $ 405

If You Have Any Food Allergies, Please Inform Our Staff.
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