
C H O I C E  O F  M A I N

C H O I C E  O F  D E S S E R T

C H O I C E  O F  S T A R T E R  

*Vegetarian
Prices are subject to service charge and GST 

Carrot Cake Cherry Blueberry
Crumble

almond crumble,
crema gelato

Tiramisu
espresso, dark rum,

mascarpone
(contains alcohol)

(+3)

Burrata*
tomato, pistachio-pesto

Crudo Platter
tuna, hamachi, citrus vinaigrette

(+6)

Steak Tartare
mustard aioli, potato chips

(+4)

Parma Ham & Melon
aged balsamic

Calamari Fritti
calabrian chilli

Angus Steak
Sirloin

mashed potato, 
green pepper sauce

(+18)

Mafaldine 
Cacio e Pepe*

peppercorn,
parmesan, pecorino

Garganelli
Amatriciana

guanciale, pecorino,
tomato sauce

Chicken
Scarpariello
pork sausage

sugo, agrodolce 

Weekend & Public Holidays Lunch Set
Saturday - Sunday & PH 12PM - 2:30PM

Two Course  40  |  Three Course  46

Norwegian 
Salmon

buttermilk picatta,
lemon butter, trout roe

(+12)

candied walnut, 
ginger cream

Angel Hair
Cantonese

slipper lobster,
italian XO sauce

(+18)


	Weekend & Public Holidays Lunch Set Saturday - Sunday & PH 12PM - 2:30PM Two Course  40  |  Three Course  46
	CHOICE OF STARTER
	Burrata* tomato, pistachio-pesto
	Calamari Fritti calabrian chilli
	Parma Ham & Melon aged balsamic
	Steak Tartare mustard aioli, potato chips (+4)

	Crudo Platter tuna, hamachi, citrus vinaigrette (+6)

	CHOICE OF MAIN
	Mafaldine  Cacio e Pepe* peppercorn, parmesan, pecorino
	Garganelli Amatriciana guanciale, pecorino, tomato sauce
	Chicken Scarpariello pork sausage sugo, agrodolce
	Norwegian  Salmon buttermilk picatta, lemon butter, trout roe (+12)

	Angel Hair Cantonese slipper lobster, italian XO sauce (+18)
	Angus Steak Sirloin mashed potato,  green pepper sauce (+18)

	CHOICE OF DESSERT
	Carrot Cake
	candied walnut,  ginger cream
	Tiramisu espresso, dark rum, mascarpone (contains alcohol) (+3)
	Cherry Blueberry Crumble almond crumble, crema gelato



