
SET LUNCH

All prices are subject to 10% service charge and prevailing government tax.

Bread & Butter Pudding
With Vanilla Sauce

~
Ice Cream of the Day

(Single Scoop)

+$3 for choice of Coke/ Sprite / Juices

(Monday - Friday from 11am-3pm, excluding Public Holidays)

by

~ 
Pan-Roasted Halibut Fillet 

Potato & Creamed Leek, Crispy Shallot, Beurre Blanc
 

~
Sous Vide Chicken Supreme

Mushroom Ragout, Potato Puree, Onion Crumble, Beef Jus

~
Honey Glazed Duck Breast

Texture of Young Carrots, Shallot, Spiced Honey, Beef Jus

~

 

Australian Premium Pasture-Fed Angus Ribeye 
(add on $6)

Asparagus, Roasted Potato, Onion, Beef Jus

Baked Faroe Islands King Salmon
(add on $5)

Cauliflower, King Brown Mushroom, Beurre Blanc

Main Course

Desserts

Choice of any Main Course + Appetiser or Dessert

$24.90 ++

2-COURSE SET LUNCH
Choice of any Main Course + Appetiser + Dessert

$29.90 ++

3-COURSE SET LUNCH

~

Garden Salad
Cherry Tomato, Black Olive, Feta Cheese,

Croutons, Shallot, Mustard Vinaigrette, Walnut

~

Sakoshi Bay Oyster (1pc)
Asian Fine Herbs, Trout Roe, Ginger Dressing

~

Lobster Bisque
Sour Cream, Puffed Wild Rice, Croutons

(add on $3)
Seared Hokkaido Scallop

Roasted Cauliflower Velouté, Cauliflower Couscous

Appetiser


