SET LUNCH MENU
12- 3PM

--- TO START WITH----

=AME GRILLED CHICKEN, SMOKED SALMOM /CHAR-GRILLED BEEF

HEE/ M=/ MW 0515/ EACH
MAIN +

CHICKEN AVOCADO WRAP i RN S 378
Soft Bortilla with baby gems, enion, tamate & BEQ
chicken with waffle potabo fries on the side

WILD TRUFFLE MUSHROOM RISOTTO $88
ERFEEANE

Assorted mived mushroom, dry percimi; Leafffe & arberfo rice

CHICKEN CARDON BLEU EAEB&EN $118
ehicken breast staffed with ham, Checse
served with ratatonille & polato gneechi

SOLE MEUNIERE X SHRAS $128

Served with scalloped potate & shrlmp com salsa

STEAK DIANE & %23l d=4 $138
Served with jagkel polatess, sour cream, bacon bils

mixed green peas an 3 cognac gravy

SPAGHETTIALIOLIBHFIIMB SR EE 378

Garlic, chilll tlakes, vino Mlanca & itallan parsiey

HOKKAIDO LINGUINE CARBONARA £98
itigiEE+HEREN

Slicky bacon, Grana Padana cheese, japanese merin &
black tebiko roe

FISH & CHIPSE & i W

Beer balter cornmeal fish fillet & Cajum fries wilh

tartar savee
----INCLUDED----

TR LT,
TEA / SDFT DRINKS / LEMON TEA

DRINKS it &

S I D ES $ 2 B -I’J"- ﬁ COFFEE Bk $10 ICEDCAPPUCCING $15 BOTTLEDBEER 428
TRUFFLE FREMCH FRIES (2 W # LATTE § iR §$18  REUROmE AN

WAFFLE POTATO FRIES MW S CAPFUCCING $15 REDAWHITE WINE $248
STEAMED/ SAUTEED VEGETABLESH. B BE Bt wmn [k |

CREAMY WILTED SPINACHIRRER H.CHOCOLATEM &S 1 $18 FRESHMLIMESODA $15 PROSECCO i
WHIPPED MASHED POTATOESERNE MOCHAR: & ik 18 WEET nEa
CAULIFLOWER GRATIN S fER# ESPRESSOBMMBME 510 JUICES Bt $15

10% SERVIGE CHARGE




