
	 	

 
While we offer gluten-free(GF) and dairy-free(DF) menu options, we are not a gluten-free or dairy-free kitchen.  

Cross-contamination could occur and we are unable to guarantee that any item can be completely free of allergens. 
 

Service Charge and Prevailing Government Taxes Not Included 

	

 

 
L U N C H  M E N U  

 

Available Daily, 11:30am – 3.00pm 
 
 

Stracciatella Cheese with Datterini Tomatoes and Radish Salad 25 

Chopped Spinach Salad, Pumpkin, Feta, Burnt Onions and Walnuts 24  

Rucola & Apple Salad, Parmigiano, Balsamic Vinegar and Black Olive Crumble 24  

24 Months Aged Prosciutto di Parma Ham with Cantaloupe Melon 25 

Roast Beef Sandwich, Smoked Mozzarella, Truffle, Onion Cream and Grain Mustard 26 

Pulled Duck Sandwich, Apple, Spinach and BBQ Sauce 24 

Homemade Tagliatelle Pasta with Beef Ragù 26 

Spaghetti with Blue Swimmer Crab, Amalfi Lemon and Cherry Tomatoes 28 
 

 

D E S S E R T  
 

Tiramisù, Espresso Gel, Marsala and Cocoa Sponge 18 
 

Pina Colada Cake, Pineapple, Coconut and Mango Cream 18 
 

                                      Gianduja Chocolate Tarte with Hazelnut Cream and Amarena Cherries 18 


