Enoteca Set Lunch

Choice of one starter & one main

Appetisers

Clam Chowder with Smoked Bacon
Rare Beef & Rocket Salad
Stuffed Jalapeno Fritters with Guacamole Relish

Lobster Terrine with Lemon & Olive Oil

Roasted Pumpkin & Quinoa Salad $142

mixed leaves, beetroot, red onion, avocado, walnuts,
feta cheese, lemon & olive oil dressing

Creamy Cajun Shrimp Casareccia $152
red pepper, tomato, oregano & shaved parmesan

Baked Honey Mustard Chicken $162
roasted Italian tomato & feta salad

Pan Fried Sea Bass Fillet $170
buttered mashed potato, French beans & caviar cream

Grilled Lamb Loin $175
roasted Portobello mushroom, pesto, saffron & chickpea risotto
& port wine gravy

Grilled New Zealand Rib Eye Steak $238
french fries & red wine gravy

Add $15 for a tea or coffee
Add $25 for a set dessert

prices subject to 10% service charge



