
Modern C lassics LunchModern C lassics Lunch

S E T  M E N US E T  M E N U
M O N D A Y  T O  F R I D A Y

2 - C O U R S E  |  $ 4 2 + + p p
3 - C O U R S E  |  $ 4 8 + + p p

1 1 A M  -  2 : 3 0 P M

K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e q u i r e m e n t s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .
A l l  p r i c e s  a r e  s u b j e c t e d  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .

CHOICE OF APPETISER

Roasted Caul if lower Quinoa Salad (V)
Arugula |  Quinoa |  Tomatoes |  Caul i f lower

Beef Albondigas with Tomato Sugo & Basi l
Minced Beef |  Tomatoes |  Basi l  |  Toasted Sourdough

Roasted Caul if lower Soup (V)
Green Lenti ls  |  Buttered Croutons |  Seasonal  Vegetables |  Basi l

Gri l led Garl ic  Prawns & Sourdough
Red  Sea Prawns |  Pars ley |  Toasted Sourdough |  Garl ic  Butter
*Supplementary $10++

Parma Ham & Melon
Cantaloupe |  Parma Ham |  Marinated Tomatoes 
Balsamic Reduction |  Honey & Di jon Mustard Dressing

Smoked Salmon Niçoise Salad  
Quai l  Eggs |  Haricot Beans |  Tomatoes |  Rescoldo Potatoes
Olives |  Spanish Anchovies

CHOICE OF MAIN COURSE

Duck Leg Confit
Pancetta |  Green Peas |  Mustard Seeds |  Crème Fraîche |  Red Wine Jus 
*Supplementary $10++

Sea Bass ‘A La Plancha’
Pea Purée |  Broccol ini  |  Arden’s  Garden Cress |  Caper Butter Sauce

Gri l led Lamb Loin
Marinated Cous Cous |  Oranges |  Red Onions |  Mint Salsa Verde

Wood-Fired Wagyu
Flank Steak 'Bavette'  (200gms)
Roasted New Potatoes |  Arugula |  Parmigiano Reggiano
Smoked Salt  Flakes |  Chimichurr i  Sauce 
*Supplementary $16++

Seafood Risotto
Red Sea Prawns |  Mussels  |  Roma Tomatoes |  Basi l  |  Lemon Zest

House-Made Tagl iatel le  (V)
Mushroom Ragout |  Black Pepper |  Crème Fraîche

House-Made Spaghetti  
Beef Bolognese |  Parmigiano Reggiano |  Fr ied Rosemary Sprigs

CHOICE OF DESSERT

Strawberry Shortcake 
Toasted Hazelnuts |  Vani l la  Chanti l ly  |  Citrus Coul is  

Matcha And Pistachio Lava Cake 
Wild Berr ies |  Pistachio Crumbs |  Crème Anglaise
*Supplementary $5++

Chocolate Panna Cotta
Fresh Seasonal  Fruits  |  Mint |  Chocolate Crumbs

BEVERAGE SUPPLEMENTS

Non-Alcohol ic  Wine Alternative
$12++ per  g lass

NON 1
Salted Raspberry & Chamomile

NON 5
Lemon Marmalade & Hibiscus


