
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

Burratina (V)
Peaches |  Pecans |  Oranges |  Roasted Zucchini
Honey & Paprika Glaze |  House-Made Chi l i  Oi l

Seared Marinated Tuna Tataki
Bottarga |  Lemon |  Crackers |  Borettane Pearl  Onions
Tuna & Caper Sauce

Sanchoku Wagyu Beef Tartare
Truff le Chips |  Grated Smoked & Cured Free-Range Egg Yolk
Caper Mayonnaise
*Supplementary $10++

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

Parma Ham & Melon
24 Month Aged Parma Ham |  Roasted Beetroot |  Pistachio
Rocket Salad

Roasted Beetroot Salad (V)
Feta Cheese |  Cherry Tomatoes |  Rocket Salad |  Pecans
Amalf i  Lemon Dressing

CHOICE OF MAIN COURSE

Gri l led Free-Range Boneless Chicken Thigh
Roasted Seasonal  Vegetables |  Balsamic Onions
Honey Mustard & Tarragon Jus

Roasted Sea Bass ‘L ivornese’
Ocean Sea Bass |  Seasonal  Vegetables |  Soft-Whipped Potato Purée
Spicy Citrus Salsa

Gri l led Caul if lower Steak (V)
Feta Cheese |  Buttered Beans Purée |  Chimichurr i

Stanbroke Wagyu Beef Burger 
180 Grams Wagyu Beef Patty |  Cheddar Cheese |  Tomatoes |  Lettuce
Cucumber |  Fr ies |  Caper Mayonnaise |  Smoked BBQ Sauce
*Supplementary $16++
Chef  Recommends for  Beef  Patty  to  be cooked to  Medium Doneness

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

Acquerel lo Risotto (V)
Chestnuts |  Mixed Mushrooms |  Pars ley Oi l

Beef Cheek Cavatel l i
12 Hours Slow Cooked Beef Cheek |  Lemon Zest |  Red Wine Jus
Valrhona Dark Chocolate Powder

Tagl iatel le
Smoked Duck |  Tomatoes |  Rocket Salad |  Parmesan Cheese
Balsamic Reduction

CHOICE OF DESSERT

Sol  & Luna’s  Affogato
Vani l la  Gelato |  S ingle Shot Avante “Del  Oro” Espresso
Bai leys |  Toasted Pistachios

Gluten-Free Salted Caramel  Brownie
Vani l la  Gelato |  Salted Caramel Sauce

Cheese Platter
Artisanal  Cheese Served with Dried Fruits ,  
Nuts and Cinnamon Honey 
*Supplementary $8++

BEVERAGE SUPPLEMENTS

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

NON 1
Salted Raspberry & Chamomile

NON 5
Lemon Marmalade & Hibiscus


