
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

Mushroom Soup (V)
Assorted Wild Mushrooms |  Croutons 

Greek Chicken Salad
Chicken Breast  |  Mixed Lettuce |  Onions |  Bel l  Peppers
Cucumber |  Cherry Tomatoes |  Boi led Egg
Cheese Croutons |  Yoghurt  Dressing

Ensalada de Tomate (V)
Tomato Salad |  Green Asparagus |  Pomegranate
Cucumber |  Verjus Dressing

Gambas al  Aj i l lo
Red Sea Prawns |  Garl ic  |  Chi l i  |  Pars ley |  Toasted Sourdough
Supplementary $10++

CHOICE OF MAIN COURSE

Gri l led Sea Bass 
Pomme Purée |  Gri l led Asparagus |  Beurre Blanc Sauce

Chicken Parmigiana
Mixed Salad |  Herbs |  Lemon |  Tomato Passata |  Mozzarel la

Roasted King Is land Sir loin 160 gm 
Asparagus  |  Pomme Purée |  Chimichurr i  
*Supplementary $18++

 
House-Made Spaghetti  Vongole
Garl ic  |  I ta l ian Pars ley |  Clams |  Wine
*Supplementary $10++

House-Made Tagl iatel le
Braised Beef |  Crème Fraîche |  Black Pepper |  Tomato Sugo

Mushroom Risotto (V)
Mushrooms |  Leeks |  Vegetable Broth 

CHOICE OF DESSERT

Churros
Cinnamon Sugar |  Dark Chocolate Sauce

Dark Chocolate Fondant
Berr ies |  Vani l la  Chanti l ly  Cream |  Crème Anglaise

Tiramisu 
Coffee |  Mascarpone |  Lady Fingers |  Chocolate Chips
Cocoa Powder
*Supplementary $6++


