CHOICE OF APPETISER

Mushroom Soup (V)

Assorted Wild Mushrooms | Croutons

Greek Chicken Salad

Chicken Breast | Mixed Lettuce | Onions | Bell Peppers
Cucumber | Cherry Tomatoes | Boiled Egg
Cheese Croutons | Yoghurt Dressing

Ensalada de Tomate (V)

Tomato Salad | Green Asparagus | Pomegranate
Cucumber | Verjus Dressing

Gambas al Ajillo
Red Sea Prawns | Garlic | Chili | Parsley | Toasted Sourdough
Supplementary $10++

CHOICE OF MAIN COURSE

Grilled Sea Bass

Pomme Purée | Grilled Asparagus | Beurre Blanc Sauce

Chicken Parmigiana
Mixed Salad | Herbs | Lemon | Tomato Passata | Mozzarella

Roasted King Island Sirloin 160 gm
Asparagus | Pomme Purée | Chimichurri
*Supplementary $18++

House-Made Spaghetti Vongole
Garlic | Italian Parsley | Clams | Wine
*Supplementary $10++

House-Made Tagliatelle

Braised Beef | Créme Fraiche | Black Pepper | Tomato Sugo

Mushroom Risotto (V)
Mushrooms | Leeks | Vegetable Broth
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CHOICE OF DESSERT

Churros
Cinnamon Sugar | Dark Chocolate Sauce

Dark Chocolate Fondant

Berries | Vanilla Chantilly Cream | Créme Anglaise

Tiramisu

Coffee | Mascarpone | Lady Fingers | Chocolate Chips
Cocoa Powder

*Supplementary $6++

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes.



