
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

6 SELECTION OF MAIN COURSE

Pan-Seared Barramundi  with ‘Ratatoui l le ’
Zucchini  |  Eggplant |  Pepper |  Basi l  Oi l

Slow-Roasted Harissa Spiced Marinated Chicken
Lemon |  Garl ic  |  Oregano |  Turmeric Couscous |  House-Whipped Tzatzik i

Oven-Baked Lasagna
Beef Bolognese |  Mozzarel la  Cheese |  Tomato Sauce |  Parmesan Cream |
Basi l  Oi l

Egg Fettuccine Pasta with “Friggione” (MV)
Pancetta |  White Onion |  Roma Tomatoes |  Ricotta & Mascarpone Cheese
|  Fr ied Shal lots

Gri l led Iberico Pork Col lar  (P)
Butter-whipped Pomme Purée |  Gri l led Asparagus |  Bl istered Tomato |
Pedro Ximenez Sherry Glaze
*Supplementary $8++

Steak Frites "Au Poivre"
Gri l led King Is land Sir loin (200g)  |  Café de Paris  Herb Butter |  Golden
Shoestr ing Fr ies |  Mesclun Salad
*Supplementary $18++

Modern C lassics LunchModern C lassics Lunch

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  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 .

( M V )  –  M o d i f i e r  V e g e t a r i a n      |      ( V )  –  V e g e t a r i a n      |      ( P )  –  C o n t a i n  P o r k

3 SELECTION OF DESSERT

Honey & Thyme Panna Cotta
Poached Red Wine Pear |  Amarett i  Cookie Crumble

Greek Yogurt  Mousse with Honey & Walnuts
Light Whipped Yogurt Mousse Drizz led with
Honey & Crushed Nuts

Classic  Crème Caramel with Orange Zest
Baked Vani l la  Custard |  Dark Liquid Caramel Sauce |  Orange
Zest
*Supplementary $6++

6 SELECTION OF APPETISERS

Classic  Greek Salad (V)
Cucumber |  Vine Tomatoes |  Kalamata Ol ives |  Red Onion |
Feta Cheese with Oregano

‘La Bomba’
Spanish-Style Breaded Potato |  Chicken Ragout |  Cayenne
Pepper |  Cheddar & Mozzarel la  Cheese Crushed Pistachio |
Brava Sauce |  Garl ic  Aiol i

Summer Vegetable Cassoulet
with Alubias Blancas (V)
Spanish White Beans |  Zucchini  |  Fresh Tomatoes |  Red
Peppers |  Fennel  |  Garl ic  |  Fresh Thyme |  Bay Leaf |  Rosemary|
Crispy Breadcrumbs

Eggplant Parmigiana (V)
Smoked Scamorza Cheese |  Basi l  |  Fr ied Kale |  Tomato Sauce

Vitel lo Tonnato
Thinly Sl iced Veal  |  Rocket Salad |  Fr ied Pantel ler ia  Capers |
Tuna & Anchovy Aiol i  |  Sweet Paprika
Supplementary $8++

Gambas al  Aj i l lo
Prawns |  Garl ic  |  Butter |  White Wine |  Chi l i  Padi
Supplementary $10++




