
S E T  M E N US 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

Roasted Haddock (P)  
Chorizo Lenti l  Ragù |  Mascarpone |  Lemon

Roasted Whole Chicken Leg 
Warm Potato Salad |  Corn Succotash  

House-Made Gigl i  “Li ly”  Pasta (V)  
heir loom Tomato |  Tomato Sugo |  Cream |  Basi l  

Home-Made Pappardel le  
Braised Beef Cheek Ragù |  Tomato Suace |  Parmigiano Reggiano 

Slow-Roasted Ibérico Pork Col lar  (P)  
Celer iac Puree |  Charred Leek |  Caramal ised Apple |  Cider Reduction
Supplementary $8++

Braised Beef Cheek 
Parsnip Puree |  Charred Scal l ion Gremolata
Supplementary $18++

Modern C lassics LunchModern 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

Vanil la  Panna Cotta (V)
Balsamic Strawberry |  Strawberry |  Honeycomb |  Elderf lower

Churros (V)
Cinnamon Spice |  Salted Caramel |  Vani l la  Gelato 

Warm Banana Cake (V)   
Rum |  Caramal ised Banana |  Crème Anglaise
Supplementary $6++

6 SELECTION OF APPETISERS

Summer Salad (V)
Chopped Romaine |  Corn Kernel  |  Heir loom Tomato |  
Red Onion |  Blueberry |  Lemon Vinaigrette 

Tomato Bruschetta (V)
Fresh Tomato |  Crost ini  |  Basi l  

Mushroom Soup (V)
Wild Mushroom |  Pral ine Brioche Toast

Prosciutto & Rock Melon (P)  
Cured Prosciutto |  Rock Melon |  Mini  Baby Mozzarel la  |
Balsamic Glaze 

Salpión de Marisco
Poached Octopus Leg |  Poached Tiger Prawn |  
Steamed Mussels  |  Piqui l lo Peppers Shal lots |  Xeres Vinaigrette
Supplementary $8++

Duck Ri l lete
Morel lo Cherry |  Pickles |  Sourdough 
Supplementary $10++

o  r


	Modern C lassics Lunch
	SET MENU
	MONDAY TO FRIDAY
	11AM - 2:30PM
	2-COURSE | $42++pp
	3-COURSE | $48++pp

	6 SELECTION OF APPETISERS
	Summer Salad (V) Chopped Romaine | Corn Kernel | Heirloom Tomato |  Red Onion | Blueberry | Lemon Vinaigrette
	Tomato Bruschetta (V) Fresh Tomato | Crostini | Basil
	Mushroom Soup (V) Wild Mushroom | Praline Brioche Toast
	Prosciutto & Rock Melon (P)  Cured Prosciutto | Rock Melon | Mini Baby Mozzarella | Balsamic Glaze
	Salpión de Marisco Poached Octopus Leg | Poached Tiger Prawn |  Steamed Mussels | Piquillo Peppers Shallots | Xeres Vinaigrette Supplementary $8++
	Duck Rillete Morello Cherry | Pickles | Sourdough  Supplementary $10++

	6 SELECTION OF MAIN COURSE
	Roasted Haddock (P)  Chorizo Lentil Ragù | Mascarpone | Lemon
	Roasted Whole Chicken Leg  Warm Potato Salad | Corn Succotash
	House-Made Gigli “Lily” Pasta (V)  heirloom Tomato | Tomato Sugo | Cream | Basil
	Home-Made Pappardelle  Braised Beef Cheek Ragù | Tomato Suace | Parmigiano Reggiano
	Slow-Roasted Ibérico Pork Collar (P)  Celeriac Puree | Charred Leek | Caramalised Apple | Cider Reduction Supplementary $8++
	Braised Beef Cheek  Parsnip Puree | Charred Scallion Gremolata Supplementary $18++


	3 SELECTION OF DESSERT
	Vanilla Panna Cotta (V) Balsamic Strawberry | Strawberry | Honeycomb | Elderflower
	Churros (V) Cinnamon Spice | Salted Caramel | Vanilla Gelato
	Warm Banana Cake (V)   Rum | Caramalised Banana | Crème Anglaise Supplementary $6++
	(MV) – Modifier Vegetarian     |     (V) – Vegetarian     |     (P) – Contain Pork



