
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 Sea Bass
Spanish Mussels  |  Pet it  Pois  |  Fennel  Cream |  Herb Oi l

Roasted Boneless Mediterranean Chicken 
Turmeric Couscous |  House Whipped Tzatzik i  

Home-Made Gigl i  “Li ly”  Pasta Amatric iana (V)
Heir loom Tomatoes |  Tomato Sugo |  Chi l l i  F lakes |  Parmigiano Reggiano

Home-Made Pappardel le Pasta
Braised Beef Cheek Ragu |  Tomato Sauce |  Parmigiano Reggiano

Slow-Roasted Ibérico Pork Col lar  (P)  
Pomme Purée |  Roasted Tomato |  Charred Broccol ini  |  Pork Jus
Supplementary $8++

Steak Frites
King Is land Sir loin (200gm) |  Shoe Str ing Fr ies |  Mesclun Salad 
Black Pepper Sauce
Supplementary $18++

Modern C lassics LunchModern C lassics LunchModern C lassics Lunch

S e t  m e n u s  a r e  c r a f t e d  a s  a  s i n g l e  d i n i n g  e x p e r i e n c e  p e r  g u e s t  a n d  a r e  n o t  a v a i l a b l e  f o r  s h a r i n g .
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

Panna Cotta (V)
Strawberry Coul is  |  Fresh Strawberry |  Amarett i  Cookie Crumble

Honey Yogurt  Mousse (V)
Caramel Walnut |  Mascarpone 

Salted Caramel Brownie (V)   
Salted Caramel |  Vani l la  Gelato 
Supplementary $6++

ADD-ON SIDES

Toasted Sourdough (V)
Roasted Garl ic  Butter

Parmesan Fries (V)
Smoked Aiol i

$10++

$14++

6 SELECTION OF APPETISERS

Classic  Caesar Salad
Romaine Lettuce |  Anchovy |  Crouton |  Caesar Dressing
Parmigiano Reggiano

Pan Con Tomate (V)
Fresh Tomato Coul is  |  Toasted Ciabatta

Cream of Caul if lower Soup (V)
Sunflower Seed |  Chopped Chives

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

Duck Ri l lette
Pickles |  Crost ini
Supplementary $8++

Creamy Tuscan Garl ic  Prawn
Tiger Prawn |  Creamy Garl ic  White Wine Sauce |  Pars ley
Supplementary $10++

o  r
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