
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

Raviol i  of  Porcini  Mushrooms (V)
Mixed Mushroom Fricassee |  French Cream |  Beurre Noisette 

Haddock à la  Plancha 
Ratatoui l le  Provençale |  Wild Arugula |  Extra Virgin Ol ive Oi l

Slow-Braised Chorizo Ragù & House-made Pasta (P)
Lenti ls  |  Pangrattato |  San Marzano Pomodoro Sauce 

Harissa Marinated Roasted Chicken
Oven-Baked Cherry Tomatoes |  Garden Mixed Leaves |  Tzatzik i  

Slow-Cooked Wagyu Beef Cheek 
Buttery Potato Purée |  Gri l led Broccol ini  |  Red Wine Jus
Supplementary $18++ Per  Pax

Gri l led USDA PRIME Bone-In Ribeye 600g
(For 2 Pax)
Roasted Potatoes |  Garden Salad |  Red Wine Jus |  Capsicum Salsa 
Supplementary $40++ Per  Pax
(Please Al low Up to  15-20mins Wait ing Time)

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 s  P o r k

3 SELECTION OF DESSERT

Lemon Curd Tart  
Orange Segments |  Meringue |  Picked Thyme |  L ime Zest 

Honey Marinated Greek Yoghurt
Berr ies Compote |  Crushed Pistachio |  Caramel ised Walnuts
Seasonal  Berr ies 

Warm Valrhona Chocolate Brownies
Orange Marmalade |  Chocolate Hazelnut Soi l  |  Salted Caramel
Vani l la  Crème Chanti l ly  
Supplementary $6++

ADD-ON SIDES

Black Truff le Potato Purée 
French Butter |  Pars ley

Gri l led Broccol ini
Crumbled Feta |  Toasted Almond

Roasted Asparagus
Grated Aged Parmesan |  Garl ic  Bread Crumbs

Toasted Sourdough (V)
Roasted Garl ic  Butter

Parmesan Fries (V)
Smoked Aiol i

$12++

$12++

$14++

$10++

$14++

6 SELECTION OF APPETISERS

Mediterranean Salad (V)
Cantaloupe |  Cucumber |  Red Onion |  Sun-dried Tomato 
Ol ives |  Herb Feta Cheese |  Sherry Vinaigrette

Forest  Mushroom Velouté (V)
Black Truff le |  Croutons |  Pars ley |  Truff le Oi l

Chickpea Falafel  (V)  
Mixed Garden Leaves |  Hummus |  Pomegranate 
Extra Virgin Ol ive Oi l

Crispy Potato Napoleon with Spanish
Anchovies
Avocado |  Quai l  Eggs |  Smoked Aiol i  

Smoke Salmon Carpaccio
Rocket Leaves |  Heir loom Mini  Tomatoes
Fried Capers |  Citrus Honey Mustard Dressing 
Supplementary $8++

Prosciutto & Mozzarel la  (P)
Mesclun Salad |  Roma Tomatoes
Basi l  Pesto |  Aged Balsamic Reduction  
Supplementary $8++
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