Sel lunch. (hoen

Mon - Fri 11:30am to 3:00pm

2 Courses $180
W - oﬁm}% one Starter & Main Course

The New Yorker - Sushi Roll
Smoked salmon, cream cheese and asparagus - 3 Courses $21O
topped with crushed pistachios Starter & Main Course

plus a Dessert
Chef's Soup of the Day

2 choices, including a vegan option N/ Wine Speci_a ls $27O Btl.

served with crusty baguette ) ;
Cabernet Sauvignon | Shiraz

Red Quinoa & Mixed Bean Salad ™7 Pinot Grigio | Chardonnay
With cherry tomatoes, chick peas, avocado, radish Prosecco
and fresh mint - in a lemon vinaigrette

(Nain (Courses - chaose one

Roast N.Z. Hanger Steak add $20 =

Served sliced - topped with minted salsa verde -

served with a Greek potato salad, with feta chesses
**Served Medium Only*™*

Massaman Red Curry, with Prawns add $10
With steamed rice and roti bread

Crispy Katsu Chicken Burger

Topped with wasabi 'slaw, avocado and tonkatsu sauce -
served with French fries and sriracha mayo

Moroccan Lamb Tagine

Warm lemony couscous, with dried fruits & nuts,
minted labneh and toasted pita bread

Super Green Penne Pesto ¢/
Medley of colourful vegetables, tossed with pestg
and penne pasta - served with garlic herb toast |

q
.-
Lemon Coconut Tart ¢/ -
With creme fraiche v

Fresh Fruit Salad 7

Drinds

Teas | Coffees | Soft Drinks $3O :



