Sel lunch, (hen

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

% ~ thoose one 2 Courses $185

elirre YEsslsh Ralll Starter & Main Course
With cucumber, avocado, a wasabi coriander mayo 3 Courses $215
and tobiko

Starter & Main Course

Chef's Soup of the Day &7 olus a Dessert

Ask your server for today's option

Thai Pomelo Salad S¢7 Wine Specials $270
With celery leaf, fresh mint and red onion, tossed in a Cabernet Sauvignon btl
coconut chili lime dressing - topped roasted crushed Shiraz | Pinot Grigio

peanuts and crispy shallots Chardonnay | EM

/}\/OL(M/ Omm choose one Ayala Champagne $100

Australian Black Angus Rib-Eye add $30  from the house of Bollinger gl
Year of the Horse'special :

Flame grilled and served sliced topped with salsa
verde - with a Greek potato salad, with feta cheese

Pepper Seared Ahi Tuna Poke add $20

Brown rice, avocado, carrot, cucumber, radish,
red cabbage, edamame and mango salsa
- with a ponzu sauce

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

Vegan Meatball Spaghetti S

Impossible™ meatballs, tossed with egg free spaghetti,
and a zesty Marinara tomato basil sauce -
served with garlic herb toast

**Daily Vegan Option Available - Please Ask**

1) esserls- chosse one

Banoffee Pie 1
Buttery biscuit base, toffee, fresh bananas and[ /
whipped cream - with vanilla ice cream &

Fresh Fruit Salad 7

Drinds

Teas | Coffees | Soft Drinks $30
Peroni Btl | Stella | Corona 0% $55
Chardonnay | Pinot Grigio ek
Prosecco | Shiraz | Cab Sav

10% Staff Gratuity applied to di'l'l +-in bil
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