Sel lunch. [hen

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

Slailers - choose one 2 Courses $185

Peking Duck Sushi Roll S S se

Roasted duck, cucumber, spring onion and hoisin, 3 Courses $215
in a sushi roll, coated in sesame seeds - with .
Starter & Main Course

a ponzu dipping sauce
i ki plus a Dessert

Chef's Soup of the Day &7
Ask your server for today's option Wine Specia ls $27O

Greek Orzo Salad ¢/ Cabernet Sauvignon btl.

Orzo pasta,.cherry tomatoes, cucumber, .red.omon, Shiraz | Pinot Grigio
Kalamata olives, bell peppers and fresh mint, in a Chard P
white wine oregano vinaigrette - topped with ardonnay | Prosecco
crumbled feta cheese

**Vegan Option Available™*

Char-Grilled NZ Rib-Eye Steak add $30

Flame grilled and served sliced - topped with
chimichurri sauce - served with French fries A
and a rocket, tomato, parmesan salad oy A

Tropical Prawn Poke Bowl add $20 4

Brown rice, avocado, mango, pineapple, red radish,
edamame, seaweed salad, carrot , cucumber, jalapeno
slice - with a sriracha sesame sauce on side

**Vegan Option Available with Tofu™ o
e v o,
Pad Kra Pao - That Basil Minced Pork = + i

Served with steamed rice topped with one fried egg
and prawn crackers

Pan Fried Chicken Picatta

Truffle mashed potatoes, baby asparagus, roast vine
tomatoes and a lemon butter sauce, with capers

-~ ol

Creamy Mushroom Pasta &

Creamy sauce, with black bean, roast tomatoes,
mushrooms and spinach - tossed with spaghetti

1 )esserls - choose one

Malva Pudding

With white chocolate mousse

Fresh Fruit Salad w7

Teas | Coffees | Soft Drinks ~ $30

Peroni Btl | Stella | Corona 0% $55 4
Chardonnay | Pinot Grigio .
Prosecco | Shiraz | Cab Sav

10% Staff Gratuity applied to dine-in bill
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