
    

 
 

  SET LUNCH 
  2 course 40 - 3 course 48 

 

 Starters 
 

Scotch egg, coleslaw salad, brown sauce 

Roasted cauliflower, romesco sauce, caper berries, almond flakes, basil 

Smoked mackerel, marinated beetroot, celeriac puree, balsamic dressing 

Sumac spiced barley salad, grilled chicken, pomegranate, baby gem, yoghurt dressing 

 

 Mains 
 

Braised duck leg, crushed butternut squash, crispy curry leaves 

  Mixed wild mushroom risotto, Parmesan cheese, pea shoots 

 Slow cooked pork belly, black pepper glaze, wholegrain mustard mash, caramelized apple  

 Pan fried seabass, root vegetable minestrone, basil pesto 

 

 Dessert 
  

 Bread and peanut butter pudding, vanilla ice cream 

 Caramel flan, dark chocolate short bread 

 Soft serve ice cream (ask server for flavour of the day)  
                                             
 
 
 
 
 

 All prices displayed are subject to Prevailing Goods and Services Tax and 10% service charge. 
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  

in our dishes before you order your meal. 
 

 
 

 



 
 

 

FLAVOURED ICED-TEA 
 

  Single serving in glass  10 

  Jug - fits nicely to 4 glasses  32 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

Fresh lemon  Raspberry & Mint 

Ginger Lemongrass Mango & Tangerine 

Enhance your set lunch experience with a 

glass of Sauvignon Blanc or 

Cabernet Sauvignon 

at $10 
 


