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WEEKDAY
SET LUNCH
MENU




WEEKDAY SE

Available from Monday - Friday from 12pm - 2:30pm

1-Course Set Menu Course at $118 per person (Main only)

2-Course Set Menu at $168 per person (Appetizer / Dessert + Main)

3-Course Set Menu $188 per person (Appetizer + Main + Dessert)
Set Lunch includes 1 choice of Drink - Soft Drink or Lemon Tea or Americano

Cappuccino or Latte Add +10

APPETIZERS R 3&E—

Mesclun Mixed Salad with Ham H B/ EE N AR
i Or —
Caesar Salad with Smoked Salmon or Grilled Chicken (Veg option available ®)
FUEV R E = AT HA

Truffle & Cheesg E?l{«;. MBEZLIIEO®
Falafel (3pcs) with Hum_m(L)J; T}%U%’MR?(S#)EEI%U%D =2
Soup of T_htg[r)a_y =HEB5 0
Gambas, Garlic-Chilli Pr;van(:28) FEPISF HFR AR H028
— O —

Burrata with Marinated Tomato (+28) FrhiE/KE= 1028 @

MAIN COURSE F5E—

Penne Bolognese W E &)
i Or —
Penne Chicken Alfredo (Veg option available ®) BHE#RRFEEH
— Or —
Grilled Halibut Fillet served with Organic Mixed Vegetables in Salsa Verde
BRILEERINR AR
— Or —
Peri Peri Chicken Pizza 8” ZRK SNt
— Or —
Pesto Vegetable Pizza 8” HE i iESIH ®
— Or —
Wagyu Burger with Fries 4 REE AL ZE (%
— Or —
Squid-Ink Linguine with Clams in Garlic-White Wine Herbs Sauce (+28) IRAZ+FE 1128
— Or —
Spanish Suckling Pig served with Rosemar_y Potato & Padron Peppers in Honey Mustard (+48)
FAPIF L F e B8 =048
— Or —
Dry-Aged Wagyu Bavette served with Organic Mixed Vegetables in Black Pepper Sauce (+58)
PRS- BT IN58

DESSERT EHmmiE—
A Scoop of Gelato EAF|E 1
— Or —
Tiramisu I2HKER

— Or —
Eggless Pistachio Cake (+20) BI/OESEE 1120
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