Set Lunch

Two Course | 48 per person

Appetiser

Salmon Ceviche #
Passion Fruit Leche de Tigre, Pickled Mustard,
Conlfit Grapefruit, Yellow Endive

Beetroot & Feta & &
Aged Balsamic, Toasted Hazelnut, Red Berries

Burrata & Heirloom Tomatoes © (8 @
Arugula, Fennel Compote, Basil Oil, Candied Walnuts,
Pedro Ximenez

Soup of the Day
Please ask our service team for the daily special

Main

Barramundi
Pan Seared Barramundi, Celeriac Puree, Kalamata Olives,
Ratatouille, Parsley

Chicken Anticucho ¥
Grilled Marinated Chicken Skewers, Broccolini, Truffle Mash Potatoes

Beef Tenderloin #
Truffle Potato Mousseline, Heirloom Baby Carrots, Thyme Jus

Aglio E Olio Mushroom Spaghetti ®
Mixed Wild Mushrooms, Garlic, Chilli, Parsley, White Wine

Complimentary Dessert

Burnt Basque Cheesecake
Apple, Vanilla Ice Cream

Gluten- free ¥ Vegetarian © Contains dairy 8 Contains nut @
If you have any food allergies or intolerance, please inform our service associates.
All prices are listed in Singapore Dollars (S$) and subject to a 10% service charge
and prevailing goods and prevailing goods & services tax (GST).



