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LLunch Menu
2-Course Lunch
48
Appetisers
Tasmanian Trout Tiradito

Tasmanian Trout | Aji Amarillo | Blood Orange Leche De Tigre
 Frisée | Avocado

Salade D’Endives Au Bleu

Endives Salad | Nashi Pear | Blue Cheese | Caramelised Walnuts |
Manuka Mustard Vinaigrette

Burrata & Heirloom Tomatoes

Arugula | Fennel Compote | Basil Oil | Candied Walnuts |
Pedro Ximénez

Soup of the Day

Please Ask Our Service Team for the Daily Special

Main Course
Cabernet Sauvignon Braised Australian Beef Cheek
Medley Farm Vegetables | Truffle Pomme Mousseline | Au Jus
Or
Zesty Garlic Butter Basted Lubina Bass
Sea Bass | Broccolini | Saffron Cauliflower | Provengal Crustacean Bisque
Or
Mafaldine Puttanesca (V)

Ribbon-shaped Pasta | Piquillo Pepper | Olive Taggiasche | Datterini
Tomato | Basil Oil

Complimentary Dessert
Basque Burnt Cheesecake

Granny Smith Apple | Tahitian Vanilla Ice Cream

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 & services tax (GST).



