EXPRESS SET : : All the fish and seafood on
the menu is sourced from
LUNCH MENU Q (O] s o

4 N— sustainable sourcing.
Serves from 11:30am to 3:00pm VNG DINE BE SOCAL

SALAD BAR + DAILY SOUP $198
SALAD BAR + DAILY SOUP + MAIN $228

CHOICE OF MAINS

M1: Seared Sustainable Seabass Fillet (G, S)
Asparagus, Garlic, Diced Potato, Lemon Sauce, Lime Zest

M2: Chicken Caesar Tortilla Wrap (D, G, §)
Fried Chicken Steak, Cherry Tomato, Caesar Salad, Flour Tortilla, French Fries

M3: Spaghetti Carbonara (D, G, P)
Garlic Bread, Bacon, Mushroom, Garlic, Onion, Cream, Yolk, Cheese, Chive
(Please ask our staff for vegetarian option)

M4: Grilled Lamb Chop (G) (Additional $80 per person)
Shitake Mushrooms, Baby Bak-Chop, Potato Puree, Onion Gravy

M5: Oven-Roasted NZ Beef Tenderloin (D, G) (Additional $90 per person)
Grilled Broccolini, Roasted New Potato, Sour Cream, Chive

DAILY DESSERT (Additional $20 per person)
Strawberry Vanilla Tart (D, G)

Served with your choice of freshly brewed coffee or tea

*Additional $35 for a glass of house sparkling wine, house wines, beer, soft drink or juice
*Additional $68 for 90 minutes free-flow house sparkling wine, house wines, beer, soft drink and juice

*This offer cannot be used in conjunction with other discounts or privileges.
All prices are subject to a 10% service charge.

D: Contains dairy / G: Contains gluten / N: Contains nuts / P: Contains pork / S: Seafood / V: Vegetarian / VE: Vegan



