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SET LUNCH MENU

MONDAY TO FRIDAY
11AM - 3PM (EXCLUDING PH)

2 COURSE $45
3 COURSE $55
MEMBER'S PRICE $45

APPETIZER

Prosciutto San Daniele
whipped ricotta, gnocco fritto, artisanal honey

OR
Baby Beets (GF) JE
goat cheese, oranges, sicilian pistachio vinaigrette %
OR :
y

Burrata (V)
cherry tomatoes, eggplant caponata, aged balsamic

MAINS

Grilled Branzino
laurel, fennel, parsley, sorrento lemon vinaigrette

OR

Chicken Marsala
wild mushrooms, spinach, marsala wine

OR

Rigatoni Melanzana (V)
fresh tomato, mozzarella di bufala

DESSERT

Crostata del Giorno
seasonal tart

(V) VEGETARIAN (GF) GLUTEN FREE
Available from 8 September to 3 October
Please alert your server to any food allergies.
All prices displayed are subject to prevailing goods and services tax and 10% service charge.
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