
STARTER

Portobello mushroom soup 

or

Supper seed healthily, ricotta, green salad (V)
+$7 House fresh beetroot cured salmon

MAIN COURSES

Seafood aglio olio   $ 42.00
Fresh import tiger prawn, scallop, mussel with spaghetti

or

Creamy truffle lover   $ 42.00
Fresh saute assorted seasonal mushroom crispy parmesan (V)

or

Smoked grilled chicken thigh   $ 42.00
Lemongrass cage-free chicken thigh, truffle onion crispy

charred broccoli, fondant potato, ginger flower sauce
or

Black angus steak   $ 48.00
Char-grilled angus sirloin steak, caramel onion, potato asparagus,

truffle tapenada mousse

DESSERT

Choice of single scoop ice cream
(vanilla, strawberry, chocolate)

or

Coffee or tea

Executive Set Lunch 12 :00pm-2 :30pm


