
VG: Vegan • V: Vegetarian

Valid for dine in only. Price subjects to prevailing GST and service charge
Not valid with other promotions, discounts, offers and/or any other credit/debit card privileges.

STARTER
(Choice of 1)

Porcini Mushroom Soup (V)
Mushroom Dust, Truffle Essence, Allium Croutons

Heirloom Zucchini & Tomato Salad (V)
Padano Crisps, Lemon Vinaigrette, Basil Oil, Pine Nuts

Ocean Prawn Cocktail Salad (+$3)
Cos Lettuce, Guacamole, Pickled Cucumbers, Cherry Tomatoes, House Dressing

MAIN COURSE
(Choice of 1)

12 Hours Braised Lamb Shank
Potato Mousseline, Mint Gremolata, Tomato Confit

Acqua Pazza
Poach Halibut, Aromatic Vegetables, Capers & Cherry Tomatoes, White Wine Sauce

Barossa Steak & Fries (+$10)
Angus Beef  Striploin, French Fries, Black Pepper Sauce

Primavera Pasta (V)
Pomodoro, Feta Cheese, Pine Nuts, Basil Pesto

DESSERT
(Choice of 1)

Earl Grey Panna Cotta
Candied Clementinas, Granola, Lavender Honey

Callebaut Dark Chocolate Cake
White Chocolate Ganache, Honey Tuile

WEEKDAY SET LUNCH
2-Course $33++  3-Course $38++


