e

SET LUNCH MENU | $218 p/p
STARTERS

CHOOSE FROM

Roast tomato soup, herb croutons @
TP ] Ik
($38 supp) Beef carpaccio, rocket, parmesan and a truffle dressing ®
EHERREATE 2L, NEE
Nigoise style salt cod brandade, black olives, Espelette pepper and a boiled egg @)
ERARHERE

Salad of Puy lentils, broccoli, radish and Saint Nectaire @ @&
mEXVEEARTE, B8 2+t

MAINS

CHOOSE FROM

($88 supp) Traditional roast English partridge with bubble

and squeak, celeriac purée and a chopped liver jus @

BRBEEREER, MX, XA, BT

Red wine braised beef cheek “Bourguignon”

AR, BN, S RERER

Sea bass fillet, spinach, cauliflower and sauce “Mouclade” @)
BRUNERBCER, KT, O
Salade de chévre chaud, roast onions, beetroot and Balsamic vinegar @

BFHZTARBHERER

DESSERT

Lemon tart and raspberries @

ERERER T
GLOSSARY
e : Suitable for vegetarians Brandade: Emulsion of salted fish, potato and olive oil.
=B Traditional variations found in Spain, France and Portugal
@ : Gluten-free friendly Espelette: An aromatic chilli from the Basque region
BB

Saint Nectaire: Medium soft cheese from France

Bubble and squeak: Rustic smashed potato and cabbage cake
popular in the U.K.

Bourgignon: Classic French beef stew with mushroom, bacon and shallots
Mouclade: Curried mussel sauce

Chévre chaud: Hot toasted goat’s cheese salad

ADD ONS:

+ $30 per serve of Tea or Coffee
+ $45 per serve of House Red, House White, House Rosé and Draught Beers

* All dishes are made with gluten-free ingredients, but in a kitchen where products with gluten are also prepared.

FIERBELRABBREANRIRHMNAK, EFET OERT SABENER.

price subject to 107% service charge Nov 8th-12th, Nov 15th-19th & Nov 22nd-26th




