
Please share your allergies and dietary requirements if any with our team.
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WEEKDAY SET LUNCH MENU

STARTErs

Japanese fruit tomato, stracciatella, basil, black olive crumb (V) 

House-smoked salmon, fennel salad, horseradish crème fraiche, brioche croutons

Pacific blue prawn cocktail, baby gem, avocado, Marie Rose sauce 

Blue swimmer crab cake, sauce rémoulade, frisée herb salad +88

MAINs

Soup of the Day, Please ask your server (V)

Lobster bisque, poached lobster, Cognac, tarragon cream +28

SOUPS

Black truffle tagliolini, artisanal butter, aged Parmesan (V) 

Grilled catch of the day, salsa verde, citrus herb salad, charred lemon

Ibérico pork chop, apricot purée, blistered padrón peppers, calamansi jus

     Black truffle burger, Gruyère, mushrooms, onion jam, Koffmann’s fries

Grilled flat iron, Koffmann’s fries, watercress salad, peppercorn sauce +58

DESSERTs / Cheese +48 

Burnt Basque cheesecake, raspberry coulis  (V)  

Passion fruit pavlova, mango, coconut, lime  (V) 

24-month aged Comté, baguette crisps, honey

Starter or Soup & Main 338
Starter, Soup & Main 378


