3 COURSE LUNCH SET MENU ¢ S35

NOT AVAILABLE ON EVE AND DURING SPECIAL DAY AND PUBLIC HOLIDAY

——  ENTREES
SOUPE DU JOUR WGk DE. TR\UITE .
S Trout Tartare, Dashi Creme Fraiche,
P y Fennel Grapefruit Salad
or y
TARTINE DE TOMATE ET BURRATA OS A MOELLE + $4
Marinated Roma Tomatoes on Baked Bone Marrow, Cepe Mushroom
Sourdough, Burrata Mousse, Tapenade and Ham sauce,
Grilled Pain de Mie
PLATS )

IBERICO ABANICO + S6
Grilled Iberico Abanico Pork, Braised Purple Cabbage,
Pommery Mustard Cream Sauce

ar

=29.90S,

SAUMON CONFIT ] ]
Pair a glass of wine.

Slow Cook King Salmon, Pearl Couscous, Walnut
Emulsion Rosé, white or Red.

10cl
<«

ar

RISOTTO AUX TRUFFLES NOIRE ET CHAMPIGNON
Black Truffle and Mushroom Risotto

ar

STEAK FRITES
Grilled Tenderloin, Red wine Reduction, Confit Tomato and fries

DESSERTS

CREME BRULEE MAISON
Home-made Vanilla Creme Brilée, Oatmeal
Crumble, dried Raspberries

CAFE / THE

PROFITEROLE + S3
Choux Pastry, Vanilla ice cream, Candied Almondes,
Chocolate Hazelnut Sauce

PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND 7% GST




