4 COURSE BUSINESS SET LUNCH

Serves from 11:30am to 2:30pm daily

Additional $60 per person

to enjoy free flow house sparkling,
white & red wines, selected beers,
soft drinks for 0 minutes

5;;@;’ 23N
A CHOICE OF MAINS \@i;%”

Roasted cauliflower and lemon soup (VE)(N)
Soy milk, pecan

A CHOICE OF APPETISERS ‘%

Crisp tofu and Kohlrabi salad (v)(G)(D)(N)
Genius greens leaves, kohlrabi and dill remoulade
Candied pine nuts, crisp tofu

Cured Spanish serrano ham (P)(D)(G)(N)
Wasabi mayonnaise, yuzu gel, sesame

Hand dived scallop crudo (5)(G)
Avocado purée, bergamot, ikura
(Additional $40 per person)

Kinross Station Hampshire Down lamb loin
(D)(C)
Pomme Anna, maitake mushrooms

Icelandic red fish (D)(G)(S)
Lightly smoked potato brandade, fish veloute
Seaweed

Lotus root and sesame tagliatelle (v)(G)(D)(N)
Crisp lotus root, sweetcorn, cabbage

Wagyu beef top sirloin (G)(D)

Roasted garlic and thyme pomme purée
Garlic, confit baby onions, black fungus
(Additional $80 per person)

A CHOICE OF SWEETS

Chestnut mont blanc tart (G)(D)(N)

Japanese Matcha mousse cake (G)(D)(N)
Yuzu sorbet

Served with your choice of freshly brewed
coffee or tea

G = Gluten / P =Pork / D = Dairy / N = Nuts
V = Vegetarian / VE = Vegan / S = Seafood

Price is subject to 10% service charge.

All menu items are subject to change due to seasonality
and availability. Please call us for the latest menu.
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