BUSINESS LUNCH | MENU 3

._ .' Sg\iglﬁf& Monday to Friday from 12:00pm - 04:00pm

STARTERS

Choice of one

French Onion Soup (MI/G/E)

Gruyére | Brioche

Chicken Salad (MI/SD/MU)

Sundried Tomatoes | Cucumber | Olives | Feta Cheese | Baby Gem | Croutons | Mustard Dressing

Prawns Omelet (SD/SO/CR)

Sambal | Spring Onion | Prawns

Burrata Salad (MI/T)
Grilled Vegetables | Basil Dressing | Aimonds

MAIN COURSE

Choice of one

Chicken Breast (G/MI)

Olives | Cherry Tomato | Oregano | Smoked Cheddar | Potatoes

Pizza with Bresaola (MI/G)

Tomato Sauce | Buffalo Mozzarella | Shaved Parmesan

Eggplant Parmigiana (MI/G)

Tomato Sauce | Mozzarella | Basil

Halibut (F/SD/MI)

Mashed Potatoes | Capers | Zucchini Scapece

DESSERTS

Choice of one

New York Cheesecake (G/E/MI)

Sour Cream | Lotus Biscuit | Berry Compote

Créme Bralée (MI/E/G/T)
Vanilla | Basil | White Chocolate | Orange

Umali (MI/G/E/T)
Puff Pastry | Rose Water | Pistachio

Sago Pudding

Mango | Coconut

Seasonal Fruit Platter
Choice of one Tea / Coffee / Water / Chilled Juice / Soft Drinks

(CE) Celery; (CR) Crustacean; (G) Gluten; (E) Eggs; (F) Fish; (L) Lupin; (M) Milk Products; (MO) Molluscs; (MU) Mustard; (P) Peanuts;
(SD) Sulphur Dioxide; (SO) Soybean; (SS) Sesame Seed; (T) Treenuts; (V) Vegetarian; (C) Chilli

Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. Further written
information is available upon request.



