THREE COURSE SET MENU $49.97F

ENTREE
ROASTED BUTTERNUT PUMPKIN, HARISSA GOATS CURD
ESCARGOT, PARSLEY, SHALLOTS, CHABLIS, WARMED BAGUETTE
TRIO OF SCALLOPS MORNAY
CHAMPAGNE BATTERED PRAWN CUTLETS

MAIN
WAGYU MBS+ BEEF, GARLIC BUTTER MELT & HARICOT VERTS
BEER BATTERED FLOUNDER FILLETS, RUSTIC TARTARE & PICKLED ONIONS
CRAB & PRAWN LINGUINI, CHABLIS, CHILLI & CONFIT GARLIC
EGGPLANT & BASIL LASAGNA, AGED PARMIGIANO

DESSERT
FRENCH VANILLA CREME BRULEE
DECADENT CHOCOLATE MOUSSE
TOBLERONE COCKTAIL WITH WHISKEY CHOCOLATE ICE CREAM

ENHANCE YOUR EXPERIENCE
LOBSTER MAC N CHEESE +18
BLUE CHEESE, COS, RADISH, PEAR, CANDIED WALNUT SALAD +15
ROSEMARY & SEA SALT FRITURE DE CALAMAR +18
PARMESAN & TRUFFLE POMME FRITES +15

A10% SERVICE SURCHARGE APPLIES ON SUNDAYS




