HEBRUARY

SEI LUNCH

2-COURSE

STARTERS

MAINS

DESSERTS

* All prices are subject to 10% service charge & prevailing government taxes. I 0 2

3-COURSE

$20++ $B++

OR

OR

OR

PRAWN PROVENCALE STUFFED TOMATO

Prawn, Capsicum, Onion, Garlic, Tomato

SOUPE DU JOUR

Soup of The Day

BEEF PARMENTIER

Minced Wagyu Beef, Beef Jus, Caramelised Onion, Buttery Mash Potato

SMOKED SALMON CARBONARA

Smoked Salmon, Onion, White Wine, Cream, Poached Egg, Spaghetti

STRAWBERRY CUP

Vanilla Ice Cream, Strawberry, Strawberry Coulis, Chantilly Cream

DESSERT OF THE DAY

A Sweet Surprise from Our Chef




