HEBRUARY
SET LUNCH

2-COURSE 3-COURSE

$20++ $B++

STARTERS CHICKEN TABBOULE

Couscous, capsicum, onion, mint, and raisins

o SOUP OF THE DAY

Chef’s daily creation

MAINS FISH BRANDADE

Garlic butter dory fish with mashed potato

or CHICKEN LASAGNE

Chicken, cream, mozzarella cheese, and tomato sauce

DESSERTS APPLE CRUMBLE

Caramelised apple with mascarpone cream and sweet crumble

or DESSERT OF THE DAY

A sweet surprise from our chef

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




HEBRUARY
ST LUNCH

CHICKEN TABBOULE

Couscous, capsicum, onion, mint, and raisins

FISH BRANDADE

Garlic butter dory fish with mashed potato

CHICKEN LASAGNE

Chicken, cream, mozzarella cheese, and tomato sauce

APPLE CRUMBLE

Caramelised apple with mascarpone cream and sweet crumble

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



