
 

 
 

 

S E T   L U N C H    M E N U 
 

Available on Monday to Friday from 2nd March to 2nd April 2026 

 

 FIRST COURSE 
select one 

 
SMOKED SALMON SALAD 

japanese cucumber | tomatoes | yuzu dressing 
 

ROASTED TOMATO SOUP 
basil oil | garlic croutons | chives 

 

BEEF STROGANOFF 
bu8on mushroom | chives | puff pastry shell 

 
FILET MIGNON STEAK TARTARE 

lime & fish sauce dressing | shrimp crackers 
 
 

SECOND COURSE 
select one 

 
MORTADELLA LINGUINE 

cherry tomatoes | pistachio pesto | parmesan 
 

COTTAGE PIE 
smoked bacon | creamy mash | garden salad 

 
PAN SEARED IRISH KING SALMON 

tomatoes | spinach and pineapple | rosé sauce 
 

IBERICO RIB FINGERS 
mojo verde | mushrooms | garlic mash 

 
ILLINOIS 300 DAYS GRAIN FED USDA PRIME RIB EYE 

roasted garlic bacon mash | braised wild mushroom | red wine jus 
 
 

 

THIRD COURSE 
select one 

 
BANOFFEE TART 

hazelnut praline | salted caramel 
ICE CREAM WITH TOPPINGS 

berries | chocolate pearls | toasted almonds 
                                       

 
  ZERO ALCOHOL BEVERAGE 

 

PERONI - ZERO ALCOHOL BEER   10++ 

KOMBUCHA, SUNRAYSIA JUICE, SODAS   8++ 
                                                                               

 WINE & BEER   
 

CA’ VESCOVO, PROSECCO , ITALY   15++ 
WHITE WINE OF THE DAY, ASK US!   15++ 

RED WINE OF THE DAY, ASK US!   15++ 
HEINEKEN & CORONA  12++ 

 

38++ Per Person 

ADDITIONAL $25++ 

ADDITIONAL $5++ 

ADDITIONAL $10++ 


