
 

 

 

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

Available Monday to Friday from 27th to 30th April 2026 

 FIRST COURSE 

select one 

 

OPEN FACED BEEF GYOZA 

avocado | yuzu mayonnaise | chives 

 

PRAWN & TUNA SALAD 

spanish onion | chili crisp | cucumber 
 

CRUSTACEAN BISQUE 

red shrimps | chives | brandy 
 

ADDITIONAL COURSE 

 

AUSTRALIAN WAGYU CARPACCIO 

tonnato sauce | pickled onion | fried capers 
 

SECOND COURSE 

select one 

 

DOUBLE CHEESEBURGER 

smoked bacon | house sauce | cheddar 

 

PAN SEARED BARRAMUNDI 

couscous | kalamata olives | sauce vierge 
 

       LEMON BUTTER ORZO 

       chicken karaage | parsley 

 

AUSTRALIAN PURE BLACK PICANHA 

miso mash | glazed carrots | peppercorn sauce 
 

ILLINOIS 300 DAYS GRAIN FED USDA PRIME RIB EYE 

miso mash | glazed carrots | red wine jus 
 

THIRD COURSE 

select one 

 

STICKY TOFFEE PUDDING 

espresso | vanilla mascarpone cream 

ICE CREAM WITH TOPPINGS  

berries | chocolate pearls | almonds flakes 
 

  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++ 

ADDITIONAL $10++ 


