
 

 

 
 

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

Available on Monday to Friday from 3rd August to 28th August 2026 

 

 FIRST COURSE 

select one 

 

BLUEFIN TUNA 

top hat pastry | coriander | citrus dressing 

 

SPICED BEEF TACO 

lime aioli | cucumber | pickled onions 

ROASTED TOMATO SOUP  

crème fraîche | croutons | basil oil  

 

WOOLOOMOOLOO STEAK TARTARE 

ciaba9a | truffle aioli | avruga caviar 

 

 

SECOND COURSE 

select one 

 

CHICKEN POUTINE 

ginger flower salad | toasted coconut 

 

SOFT SHELL PRAWN LINGUINE 

kaffir oil | spiced shrimp | coconut cream 

 

PAN SEARED HALIBUT 

ra9e potato | fried kale | fish broth 

 

BRAISED BEEF CHEEKS 

bacon paprika mash | broccoli | gremolata 
 

ILLINOIS 300-DAYS GRAIN FED USDA PRIME RIB EYE 

grilled broccoli | paprika garlic mash | peppercorn sauce 
 

 

THIRD COURSE 

select one 

 

MANGO SAGO POMELO TART 

coconut ganache | mango crémeux 

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++ 

BEER OF THE DAY, ASK US!   12++ 

 

38++ Per Person 

ADDITIONAL $25++ 

ADDITIONAL $5++ 

ADDITIONAL $8++ 


