BUSINESS SET LUNCH

2 Courses $218 per person

3 Courses $238 per person

Additional $95 for free-flowing house wine
Additional $25 for glass of fresh juice or soft drink

Serves from 11:30am to 2:30pm

APPETISERS

Carrot soup (VE)(N)

Coconut cream, toasted almonds
Yellow fin tuna tartare (5)(G)
Watermelon, ponzu, wasabi foam

Kale and red cabbage salad (G)(D)(V)
Sweet sesame and garlic dressing, lychee
Fried tofu

Sake steamed Abalone (5)(D)

Sea urchin sabayon, quinoa, Yuzu
(Additional $40 per person)

MAINS

Slow roasted British pork fillet (G)(D)

Warm Pumpkin and potato salsa

Smoked pumpkin puree

Confit Grouper (3)

Vermicelli, tangerine peel, baby corn, cordy ceps
Fish consommé

Kombu and matcha risotto (G)(D) (V)
Cucumber, chives, telosma, mascarpone

Wagyu beef top sirloin (G)(D)
Soy glazed braised beef, garlic purée

Comté cheese potato, confit shallot
(Additional $80 per person)

SWEETS

Honey oat cake (G)(D)
Coconut marshmallow, fresh mango
Mango sorbet

Strawberry and coconut mousse (G)(D)(N)
Coconut dacqouise, lime sorbet

Served with your choice of freshly brewed
coffee or tea

G = Gluten / P =Pork / D = Dairy / N = Nufts
V = Vegetarian / VE = Vegan / S = Seafood

Price is subject to 10% service charge.
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