
H A P P Y  N A T I O N A L  D A Y  
 

Three Courses $78 

 Lacto-Ovo Vegetarian       Gluten-free   
 

All prices are subject to 10% service charge 
and prevailing government tax 

 

 

FIRST COURSE 
________________________________ 
 

C H I L L E D  T O M A T O  S O U P   opt 
‘Gazpacho’, Serano Ham, Hard Boiled Egg, Cucumber 

 
B A B Y  B U R R A T A    opt 
Beetroot Relish, Arugula, Candied Pecan, Aged Balsamic  

 
W A T E R M E L O N  T A R T A R E  
Goat Cheese, Caper Leaf, Sicilian Pistachio, Arugula 

 
A R G E N T I N I A N  R E D  P R A W N S  
‘Ala Plancha’, Fava Bean Puree, Pork Sobrasada Vinaigrette 

 
H A M A C H I  C R U D O  
Smoked Eggplant Escalivada, Roasted Red Pepper, Colatura di Alici 

 

H A Z E L N U T  &  E N D I V E  S A L A D   
Hazelnut Praline, Mandarin Orange, Ricotta Vinaigrette 

 

 

 

OPTIONAL SIDE DISHES 
S H O E S T R I N G  F R I E S  

Garlic Aiolii, Oregano  $10 

P A D R Ó N  P E P P E R S  
Harissa Aioli, Rock Salt  $14 

R A D I C C H I O  &  R O M A I N E  S A L A D   opt 
House Vinaigrette, Watermelon Radish, Crouton   $12 

R O A S T E D  B A B Y  C A R R O T S  
Honey, Greek Feta, Sesame  $18 

G R I L L E D  G R E E N  A S P A R A G U S  opt 
Pecorino, Cream, Sourdough Crumbs  $18 

P O T A T O  H A S H opt 
Tamarasalata, Bottarga, Chive, Wild Fennel  $18 

G R E E N  B E A N  A L M O N D I N E  
Fine Green Beans, Mustard Vinaigrette, Almonds  $16 

C H I T O S E  C H E R R Y  T O M A T O E S  
Cucumber, Oregano Vinaigrette, Basil. $14 

 

 

 
 

 
 

 

 

SECOND COURSE 
________________________________ 
 

S P I C E D  C A U L I F L O W E R  F R I T T A T A   
Ras El Hanout, Harissa Tzatziki, Sesame, Herb Leaf Salad 

 
C H I C K P E A  “ F A L A F E L ”   
Hummus, Tahini, Momotaro Tomato, Green Harissa,  
Pickled Red Cabbage 

 
I B E R I C O  P O R K  L O I N   
Vadouvan Carrot Purée, Hispi Cabbage, Pancetta Jus 

 
G R I L L E D  L A M B  C H O P S    
220g, “Chermoula” Spice, Tahini Labneh, Saffron Pilaf Rice, Pickled 
Apricot, Lamb Jus  

 
B L A C K  C O D   
Crushed Potato, Wilted Spinach, Dill, Yoghurt Velouté 

 
M E D I T E R R A N E A N  S E A B A S S  
Peperonata, Roasted Potato, Aioli, Caper, Basil  

 
S P I C E D  T U S C A N  C H I C K E N  B R E A S T  
Ratatouille, Creamy Polenta, Chicken Herb Jus 

 
B E E F  T E N D E R L O I N  + $ 1 0 opt 
200g, Black Olive Tapenade, Confit Tomato, Grilled Artichoke,  
Beef Jus 

                                                           
A U S T R A L I A N  F 1  W A G Y U  “ C Ô T E  D E  B Œ U F ”  
900g BMS 6/7 Shareable for 2-3 pax  opt 
Served with Shoestring Fries and Radicchio Salad  

+ $ 3 0  P E R  P E R S O N  F O R  2  P A X   
+ $ 2 0  P E R  P E R S O N  F O R  3  P A X  
 

 
THIRD COURSE 
________________________________ 

B U R N T  C H E E S E C A K E  
‘Tarta de Queso’, Milk Crumble, Red Berries Coulis, Vanilla Ice Cream 
 

 S I C I L I A N  P I S T A C H I O  
Hazelnut Frangipane, Pistachio Crèmeux, Raspberry Sorbet  
 

D A R K  C H O C O L A T E  T A R T  
70% Komele Chocolate Mousse, Chocolate & Almond Crumble, Mocha 
Sauce, Chocolate Gelato  
 

C H E E S E  B O A R D    
Selection of Artisanal Cheese, Attiki Honey, Candied Pecan, Sourdough 
Wafer  


