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3-COURSE bET LUNCII

368 for One (- )

SIARTIR #g 4
Celeriac Velouté, Truffle, Hazelnut
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Endive Salad, Ibérico Ham, Apple
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Cured Tuna, Cherry Tomato, Cucumber
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MAIN 3§
Pan seared Salmon, Haricot Coco Bean, Clam
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Roasted Chicken Leg, Pommes Anna, Pearl Onion
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Homemade Ricotta Ravioli Spinach Parmesan Cheese
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DESSERT # %
Ice Cream (3 Scoops)
Th (2 3%)
('Vanilla / Chocolate / Coﬂee)
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Fruit Platter
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Inclusive of tea or coffee
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Our Sommelier's wine by the glass suggestions:
Champagne: NV, Champagne Chartogne-Taillet, Sainte Anne Brut, France - 220
Red: 2019, Philippe Leclerc, Bourgogne Les Bons Batons, Burgundy, France - 220
White: 2022, David & Nadia, Chenin Blanc, Swartland, South Africa - 180

All prices are m Hon onlg dollars and are subject to 10% servlce charge.
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Please advlse our team of an Parucular dietar requirements
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