SALAD BAR LUNCH
BENVRIEFE

Mon-Fri except public holidays until 2:30pm
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248 per guest &1

Salad Bar Only B Bh2 408

Indulge in a delightful spread of fresh salads and premium cold cuts in buffet setting. Take your lunch experience
to the next level by opting for our daily soup, tantalising main course and delectable dessert on offer.
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ADD ON A MAIN COURSE FOR A COMPLETE LUNCH EXPERIENCE
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(Choose One #—)

Wagyu Beef Burger 98 Crab & ‘Nduja Linguine 138
Chargrilled beef patty, gruyére cheese, aioli, Cream, chili, arugula
smoked bacon, homemade pickles, lettuce, tomato ERNEXHEBREN — TE B KEX
MEEE - A28 - BEEWZ T BhiEa=s )
JBE - BEST « AEE - E A Wagyu Rump Bourguignon 158
] o Pomme purée, snap peas, parmesan puﬁpastry twist
Chicken Parmigiana 128 ERACEHEBA - 22 HE - WERZLHRER
Spicy sugo, mozzarella, parmesan, chipotle mayo coleslaw
THRW - EREME  KESE EBEEZL - Grilled Half Boston Lobster 178
ERSTEAMN - EEE IR Herb butter, lemon, garlic cream mushroom, asparagus
) ) EEEFTIEEIR - S840 BE  BEncEERE  ES
Australian “Humpty Doo” Barramundi 128
Wilted spinach, corn purée, ras el hanout butter, preserved lemon
BHEE - X BXE  FESH BEEE From the Parmigiano Wheel -
Rigatoni with Italian Sausage & Spicy Sugo Sauce 108
HEHRZ L - REWN BATIER BHEME
\
FROM THE GRILL ¥2py
All served with fries & a selection of mustard FFLE JEFHIGH_E EZMER E TR
USDA Prime Full Blood Black Angus Striploin Australia 100% Full Blood M7+ Wagyu Tenderloin
by Brandt SENM7EETER 4440
EEMERREITE S 6oz, 170g 6%+ » 17038 378
70z,200¢ 7%+ » 2005 258 Each additional, 4oz, 115 BIMIART > 11558 +228
Each additional, 3.50z, loog 885MS3.5%+ - 1005% +178 )
Japan Nagospharma Full Blood A5 Wagyu Rib Eye
Pure New Zealand Wagyu Rib Eye M5+ by Carrara B 2 i 4B R AN 4 PO AR 4
BT R AETEMS + F1 4 PO BRH 70z,200¢ 7®+ + 2005 378
70z, 2008 7R+ » 2007 318 Each additional, 3.50z, 100g B5MS3.5% + » 10052 +258
Each additional, 3.50z, 100¢ 389MS3.5% % - 10052 +188
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(568 Each S30) Red 4158 o 60/glass #
Cusumano, Merlot, Sicilia DOC, ltaly 2021
Fries: Plain / Cajun Mac ‘n’ Cheese )
YEBME / EIREE S LBEOS White gom 60/glass #
Cantina Lavis, Pinot Grigio, Italy 2022
Broccolini, Romesco Marinated Grilled Zucchini, _ . 80
FRTCE - AR R Fresh Ricotta, Dill il Prosecco Ed(*']ﬁm;ﬁ ) /glass #%
ARSI « BEES 4 - Prosecco Brut DOC “Casa Gheller” N.V.
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