HOLIDAY SET LUNCH

90 minutes dining time | 907 $Z & IF [
Sharing Starters and Choice of main Course | $348 per person |3 AHEZRHISE R EH$348
Add-on coffee and dessert (+100) | SH01$100 AT =MN0E ~ 2’ N EH &

SHARING Homemade Focaccia | rosemary & cherry tomatoes
STARTERS LWEABEME | XEE - HEM
[FIE2:3=2

Caprese Salad | tomatoes, basil, cheese curd
RHREWHL | Fhn - BE 2L

PN

Daily Soup | EHE 5

MAIN COURSE Seared Seabass | razor clams, smoked cabbage, white asparagus,

g confit lemon & smoked clam bisque
cvoiceor  RUETBEER | BT EESEX  HES - HIER - EIRE

TEE— e

Basil Gnocchi | tomato sauce, mozzarella, Parmesan, garlic chip

BYETALT | EME kG2 ERBEZL FhA

Wagyu Flank Steak | baby king oyster mushroom, maitake
mushroom, hen’s egg, kale, Madeira mushroom jus (supplement +80)
RIRSANA45F | BRI ARG - #H  #E PREE K
ERIEE T (BESh +80)

‘Shrimp On The Barbie’ | King prawn linguine, tomatoes, chervil &
lobster bisque. (supplement +60)

BRI | KIERER ~ & BEF  BBIBRS (8RS +60)

ADD-ON Tiramisu | mascarpone, lady finger
COFFEE & DESSERT (+100) BAFZ LS | RAFIEZ I - FI56H#52
»h1$100 RIZIMHE
L Coffee or Tea
DINOGE ~ 3%



HOLIDAY MENU

ENHERIE

Minimum one main course per person | BAREEE—EFEE

Bread Basket | sourdough, foccicia, house smoked butter 120

MEE | BREMEEE - SXAEFEAE  EREH

STARTERS #@i3%

Oysters
natural with fresh lemon, apple & raspberry mignonette dressing (3 pieces) 210
EEE | 1815 AR  AIRTAEEE (38)

Burrata
cherry vine tomatoes, baby gem, baked tomatoes vinaigrette, tomato cracker 190
BAFMANEZ & | BEM - MREBLEXR - BIESEMEREE - EMEMR

Ocean Trout Ceviche
burnt cucumber & radish salad, horseradish, mascarpone, dill 230
ETEEEA | BENEEWE AR - BEAAEZ L - 52

Porcini Velouté
grilled baby king oyster mushrooms, eqgg yolk jam, pickle onion & Parmesan 180
SHERS | BRREHE  S58  B¥E  BREZL

SIDE DISH 3k

per dish 85X (+80)
Triple Cooked Fat Chips | served with lemon mayo
“YEEDENG | REREEEREEE

Sautéed Baby Spinach | confit shallot & garlic crumble
W E #a

HE S FRE
Heirloom Carrots | burnt butter, orange glaze & sage
BRES | £FFH BH  BEE




HOLIDAY MENU

ENHEERIEE

Minimum one main course per person | §AREBEE —EEH

MAIN COURSE =3

Steak Frites Short Rib
Wagyu boneless grade 7 short rib, hand cut chips & salad 380

FHEEMR | FIFFIE CHIESHMITE 7+) » FUEG D12

Grain-fed Full Blood Wagyu Steak
2GR Premium Full Blood Wagyu Sirloin Marble Score 7+. Smoked brisket & potato
terrine, burnt onion ash, heirloom carrots, chives & bone marrow jus 550

PR M AT\ | 2GRIERA MGFL A CHIESFREET+) « JBENS -
2 £HFE  BRET @R 5%t

Australia Queensland’s F1 Wagyu Cattle Herd
2GR uses the finest Wagyu for their full blood herds held in the family over 100
years. Grain-fed and tender beef with rich marbling.

2 AP IMATS A4
2GR HRRBI00FHEER, HERNBETILAER - AEHEME

Australian Wagyu Beef Burger
1909 beef patty, bleu D’auvergne, homemade brioche, fries 238
MAEER | 190G RER ~ EFERZ T~ B1%

‘Shrimp On The Barbie’
King prawn linguine, tomatoes, chervil, lobster bisque 285

R | KBRS - & BEF  ERRS

Kinmedai (Golden-Eye Snapper)

Grilled baby gem, anchovy ,garlic croutons, charred sweetcorn, chorizo stew 310
B | BRREBER 2R AN  JBEX AT RABEE

Baked Tomato Risotto
Dried cherry tomatoes, mozzarella, basil oil & garlic chips 270

BEMBATIER | BEME ~ KFZL ~ BEYVH - 7

DESSERT &5

Basque Cheesecake 90 Homemade Scone Set with Coffee or Tea
EH S ESS = clotted cream, strawberry jam 145
BREENRIEMBEE | A5
Mango & Passionfruit Mousse Cake 98 TZBRRE
TRAVBRFINER
Three Cheese
Raspberry & Yoghurt Layer Cake 108 Thyme crispbreads, sourdough crackers,
B FIBINEL saffron pear chutney & truffled honey 220
“RZTEE=RZL | 52EMRY - B
76% Dark Chocolate Cake 108 *E%E@Hflﬁﬁ# N %%I?E%Eﬁ;ﬁ% ® Q‘\\Egg%ﬂtﬁ

76% BRI N ER



