
Salad bar bowl!v
 ---- or ----

Soup of the day!v
 ---- or ----

   Chicken broth

Starters

             Steak entrecôte
                      n/zealand striploin with fries & salad

 ---- or ----
Duo burger

minced australian prime beef served with 
caramelized onions, house dressing, sweet n’ 

sour coleslaw, fries & cheese
 ---- or ----

Chich taouk
grilled skewers of chicken breast chunks served 

with tabboulé salad, garlic mayo & fries
 ---- or ----

Pan roasted pork loin
with apple sauce

 ---- or ----
Filet of sole Meunière

filet of sole slightly breaded & pan fried with butter 
lemon sauce; served with steamed potatoes

 ---- or ----
Salmon y melazas

roast scottish salmon basted with aromatic 
balsamic & pomegranate molasses; served 

with sauteed fresh spinach
 ---- or ----

Spaghetti bolognese
fresh tomato sauce with ground beef meat

 ---- or ----
Conchigle ai 2 salmoni

fresh & smoked salmon cooked in light cream 
sauce of capers & dill

 ---- or ----
Risotto wild mushrooms v 

arborio rice in a creamy sauce of wild 
mushrooms

Mains

Desserts

v = vegeterian dishes
all prices are subject to 10% service charge

$168

&

&

Coffe  / Tea
&

3 Courses
2 Courses

Lunch Menu

$138



VEGETARIAN
Lunch Menu

Penne all’ arrabiata
fresh tomato sauce with cherry 
tomatoes, goat cheese, 
anchovies, olives, capers & chili

 ---- or ----
Veggie burger

deep fried crushed fava beans & chickpeas 
wafers served with Lebanese pickles & 

tabboulé salad
---- or ----

Spaghetti aglio olio
olive oil, garlic, red chili

 ---- or ----
Linguini al pesto

pesto cream sauce of fresh basil, pine nuts & 
aged parmesan cheese

 ---- or ----
Risotto della zucca

italian rice cooked in a creamy sauce of fresh 
pumpkin

$88

Mains

Soup of the day or 
Salad bar bowl (add $30)

&

Salad bar bowl!v
 ---- or ----

Soup of the day!v

Lunch Menu

Starters

Steak & egg
homemade patty of australian prime beef with 

a fried egg on top & fries
 ---- or ----

Salmon club
with smoked salmon, cream cheese & onions

---- or ----
Spaghetti frutti di mare

fresh baby octopus, calamari, shrimps & mussels
---- or ----

Spaghetti carbonara
cream sauce, fried bacon, egg & parmesan

---- or ----
Risotto al funghi v

italian rice cooked in a creamy sauce of fresh 
white mushrooms 

Mains

$118

&

v = vegeterian dishes
all prices are subject to 10% service charge


