
Our menu may contain allergens and is prepared in a commercial kitchen that handles nuts, shellfish, and gluten. While all
reasonable efforts are made to accommodate guest dietary needs, we cannot guarantee that our food will be allergen-free. Please

speak to our staff if you have any special dietary requirements.

2 course set menu $59

3 course set menu $75

 

 
DESSERT

HOMEMADE BROWNIES

BAKED CHEESECAKE

CHOCOLATE LAVA

ENTREE
SOUP OF THE DAY

CRISPY PORK BELLY BAO BUNS

HOMEMADE POTATO CROQUETTES

COCONUT CRUMBED PRAWNS (I)

MAIN
WAGYU RUMP STEAK (ADD $10)

COQ AU VIN

PAN SEARED SALMON

LAMB MASALA

VEAL OSSOBUCO


