
Mushroom soup OR Tomato soup with garlic crouton
Caesar salad 

Beetroot, pear, mizuna salad, feta cheese, walnuts, sesame-honey dressing
Rolled beef tenderloin bites with Manchego cheese, piquillo capsicum sauce 

Carpaccio thinly sliced raw beef, mizuna salad, shaved parmesan, e.v.o.

Choice of sauce: Carbonara | Bolognese | Tomato basil    |
Vongole   | Aglio-olio with mushroom    or chicken

Homemade gelato (chocolate | vanilla | strawberry | raspberry | lemon | pistachio)
Sicilian cannoli filled with mascarpone cream, chocolate chips, candied fruit & pistachio 

Panna cotta served with raspberry coulis

SET LUNCH

3-Course Menu

1 - STARTER

Select 1 dish from each course

2 - MAINS

Pasta

-RM68-

Herb-crusted organic grilled spring chicken 
with mild spicy piquillo pepper sauce

Poultry 

-RM78-

Garlic seabass fillet | Pan-fried Norwegian salmon

Fish

-RM98-

Ribeye Steak - Australian Grass-fed 150g
served with mushroom-truffle sauce 

Meat

-RM138-

3 - DESSERT

Spaghetti | Penne | Fettuccine 

All prices are in Ringgit Malaysia and subject to 10% service charge and prevailing government tax
-Vegetarian -Contains alcohol

Espresso, americano or tea

(Not applicable for bulk orders of 10 pax and above)

Monday - Friday | 12 pm - 2:30 pm (last order)

MAIN COURSES AVAILABLE A LA CARTE
Spring chicken RM68 | Seabass RM78 | Salmon RM82 | Ribeye 300g RM188

Choice of sauce: Garlic-anchovies | Lemon-herbs


