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Lunch Prix Fixe Menu
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Starter Soup Seafood Meat Dessert
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Hot spring Egg, Smoked Salmon, Grapefruit, Avocado Salad
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Sauteed Goose Liver with Balsamic Glaze, Caramelized Mango and Bordeaux Wine Sauce
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Serrano Ham with Melon
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Cream of Black Truffle Mushroom Soup with Assorted Mushrooms
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Beef Consommé with Black Truffle
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Pumpkin Soup with Roasted Almond Slices, Pumpkin Seeds and Croutons
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Slow-cooked Salmon, Spinach White Wine Sauce
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Sauteed Flat Fish with Black Bean Sauce, Chinese Sauerkraut
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Sea Bass with Yuzu Served with Avocado Sauce and Seasonal Vegetables
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Roast Duck Breast with Honey and Pepper
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Grilled Australia Beef (M3) Sirloin Steak
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Pan Fried Lamb Chop (Garlic Breadcrumbs, Egg, Cream Mustard Sauce)
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Australian Angus Beef Tenderloin Steak
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Sauce Options for Steak:
Black Pepper | Red Wine Sauce | White Wine Spinach Sauce | Miso Sauce
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Vanilla and Strawberry Mousse with Ice Cream and Seasonal Fruit
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Black Tea Chocolate Lava Cake with Ice Cream and Seasonal Fruit
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Vanilla Brulee with Ice Cream and Seasonal Fruit
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Each of the above set lunches includes a cup of coffee or black tea.
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