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Arugu la  and baby  g reens   

selected local leafy greens, cherry tomato, paper radish 
marinated bocconcini ,  c itr ic v inaigrette 

9.95 
Caesar  sa l ad  

romaine lettuce, double smoked bacon and  
anchovy l ime dressing 

10.95 
add chicken  6.50 

Pan  seared sa lmon pavé  
green ol ive tapenade, red skin potato crushed with 

maple vinegar 
16.95 

Crab cake 
pan cr isp crab cake, charred sweet corn and fennel 

hot mustard sabayon 
14.95 

Pas ta  Pa t ron 
l inguini ,  tomato, conf it shal lots ,  shrimp 

16.95 
Roas ted breas t  o f  ch i cken 

roast garl ic and buttermilk creamed yel low f lesh potato  
f ie ld mushroom and parsnip, malt vinegar buerre rouge 

16.95 
C lub  

toasted Pul lmans, v ine r ipened tomato, Bécancour 
Emmental ,  c itrus roasted pul led chicken and  

double smoked bacon 
14.95 
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Crème brûlée 

dai ly creat ion 
 7.95 

Cheese cake 
Cuban chocolate ganache core 

ivory chocolate dr izz le 
8.95 

Mint chocolate bavarois 
Tahit ian vani l la  angla ise 

8.95 

Composed fruit 
seasonal  berr ies ,  melons and stone fru i ts  
in fused with c innamon jasmine tea syrup 

7.95 
 

BEVERAGES 
 

Fuze Beverage      2.50 
Monster Energy Drink    3.00 
Orange Juice      2.00 
Apple Juice      2.00 

 
Water 

San Pellegrino 750ML     6.50 
Icelandic Glacial 500ML     7.00 
Perrier 750ML      6.50 
            350ML      3.50 

 
 
 

Monday to Saturday 11:00am to 2:00pm 
Prices are exclus ive of  taxes and gratuit ies  


