
 

July 16th 2008 

Set Lunch Menu 

2 Course $42/per guest 

 

entrée & main + complimentary glass of blue frog wine or coffee or tea   

 

Or 

 

Main & dessert + complimentary glass of blue frog wine or coffee or tea 

Entrées 

Duck consommé with coriander and mixed Asian mushrooms, foie gras duck tortellini with 
black bean sauce 

Stack of crabmeat avocado with crème fraiche in gaspacho, file bake of green prawns in 
avocado purée  

Mains 

Pan grilled red snapper and bugs tempura, served with bergedel potato & roast egg plant, 
red peppers, baby squash and tomato in coconut cream sauce  

Marinated high country grain fed roasted pork fillet wrapped in bacon with caramelised 
spiced pear, creamy mash and Pommery mustard jus 

Five spice braised veal shank and veal fillet with braised shitake mushrooms, broccolini and 
sweet chestnuts 

Desserts 

Orange brûlée with macadamia biscotti and marbled chocolate Grand Marnier 
cheesecake  

Sticky date pudding and butterscotch sauce with apricot, walnut and white Belgian 
Callebaut chocolate in brandy tulip 

 
This set lunch menu is changed each month 

 
 
 

Executive Chef - Benny Loh ∫ Head Chef - Igor Tomas ∫ Chef de Partie - Katelyn Carmichael 
 

General Manager - Jay Parker  

 
For special dietary requirements, please ask your Waiter 


