
 

Weekly Lunch Menu 
 

Pour commencer 
   – Choice of – 

 
CAULIFLOWER SOUP 

CRISPY SOFT-BOILED EGG, watercress salad 
BROCCOLINI, yogurt & charred sardines 

 

Plats 
– Choice of – 

 
SEARED DAURADE, cabbage & crunchy brussels sprout 

GRILLED PORK BUTT, carrots & mustard condiment 
MEZZE MANICHE PASTA, aglio, olio & peperoncino 

 
 

Desserts 
– Choice of – 

 
RHUBARB CLAFOUTIS, strawberry & rhubarb sorbet 

MARINATED KIWI, tarragon cream 
CHOCOLATE LAYER CAKE 

 
 

Two course $39 
Three course $45 

 
 
 

 


