A rich Tomato soup finished with Burrata and torn basil
served hot or chilled

or

North African spiced Chickpeas and crispy Kale,
with red radicchio, pickled cucumber, roasted beets and toasted almonds

or

Brussels Sprouts sautéed with bacon, feta & pine nuts,
drizzled with aged balsamic

Hgina
Ful Medames ~

An Egyptian dish of broad beans cooked with cumin and lemon
served with a boiled egg, warm flat bread and a tomato salad

or

A burger of New Zealand Venison from Mountain River Farm
with Gruyere cheese, caramelised onions & ice berg lettuce
served on a sesame bun with and hand cut chips

or

Pan fried Red Snapper on a bed of sautéed greens
drizzled with lemony caper butter sauce

To Finidh

Yummy Chocolate Log filled with Strawberries
and a scoop honey ice cream
or
Lemon Curd & Cherry Tartlet topped with Chantilly cream
or
Parmegiano Reggiano with fresh local Honey comb

Choose any Two Courses from our Luncheon Menu
plus tea or coffee and petit fours
rmb 198 per person

or Three Courses plus tea or coffee and petit fours
rmb 268 per person

10% service charge applies
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