A rich Tomato Soup with fresh Burrata and torn Basil,
served hot or chilled
or

A not-so-classic Tuna Nicoise ~
Green beans, cherry tomatoes, poached potatoes, lilliput capers
and soft boiled quail’s egg, finished with olive mayonnaise
or

Springs Greenest Asparagus Spears,
sauce hollandaise and a poached happy egg

Hgina
Free Range New Zealand Venison Tri Tip Steak
with sweet green peas and a lemony garlic, parsley & horseradish sauce
or
Fish & Chips ~
New Zealand Hoki, sustainably farmed, in a crispy beer batter
with hand cut chips served with caper aioli and a parsley salad
or
Pillows of Pasta filled with Ricotta Cheese & Spinach
finished with a sage & burnt butter sauce

To Finidh

An old fashioned Apple Crumble with vanilla ice cream
or

A duo of Sorbets with soft meringue and lemon honeycomb
or

A good chunk of Cheese with toasted fruit bread and fig paste

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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