


3-COURSE LUNCH MENU
MONDAYS - SUNDAYS | 12:00 PM - 2:30 PM | $29++

WILD MUSHROOM SOUP
Creamy wild mushroom soup, finished with a delicate drizzle of truffle oil.

GREEK SALAD
Ripe tomatoes, crisp cucumber, red onion, Kalamata olives, premium feta

cheese, and cold-pressed olive oil.

or

Starter

DARK CHOCOLATE CAKE
Rich, moist dark chocolate sponge layered with smooth chocolate

ganache.

dessert

PENNE ARRABBIATA
Al dente penne tossed in a classic Italian tomato sauce with garlic, chili

flakes, and fresh herbs. Served with buttered sourdough bread.

SPAGHETTI AGLIO E OLIO WITH SAUTÉED SHRIMP
Spaghetti tossed in extra virgin olive oil with garlic, chili, and sautéed

shrimp. Served with buttered sourdough bread.

or

Main Course

Price is subject to prevailing service charge and government taxes.
Menu items are subject to availability.
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