TWO COURSE SET LUNCH MENU

11.30am - 2.30pm; Monday - Friday

S36 pespersom

New Year Special (Jan & Feb): $26 per person
Add a standard (355ml) Lion Core Range or Brewlab Seasonal beer for $5*

TO START

CHICKEN LIVER PATE

Crispy cracker & chives

125g BAKED CAMEMBERT

Crispy cracker & rosemary

CHARGRILLED ROMA TOMATOES
& JAMON IBERICO
Fresh basil pesto (p)

LETTUCE SALAD
Olives, cucumber, tomatoes, feta,
onion & homemade lemon dressing (v)

30g BEEF CARPACCIO

Olive salsa cream, arugula & pickle

MAINS

SHEPHERD’S PIE (+$7)
Minced New Zealand lamb, Straits Pale Ale & red
wine gravy, carrots & buttered baby sweet peas

~ 15-min preparation time ~

PRAWN SPAGHETTI PASTA
Prawns, white wine, cherry tomatoes, garlic &
chili

150g MINUTE STEAK (+$7)
Thinly bashed rump, cooked medium to medium
well, rocket salad & side of fries

HAM & CHEESE SANDWICH
Toasted ciabatta bread, rocket salad & side of
fries (p)

SMOKED SALMON PASTA SALAD

Chilled macaroni, Mediterranean smoked salmon,
artichokes, cashew nuts, chickpea, zucchini, sweet
corn & sundried tomatoes

DESSERTS

~ add on desserts for $12 (optional) ~

BURNT CHEESECAKE

Fresh mixed berries

LEMON TART
Tart crust with lemon zest and mixed
berries

BEERAMISU
Milk Stout infusion, matcha coral & fresh
mixed berries

CHOCOLATE STOUT CAKE

Milk Stout infusion, served with fresh strawberries

*Limited to one $5 standard beer per person, only valid in conjunction with purchase of set menu
All prices subject to 10% service charge and prevailing government taxes



