
 
 
 

3 course set lunch 
 

Baby spinach salad, hon shimeji mushrooms, hazelnut, truffle pecorino 
or 

Tomato salad, Japanese cucumbers, ginger seaweed vinaigrette 
  

Chicken and leeks, mizuna leaves, yuzu jus with rice cake, sesame, tamari soy sauce 
or 

Sake marinated salmon, broccoli flowers, lemon vinaigrette with rice cake, sesame, tamari 
soy sauce 

or 
Barley risotto, salsify, roasted broccoli flowers, smoked tomato chili dressings (V) 

  
Calamansi crème fraiche, creamsicle 

or 
French toast, coconut sorbet, kopi syrup 

 
$55+++ 


