Lunch Set

12:00no00on — 2:30pm
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SELECT ONE OF THE FOLLOWING HEZEMN N —I&

Classic Caesar Salad Périgourdine Salad

bacon & Parmesan conﬁt gizzards & sliced duck
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French Onion Soup Prawn Cake

cheese croutons sweet & sour sauce
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Lamb Navarin 228 v/ Omelette Pancake 198

vegetable medley & white beans preserved cabbage & mushroom medley
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DESSERTS & CHEESE tHmE=Z+
Seasonal Fruit Platter +28 New York Cheesecake +28

lime ﬁ'esh blueberries
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(2 scoops)

Les Fréres Marchand +88 AR BN BE(WN) Soufflé of the Moment +88
chesse platter & grilled Poilane bread (20 mins preparation) cond[mentf & ice cream
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Served with freshly brewed coffee or fine tea (FER 20 73 42)
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