
Heirloom tomatoes, avocado, beetroot hummus

STARTER
SELECT ONE FROM EACH COURSE

Vegan Avocado Bruschetta (D, G, V)

SOUP OF THE DAY

Australian beef patty, tomatoes, lettuce, 
caramelized onions, Louis sauce, potato fries

Smash Burger (G, E, F)

Braised Angus beef, tomato sauce, parmesan

Spaghetti Bolognese (G, D, E)

Grilled chicken, cream sauce, wild mushrooms, parmesan, parsley

Penne Alfredo (G, D, E)

Saffron rice, poppadum, raita

Butter Chicken (G, D, TN)

Basmati rice, raita, poppadum, fried onion, cashew nut

Hyderabad Chicken Biriyani (G, N)

Stir-fried beef, traditional vegetable, jasmine rice

Thai Red Curry (TN, F, S)

MAIN

Puff pastry, whipping cream, pistachio

Umm Ali (G, N, D)

Seasonal Fruits

Fruit Platter

Ask the Flavors

Ice Creams (D, N)

DESSERTS

Caesar Salad (D, E, F, S)
Crisp Romaine, Grana Padano, Citrus Sunflower Seeds, and Caesar dressing

Greek Salad (G)
Feta cheese, Kalamata olives, Bell peppers, tomatoes, 
dill leaves, mint, lemon dressing

Halloumi Salad (D)
Grilled Halloumi, honey roasted butternut pumpkin, spinach, 
pomegranate, honey mustard dressing

BUSINESS LUNCH

Ground Nuts (GN), Tree Nuts (TN), Fish (F), Shellfish (S)

Eggs (E), Milk/Dairy (D), Wheat/Gluten (G), Soy (SO)


