
business lunch
115 for 2 course / 135 for 3 course

hors d'oeuvre (choice of one)

char grilled broccoli [vg,n] 
Macadamia, Cabbage Oil 

guacanola [vg]  
Avocado, Lime, Tomato, Onion, Cilantro Cress, Tortilla Chips 

sea bream carpaccio 
Truffle Vinaigrette +20

beef tartare [d]
Prime Striploin, Shallots, Parsley, Cornichon, Chives, Yuzu, Toasted 
Brioche, Homemade Potato Chips +20

vegetarian empanadas [v,d] 1pc 

Spicy Black Eyed Peas, Mozzarella, Sesame, Roasted Bell Pepper Dip 

beef empanadas [d,n] 1pc 

Black Angus Brisket, Plantain, Pine Nuts, Raisins, 
Greek Yoghurt & Cinnamon Dip 

nola salad [v,d,n] 
Mixed Greens, Green Apple, Avocado, Roasted Pecans, Mushrooms, 
Parmesan, Honey & Mustard Vinaigrette 

lentils salad [v,d,n] 
Hazelnuts, Pecans, Pomegranate, Cranberry, Scallion, Parsley, Green 
Apple, Goat Cheese, Mustard, Apple Cider & Maple Vinaigrette 

les grand plats (choice of one)

wild mushroom orzo [v,d] Selection Of Seasonal Mushrooms, Parmesan 

blackened salmon [a] Cajun Coating, Zucchini, Vermouth 

spring chicken From the Cajun Grill

striploin steak Served with Salad or Hand Cut Fries +30

dessert (choice of one)

apple pecan tart tatin [d,n] Vanilla Ice Cream 

burnt cheesecake [d] Served As Is 

selection of homemade ice cream [d] & sorbet

vg: Vegan, v: Vegetarian, d: Dairy, n: Nuts, a: Alcohol
All Prices Include 7% Municipality Fees, 10% Service Charge, 5% VAT

Monday - Friday
12:00pm - 3:45pm

Terms & Conditions Apply


