
2  c o u r s e
$2 1 9 0 + +

3  c o u r s e
$2 4 9 0 + +

VG/ Vegetarian NF – Nut Free GF- Gluten Free

Battered Fish & Chips
John Dory Fillet | Tartar Sauce |

Mushy Peas | Fries | Lemon & Lime

Beef Raku Spaghetti
Cherry Tomato | Tomato Base | Basil |

Parmesan Cheese

Black Angus Beef
Ribeye Steak +$9

200g. Mesclun Salad | 
Truffle Fries |Red Wine Sauce

Half Roasted
Sous-Vide Spring Chicken

Mesclun Salad | Fries | Garlic Mayo

Pan Seared Salmon Belly +$3
Crushed Potato |

King Oyster Mushroom |
Yakiniku Spicy Sauce

Roasted Pork Collar
Crushed Potato | Mesclun Salad |

Blended Pineapple Five Spice

Sambal Seabass Filet
Pickle | Red Onion | Steamed Rice

Soup of the week
Ask Our Captain What’s Special This Week!

Creamy Truffle Mushroom Soup
Served with Toasted Bread 

Deep-Fried Crab Cream Croquette
Mentaiko Mayo | Mesclun Salad

Smoked Duck Breast
Fennel | Fresh Orange 

Parma Ham & Cherry Tomato +$3
Mesclun Salad | Balsamic 

Chocolate Brownie
Housemade. Served with Vanilla Gelato

Cheesecake
Housemade. Fresh Fruits 

Lemon Tart
Buttery Tart Crust Filled with Creamy 
& Vibrant Lemond Curd

Strawberry Mille Crêpe
Housemade Fresh Strawberry 

Battered Fish & Chips

Half Roasted Sous-Vide Spring Chicken

Sambal Seabass

Beef Raku Spaghetti

Deep- Fried Croquette

Chocolate Brownie

Cheesecake

Lemon 
Tart

Prices are subject to 10% service charge & prevailing GST. Pictures are for illustration purposes only.

* N O T  AVA I L A B L E  O N  S A T U R D A YS,  S U N D A YS  &  P U B L I C  H O L I D A YS

SET LUNCH

APPETIZER

DESSERT

MAIN

Casual Modern European Cuisine

ANY COFFEE/ 
TEA AT $3. 

FREE FLOW 
BLACK 
COFFEE AT $5


