
Two Course $35   |   Three Course $39   |    Four Course $48
Available on Weekdays, 11:30 a.m. – 2:30 p.m.

(Last order at 2:00 p.m.)

SET LUNCH MENU

WESTERN SET LUNCH MENU EASTERN SET LUNCH MENU

鲜虾牛油果沙拉 sde

Prawn Avocado Salad
蒸素饺子, 炸春卷, 宫保素鸡 v
Steamed Vegetarian Dumpling,
Fried Vegetarian Spring Roll &

Mock Gong Bao Chicken

日式烧茄子伴饭 v
Grilled Aubergine with Teriyaki Sauce

& Steamed Rice

沙茶牛肉生面 ne

Sliced Beef & Egg Noodles
in Chinese Satay Sauce

上素金瓜羹 v
Braised Vegetarian Pumpkin Soup

时日例汤 spn

Soup of the Day 

NOVEMBER & DECEMBER 2025 

APPETIZER (Choose one)

SOUP (Choose one) SOUP (Choose one)

青萍果菊花冻  nv

Chrysanthemum Green Apple Jelly
with Fruits & Nuts 

DESSERT

Main Course (Choose one)

Roasted Beetroot & Butternut Salad vd
Argula, dried cranberries, cherry tomatoes, 

goat cheese & balsamic dressing
 Add Smoked Salmon +$6 s
 Add Roasted Turkey +$10 d

Quinoa & Kale Salad vn
Pomegranate seeds, toasted almonds 

& citrus ginger dressing

Clam Chowder Soup sd
White creamy broth with potatoes

& vegetables

Butternut Squash Soup vd
Pumpkin seeds with cream

STARTER (Choose one)

Pumpkin Tart den
Vanilla cream & fresh berries

DESSERT

ENTRÉE (Choose one)

OR

OROR

OR

Pan-seared Barramundi Fillet sd
Fennel confit, pumpkin risotto & saffron lemon sauce

Beef Pot Pie de
Green peas & potato wedges

Roasted Turkey +$10 ed
Cranberries compote, bread stuffing, Brussels sprouts, mashed potatoes & turkey gravy

OR

OR

OR


