FOOD MENU

Quiche

Quiche

Bacon, Onion, Mozzarella,
Parmesan, Salad

Truffle Mushroom
Sautéed Mixed Mushrooms,
Truffle Paste, Mozzarella,
Parmesan, Salad

Fritatta

Panned Fried Potato with
Creamy Egg, Onion and
Olive Oil with Tomato and
Rosemary Sauce

Sandwiches wp- .
Avocado Toast %

Toasted focaccia topped with
avocado, sundried tomato, grated
cheese &poached egg, fries

Chicken Ceasar
Grilled chicken breast, romaine
lettuce, crispy bacon, egg ,
focaccia bread cheese, fries

Truffle Egg

Creamy egg, lettuce truffle oil,
cucumber ,tomato ,butter
croissant fries

Gourmet Ham

& Cheese

Honey ham, cheddar cheese,
tomato, lettuce, focaccia
bread ,fries

VT Nongfepber

ion-Member

Light Bites -

Shoestring Fries
Served with house-made garlic
» parmesan dip

; Truffle Crunch

Infused with truffle drizzle with
parmesan snow flakes

Sweet Potato Fries
Crispy sweet potato fries
tossed with sour plum
Curly Fries

Serve with home made

garlic parmesan dip

Chai Poh Fries
Savory sweet preserve
radish an addictive local
twist on a classic snacks

Herb & Garlic Wings
Crispy and juicy.

accompanied with garlic
parmesan sauce

Buffalo Chicken
Wings (6 pcs)

Tossed with home made
buffalo sauce, blue cheese dip

Curried Cauliflower
Florets (8 pcs)

Fried cauliflower tossed with
curry leaf and lemon maple,
blue cheese dip

Mushroom 8¢
Chicaroni (8 pcs)
Fried truffle mushroom with
chipotle mayo

Tex-Mex Chips
Crispy tortilla chips,
guacamole, chili con carne,
salsa, sour cream

Corn Ribs %7
(whole corn)

grilled juicy ribs like shape corn
Kernels toast in a garlic aioli
topped with shave parmesan

Foccacia %7
Bruschetta (5 pcs)

Toasted foccacia rubbed with
garlic olive oil, topped with
fresh herbs ftomato, onion
and balsamic glazed

Popcorn Chicken
Breaded and seasoned bite

sized chunk of chicken, deep
fried to perfection

Non-Member
Price

Albondigas (5 pcs)
Juicy beef meat balls soaked
up in smoked paprika , bell-
pepper and tomato sauce

Beef Tacos (2 pcs)
Seasoned beef tucked into a warm
tortilla topped with crisp lettuce,
,guacamole and cilantro lime aioli

Fish Tacos (2 pcs)
Golden and crispy sea pert fillet
tucked in a warm tortilla topped with
mango mayo and pico de gallo

Bacon and Cheese
Croquettes

Creamy mashed potato with
bacon, jalapano and
mozzarella cheese encased in
golden brown breadcrumbs
coating for a crispy finish

Soups

Wild Truffle
Mushroom Soup 07
Creamy wild mushroom soup with
mushroom crumble & truffle oil
accompanied with garlic toast

Clam Chowder Soup
Creamy hearty creamy soup
Clam broth, carrots, onion,
celery a touch of cream
accompanied with garlic toast

Salads

Caesar Salad

Romaine lettuce tossed with in-
house Caesar dressing,
anchovies, poached egg,
croutons, shave parmesan

Roasted
Vegetables Salad

Cauliflower rice, mushroom,
capsicum, onion, tomato,
toasted nuts

Superfood

Blue berries, pumpkin ,guinoa,
edamame ,almond ,sunflower,
broccoli serve with orange
rosemary dressing

Caprese Salad

Slice of ripe juicy hierloom
tomato and buffalo mozzarella,
interspersed with fragrant basil
oil and tangy balsamic glazed

*PRICES SUBJECT TO GST AND SERVICE IRGE.

CHARGE.
**MEMBERS ARE ENTITLED TO WAIVER OF SERVICE CHARGE
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Main Course

& Signature Braised
Bourguignon (500g)
Braised oxtail in red wine, flavoured with
carrots, onion, celery, bouquet garni
accompanied with truffle mashed
potato, local green, forest mushroom

Panned Seared
Salmon Fillet

Accompanied with mushroom and
cream spinach, truffle mashed potato

Fish Orly

Golden and crispy sea perch fillet
serve with home- made tartar sauce,
salad, fries

Mb4 ribeye Wagyu
Beef 300‘6 ¥

Charred grilled wagyu beef
accompanied with, local green, Truffle
mashed  potato, biack pepper sauce

Bourhon Pork Ribs
(4006) -

Honey bourbon ribs accompanied with
garden green salad, fries , toasted nuts

Kurobuta Pork
(2509)

Pork collar, tomato salsa, local green
salad, truffle potato

Rack of Lamb

(300g)

A frenched and cap off grilled rack of lamb
seasoned with Moroccan spice
accompanied with mint sauce ,tomato
salsa, local green, truffle mastied potato

Cauliflower Steak ¢¢
Grilled cauliflower coated in spicy smoky rub

serve with sauteed garlic asparagus spears,
carrot puree and toasted pumpkin seed

Grilled Pork Belly
(2509)
Slow cooked to tenderness, covered

in sweet sticky bourbon based sauce
and grilled

Burgers

Smashed Cheese
Burger

Grilled black angus beef patty, bacon
strips, accompanied with toasted brioche
bun with caramelized onion, tomato & fries

Chick Stack Burger

Crispy chicken thigh burger served on
toasted brioche bun, egg with griled
cheese & frie:

Pulled Pork Stack
Burger

Barbecue pork, salad, gherkin, cheese,
grilled pineapple, fries

Pastas e —

Choice of pasta: spaghetti, penne, linguine
Seafood Aglio Olio -7

Pasta, Mushroom, garlic flakes
accompanied with poached egg fresh
herbs, birds eye chill

Carbonara

Pasta, sticky pork bacon, creamy
sauce accompanied with poached
egg, shaved of parmesan cheese
and fresh herbs

Seafood Arrabblata
Pasta, prawn, squid, mi

tossed with spicy arrabblata sauce
accom{famed with poached egg,
shaved of parmesan cheese and
fresh herb:

Chili Crab Pasta

Pasta tossed with chili crab sauce
with a touch of egg lace, chunky
crab meat, poached egg, salad
green, chili flakes, shaved of
parmesan cheese and fresh herbs

Tuscan Chicken

Grilled chicken with fresh herbs,
accompanied pasta in creamy tomato
sauce, poached egg, salad green

Jambalaya Pasta "
Jumbo shrimp, sausage in cream
holy trinity cajun sauce

avoury Waffles vgper  vongiemwer

¥ Classic Bacon

heese
Crispy waffle topped with melted
cheese, smoky bacon, sunny-side
up egg

Chicken &

Cnspy med chicken, served with
maple drizzle and spicy aioli

Dessert R

Choice of ice cream: vanilla, cookies
& cream, chocolate, cocontit

Waffles & Ice

Cream

Crispy golden waffle served with a
scoop of ice cream

Lava Cake
Served with a scoop of ice cream

Scoop of Ice Cream

Follow U.

*PRICES SUBJECT TO GST AND SERVICE CHARGE.
+*MEMBERS ARE ENTITLED TO WAIVER OF SERVICE CHARGE
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