
SET DINNER  

$48++ for 3 Course │ $58++ for 4 Course 

Choose one main and complement it with your choice of starter, soup or dessert 

 

STARTER 

Carpaccio of Hokkaido Scallop  

lightly poached and served with Cucumber and Onion Salad 

or 

House Mesclun Salad  

with Vine-Ripen Tomato and Roasted Garlic Balsamic Vinaigrette 

 

 

SOUP 

Soup of the Day 

 

 

MAIN COURSE  

Poulet Grillé  

with Baby Spinach, Shimeji Mushroom, Cherry Tomatoes, Chicken Jus 

or    

Pan Roasted Barramundi 

with Brussels Sprout, Water Chestnut, Lunor Potato and Dill Herb Nage  

or 

Wild Mushroom Risotto 

with Grilled Asparagus and Shaved Aged Grana Padano 

or 

Spanish Iberico Pork Flank 

with Braised Cannellini Beans with Snap Pea and Port Wine Sauce 

 

 

DESSERT with Coffee or Tea  

Dessert Selection Choice from our Dessert Trolley 

or 

Choice of 3 Selections from our French Cheese Tray 

 

 
Price quoted are subjected to prevailing taxes and service charge 

 

#tablescapesgmenu on instagram 
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