
All listed prices include 10% consumption tax (8% consumption tax is applied for takeout items)

Ingredient Guide:  d dairy  n nuts  e egg  s soy  g gluten-free  v vegetarian  f fish or shellfish

SALAD

BAYOU GREENS  2,200
cajun-spiced snapper, caper rémoulade,  

quinoa, tomato, avocado 

s f e

ASIAN

NASI GORENG  1,850
chicken satay, sunny-side up egg, acar pickles, 

shrimp crackers, sambal terasi

s n f d e

CHEFS’ SPECIAL

PORK SCHNITZEL  3,600
potato mousseline, sautéed spinach, anchovy,  

lemon and caper beurre blanc sauce 

d e f s

PIZZA

ITALIAN CHEESE FONDANT  
AND BEEF  2,200

blue cheese, parmesan, mixed mushrooms 

d e

DESSERT

WHITE CHOCOLATE BERRY TART  700
strawberry confit, raspberry ganache 

d e s

Daily Value Lunch Set

TODAY’S MAIN, WITH SIDE SALAD  
AND SOUP OF THE DAY  1,400

Weekdays only, 11am–3pm

May 5–18

CHEFS’ SPECIALS
A selection of biweekly creations


