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cCulr st NES ON STAGE

Our all new dining experience allows you to
personalize your lunch as you like.

Choose from our extensive menu,
let our chefs cook the dishes as per your
preference and order your favorites
as many times as you wish.




COLD ENTREES

Classic Caesar Salad

Ii Nicoise Salad with Seared Tuna :I

Quinoa Salad with Eggplant and Feta Cheese

Marinated Crab Tian with Avocado, Mango Salsa

Antipasti
Cold Cuts, Imported Cheese, Marinated Olives and Condiments

HOT ENTREES

Ii Soup of the Day :I

Deep Fried Spring Rolls with Plum Sauce

Grilled Pork Salad with Herbs “Nam-Tok”

Crispy Squid, Smoked Paprika & Aioli

PASTA AND RISOTTO

Spaghetti or Penne with Choice of Sauce
Pesto / Bolognese / Arrabiatta / Aglio e Olio

I: Spinach and Ricotta Tortellini with White Truffle Cream Sauce :I

Seafood Risotto with Tomato and Saffron




MAINS

Braised Lamb with Red Wine Sauce

Grilled Beef Tenderloin with Black Pepper Sauce

Grilled Pork Loin with Sautéed Mushrooms, Morel Sauce
Butternut Squash

Fish of the Week

Tom Saeb — Spicy Soup with Pork and Thai Herbs

Spicy Crispy Pork with Thai Basil

Ii Stir-fried Chicken with Cashew Nuts :I

Spicy Flat Noodles with Seafood and Hot Basil

Sides

Spinach Gratin with Bechamel and Cheese
Wok Fried Vegetables, Oyster Sauce
Steamed Rice
French Fries or Potato Wedges

DESSERTS

Freshly Sliced Fruit Plate
Mini Pastry Platter

Ice Cream
Daily Selection of 5 Flavours

Please advise us of any special dietary requirements,
including potential reaction to allergens.




