
2 Courses
Starter & Main Course

$180

3 Courses
Starter & Main Course 
plus a Dessert

$210

Wine Specials
Cabernet Sauvignon | Shiraz
Pinot Grigio | Chardonnay
Prosecco

$270 Btl.

Starters - choose one

Main Courses- choose one

Drinks
Teas | Coffees | Soft Drinks $30
Peroni Btl | Stella | Corona 0%
Chardonnay | Pinot Grigio
Prosecco | Shiraz | Cab Sav

$55

Set Lunch Menu
Mon - Fri 11:30am to 3:00pm

Desserts- choose one

No Service Charge

Chef's Soup of the Day
2 choices, including a vegan option
served with crusty baguette

With a sriracha ’slaw and ponzu dipping sauce
Cooshti California Roll

Chopped vine tomatoes, mint, cucumber, radish
and bell peppers, in a sumac lemon vinaigrette -
topped with pomegranate and pita croutons 

Watermelon Fattoush Salad

Thai Beef Salad
Char grilled ribeye steak - with salad of green papaya,
beans, cucumber, celery leaf, Thai basil and 
tomatoes -in a sweet & spicy dressing

add $30

With a warm lemony almond apricot cous cous, pine
nuts, minted labneh and toasted pita bread 

Moroccan Spiced Lamb Tagine

Wok fried rice noodles, tossed with crispy tofu and 
vegetables julienne and splash of curry spice

Vegan Singapore Noodles

Herb baby potatoes, broccolini, roast vine tomatoes
and a creamy lemon sauce, with capers

Creamy Salmon Piccata add $20

In a toasted brioche bun, with tomato red onion salsa,
avocado and a spicy perinaise- served with French fries 

Peri Peri Crispy Chicken Burger

Fresh Fruit Salad

Churros Chocolate Sundae
With flaked almonds, vanilla ice cream, chocolate
mousse and chopped strawberries 


