
 

 
 

Lunch Set Menu 2 
$63 – 2 courses / $80 – 3 courses 

 

Artisan breads, olive oil, herb compound butter GF*/DF* 
 

SMALL PLATES TO SHARE 

F.F.C. “Fiddlesticks Fried Chicken,” Nuoc Cham Chay sauce, Kewpie 
mayo, pickled onion GF/DF 

Summer fruit bruschetta, artichoke, basil, feta, toast GF*/V 

Harissa grilled octopus, tahini crème fraiche, watercress salad GF/DF* 

 

MAINS 

Duck salad, peach, walnut, feta, pomegranate & chilli vinaigrette GF/DF 

or 

Fiddlesticks fish - market fish and seasonal produce that  

complements the catch 

or 

200g Beef fillet, onion & potato rosti,  

black garlic & mushroom purée, broccolini, jus GF/DF 

or 

Chorizo & butternut risotto, spinach, parmesan GF/DF*/V* 

 

DESSERTS 
 

Lime bavarois, blueberry, mint apple sorbet, almond sponge,  

white chocolate GF 

or 

Yuzu orange cake, raspberry, lemon, pistachio gelato, ginger crumb GF/DF* 

 

GF – GLUTEN FREE (ADVISE IF COELIAC) | DF – DAIRY FREE | V – VEGAN | N – CONTAINS NUTS (ADVISE STAFF) 


