
 

 
 

Lunch Set Menu 1 
$52 - 2 courses / $70 - 3 courses 

 

Artisan Focaccia, garlic mascarpone, balsamic reduction  GF*/V* 

 

SMALL PLATES TO SHARE 

Courgette hummus, chermoula, seed cracker  GF/VG 

F.F.C. “Fiddlesticks Fried Chicken” ranch dressing, pickles  GF/DF* 

Lamb potato croquette, pea purée, mint gel, feta mousse  GF/DF* 

 

 

MAINS 

Tempura Market Fish, curry mayo, green salad, Agria fries GF/DF 

or 

Baguette à la Porchetta, cranberry jam, roquette, 

gremolata, Agria fries DF/GF* 

or 

Risotto, maple proscuitto, sweet corn, garlic mascarpone, 

parmesan GF/DF*/VG* 

 

 

DESSERTS 
 

Passionfruit & coconut mouse, mango rum sorbet, 
toasted coconut GF/DF 

or 

Orange Provençale cake, dark chocolate sea salt bavarois, chocolate 
orange glass GF/N 

 

 

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


