Signature Dishes

Our signature selections promise a cosy and inviting journey . $
through flavours that reflect the heart of our kitchen. Homemade Wﬂd MUSh]’OO“] SOUp 12
A hearty medley of wild mushrooms for a sumptuous taste of

nature's harvest.
House Special Lava Torte  *18

Beloved for its unigue and indulgent texture, achieved

]a]apeno in TOStada $] 8 by baking the outer layer of the torte to perfection with

a luscious molten centre.

A savory crowd-pleaser that perfectly balances heat of
the jalapefio with a creamy filling and refreshing salsa.

Lamb Shank

Succulent, fork-tender lamb, combined with the hearty
flavour of bone marrow for a decadent delight.

Slow-cooked Beef Cheek $38
G]’]"ed LObSte]’ $4 8 Slow-cooked overnight in red wine sauce to create

a rich, savoury culinary masterpiece that melts in

The ultimate seafood indulgence - juicy grilled lobster your mouth.

served with mashed potatoes, sautéed baby spinach,
and a luxurious buttery drizzle.

*Images are for illustration purposes only. Actual items may vary in appearance.
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