THE STAMFORD BRASSERIE
LUNCH SET MENU

12pm to 2.30pm

3-Course
45 per person

2-Course
35 per person

STARTERS

Braised Cabbage @
Add-on Pancetta +3

Buttermilk, Fried Capers, Dill Oil

OR

Seafood Potage
White Crabmeat, Shrimp, Clam, Fresh Herbs

MAINS

Chicken Ballotine
Parsnip Purée, Roasted Capsicum Emulsion, Crispy Parsnip

OR

Poached Sea Bass
Fennel, Clam, Fish Roe, Beurre Blanc

OR

Gnocchi ©®
Wild Mushroom, Mushroom Chips, Mushroom Broth

DESSERTS

Baked Cheese Tart
Tart, Berry Coulis, Crispy Nougat

OR

Citrus Potpourri ®®
Lemon Jelly, Poached Kumquat, Black Tea Sorbet

@ Vegetarian Vegan @ Gluten-Free Sustainable Seafood Locally-Sourced

Prices are subject to service charge and prevailing government tax.
Our team will be happy to assist with any special dietary requirement.
Discounts are not applicable for set menu.
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