LUNCH SET MENU
Restaurant Week Autumn 2026

3-COURSE MENU

Includes Starter, Main & Dessert $48++

select one

TO START PADRON PEPPERS
fried ‘Padrén’ peppers with flower salt

TORTILLA DE CAMARONES

Sakura Ebi shrimp fritter and lemon

ROASTED MEAT CANELON supplement $6++

roasted beef cheek and chicken ‘canelén’ with parmesan

BEEF CARPACCIO uppiement $6++

sherry trufle vinaigrette, parmesan, beef jus, pine nuts,
confit orange peel and arugula

select one
TO FOLLOW ANGUS BEEF CHEEK supplement §8++

slow-braised angus beef cheek in red wine ‘civet,
potato parmentier, parmesan sauce and pipparas

CHICKEN WITH SAMFAINA

grilled souvlaki chicken breast with samfaina

DUCK CREAMY RICE

creamy duck rice risotto-style

CATCH OF THE DAY  supplement §8 ++

fish of the day with parmentier potato, asparagus in
creamy garlic herb sauce

select one
TO FINISH OLIVIA'S SIGNATURE CHEESECAKE supplement $4++

cream cheese, blue cheese, almond sablé

PAVLOVA

orange pavlova with seasonal fruits and vanilla chantilly



