
LUNCH MENU
APPETIZERS
Chef’s Choice - Soup of the Day

Roasted Pumpkin & Ginger
Spice Cinnamon Cream 

Classic Caesar
Shaved Parmesan, Homemade 
Garlic & Herb Croutons
ADD-ONS: Chicken, Fish, Shrimp

The Grill Chop Salad
Tomatoes, Olives, Cucumber, 
Red Onions, Fresh Apples, 
House Dressing
ADD-ONS: Chicken, Fish, Shrimp

MAINS
Catch of the Day
Garlic Cream New Potatoes, 
Market Seasonal Vegetables, 
Pink Pepper Corn Sauce

Creamy Linguine Alfredo
Seasonal Vegetables
ADD-ONS: Chicken, Fish, Shrimp

Char Grilled Striploin (8oz)
Roasted Vegetables, 
Sautéed New Potatoes, 

Poached Snapper
Roasted Vegetables, 
Steamed Coconut Basmati Rice

Sweet Potato & Cod Fish Cake
Thai Coconut Red Curry 
Tomato & Cilantro Salsa

Deep Fried Crab Cake
Thai Red Curry Sauce

Classic Shrimp Cocktail
Garlic Crostini Rosemary Dip

Soft Shell Tacos
Lettuce, Tomato Salsa, Onions, 
Cheddar Cheese, Sour Cream, 
Guacamole
Choose from: Beef, Chicken or Fish

Pan Seared Chicken Breast
Steamed Basmati Rice, 
Herb Roasted Vegetables, 
Sa�ron Sauce

Slow Cooked Lamb Shank
Roasted Vegetables, 
Garlic Cream Potatoes

Chicken Ceasar Wrap
Sweet Potato Fries

Vegan Wrap
Roasted Vegetables, marinated in 
Basil Pesto Sauce, Sweet Potato 
Fries, Chopped Salad

FIXED MENU
China Town
Vegetable Spring Rolls

Thai Beef Salad
Cherry Tomatoes, Cucumber, Cilantro, 
Julienne Carrots

Steamed Jasmine Rice or Vegetable Noodles
CHOICE OF: Chicken, Pork, Beef, Shrimp, 
Fish or Veg Stir Fry
Served in our Homemade Hakka Sauce

Additional Servings
Chicken or Fish
Pork or Beef
Shrimp
Veg Stir Fry

Indian Ti�an
Papadums

Vegetable Korma

Raita Salad

Steamed Basmati Rice or 
Stone Oven Baked Nan

Served with either:
Tikka Masala Butter Chicken, 
Shrimp or Fish

Additional Servings
Chicken or Fish
Shrimp
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Serves One $65 / Serves Two $100
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