Lunch Set Menu

October 5 ~
11:30 - 14:00

CENTRUM

GRILL & WINE

WEEKEND LUNCH EXPERIENCE
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OCTOPUS GALICIAN STYLE

Bellota ham, potatoes, rocket salad

Extra virgin olive oil
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CENTRUM PATE EN CROUTE
Duck, foie gras, piccalilli
XY FILRTFT VI A—}

By, 74T 75, €hUY

TOSCANA SAUSAGE

Saffron gnocchi pomodoro, buffalo mozzarella
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GRILLED PIZZA MARGHERITA
Jamoén serrano, wild rocket salad, brie cheese
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CARROT SOUP
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XSommelier Selection 2 Glasses of wine +4,000 / 3 Glasses of wine +6,000

WOOD FIREMAIN/ A4 VT 4 ¥

SEA BASS GODIVEAUX
Spinach, chorizo, clam ragotut
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GRILLED PINTADE BREAST
Haricot vert, onion compote, spiced bouillon
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AMERICAN
BLACK ANGUS BEEF SIRLOIN STEAK
Café de Paris butter, potato fries
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CENTRUM GRILLED HAMBURG
Mashed potato, carrot
Oxtail mushroom consommé
VN TLT YN N=T
~vyakT ., AS
FVwITRATF— Ay al—LALTV R

DESSERT / ¥ % — }

WILLIAM PEAR CROUSTADE
Salted caramel ice cream
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CHOCOLATE TARTE BROWNIE
Sorbet, persimmon, pomegranate
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VACHERIN MONT BLANC
Chestnut chantilly, marron ice cream
Marron glacé
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COURSE
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OCTOPUS GALICIAN STYLE
Bellota ham, potatoes, rocket salad
Extra virgin olive oil
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CENTRUM PATE EN CROUTE
Duck, foie gras, piccalilli
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CARROT SOUP
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Spinach, chorizo, clam ragott
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BLACK ANGUS BEEF TENDERLOIN
Mashed potato, bohemian ratatouille
Jus
F—R b7V TR
TI9ITVHAE =TT v E—af v
~yYaRT b ANITVY IRy A
Va

CHOCOLATE TARTE BROWNIE
Sorbet, persimmon, pomegranate
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VACHERIN MONT BLANC
Chestnut chantilly, marron ice cream
Marron glacé
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COFFEE OR TEA
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Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies, please let us know. Please note that menus may be subject to change due to market availability.
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