Lunch Menu
January 4 ~
11:30-14:30 (14:00 L.O))

CENTRUM

GRILL & WINE

LUNCH EXPERIENCE
FVF ZITRARY VR

2DISHES 22— R 5800 Fik, *AvF4via, BERDOBHY
3DISHES 3 /a2 — R 6,500 Wik, A A VT 4via, 7¥— ., BEREOBHY

¥ FTEA=Za—X0 1 MTFoBRBULFI 0,

STARTER / i3

Falafel Butternuts Squash

Quinoa, humous, pomegranate, strawberry, Papadume
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Smoked Salmon Verrine

Spinach mousse, strawberries Feta cheese
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Britany Buck Wheat Crépe

Ham, spinach, free range egg, Gruyere cheese
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CENTRUM Paté En Crotute
Foie gras, duck magret, kurobuta, piccalilli
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Awaji Onion Gratiné

Baguette, Swiss cheese
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Winter Black Truffle Spaghetti
Madeira vine veal jus
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Grilled Salmon

Potato mussel clam, lemon thyme emulsion
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Grilled Chicken Breast, Vin Jaune
Morell mushroom, pommes persillade
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Australian Black Angus Beef Sirloin Steak

Café de Paris butter, hand cut french fries
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Strawberry Tiramisu

Ice cream
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Baked Chocolate Fondant
Kumquat, salted caramel ice cream
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Blood Orange Hazelnut Vacherin

Sorbet, milk chocolate
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Falafel Butternuts Squash

Quinoa, humous, pomegranate, strawberry, Papadume
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Or £ 7-1%

CENTRUM Paté En Crotte

Foie gras, duck magret, kurobuta, piccalilli
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Awaji Onion Gratiné

Baguette, Swiss cheese
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Grilled Salmon

Potato mussel clam, lemon thyme emulsion
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Grilled Australian Black Angus Beef Tenderloin
Mashed potato, bohemian ratatouille

Jus
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Strawberry Tiramisu

Ice cream
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Baked Chocolate Fondant
Kumquat, salted caramel ice cream
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Coffee or Tea
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Prices inclusive of taxes and service charge. 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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