DISTRICT elght STEAL & 1IN
PRIX FIZE DINNER MENU tscune kv o

TUESDAY — THURSDAY | 215T- 23R SEPTEMBER & 28™ - 30™ SEPTEMBER

$260 PER PERSON | MINIMUM 2 PERSON | STARTER & MAIN COURSE
INCLUDING A GLASS EXCUSE MY FRENCH 2019, PINOT NOIR, LANGUEDOC-ROUSSILLON, FR

STARTER BI3

choose one per person {FEH—

CHICKEN LIVER PARFAIT
crisp chicken skin and pickled daikon

AR © BRER - BARES

OR

CAESAR SALAD
Baby gem, cos lettuce, white anchovy and prosciutto

BRIDER - FIRESR ~ AfRA - ESNXEE

MAIN COURSE TO SHARL
E ;i—é 7N\ i
WHOLE ROAST TE MANA LAMB SHOULDER RACK

Duck fat potatoes, cauliflower gratin and Heirloom
tomato salad, whipped burrata and basil

Te Mana ¥8 ~ B1F ~ #5176 ~ BMPE -
burrata 2+ - ZE#h

DESSERT #H& | add on $50

PATISSERIE WITH CREME FRAICHE
BEIHmEERNE =

All prices subject to 10% service charge

WEEREND
FAMILY ROAST

$680 PER SET | FRIDAY TO SUNDAY
SUGGESTED FAMILY OF FOUR

PRE-ORDER 24 HOURS IN ADVANCE

MAIN COURSE FE3

RANGERS VALLEY WAGYU TRI TIP ROAST
Spice honey glazed beetroot, sautéed Swiss chard,
cauliflower cheese and red wine bordelaise

MAFERN - FREEORE  WindkiHz
HsRIEZ +  EVALET
&
DESSERT #Ham

APPLE TARTE TATIN | Vanilla anise Ice cream
RIEFERM - EREEHR




