WEEKLY LUNCH

Lunches are served with dip, bread, coffee and iced tea
Add a small size of today's soup or weekly salad to your lunch. +500
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Today’s Soup AKHD A —7

Salad: Mixed Greens Topped with Crispy Fried Cauliflower, ............. 1,400
Horseradish Basil Coleslaw, Pecans and Grana Padano
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Sandwich: Crispy Fried Salmon Filet with Tartar Sauce on a Potato Bun ... 1,600
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Pizza: Autumn Pizza with Chestnuts, Bacon, Pecans _...................... 1,500
and Creamy Mozzarella Cheese
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Pasta: Potato Gnocchi with Creamy Tomato and Pancetta Sauce, ...... 1,500

Zucchini, Olives and Basil
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Special: Roasted Chicken Leg Confit with Roasted Potatoes,............. 1,800
Steamed Broccoli and Cabbage
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SIGNATURE DISHES

IVY Teriyaki Burger, Beef Patty, Lettuce, Tomato
and Tempura Shiso, Fries
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Tandoori Spiced Chicken and Rice Biryani Style
with Raita Sauce and Cashews
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APPETIZER

Today’ s Seasonal Fresh Fish Carpaccio
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Split Pea Hummus, Crunchy Garbanzo and Za'atar, Pita Bread 900

2,000

1,800
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Crispy Fried Calamari with Curry Aioli
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Crunchy Thai Salad with Shrimp, ... 1,600
Bean Sprouts and Chili Lime Dressing
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MAIN DISH
Pan-Fried Scallops with Roasted Carrot and Blood Orange Purre,
Lotus and Burdock
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Breaded Chicken Cutlet 2,200

with Melted Scamorza Cheese Mashed Potatoes and Wild Arugula
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Grilled Sirloin Steak with Black Garlic Espresso Aioli and Seasonal Veggies . 2,400
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Pappardelle with Porcini, Chestnuts, Eringi and Pancetta in a Cream Sauce .. 2,200
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— WEEKLY LUNCH COURSE ¥3800—
APPETIZER + MAIN DISH + DESSERT

Please choose one from each category
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Served with dip, bread, coffee and iced tea
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- APPETIZER -
Today’ s Seasonal Fresh Fish Carpaccio
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Split Pea Hummus, Crunchy Garbanzo and Za'atar, Pita Bread
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Crispy Fried Calamari with Curry Aioli
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Crunchy Thai Salad with Shrimp,

Bean Sprouts and Chili Lime Dressing
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Weekly Salad
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- MAIN DISH -

Pan-Fried Scallops with Roasted Carrot and Blood Orange Purre
Lotus and Burdock
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Breaded Chicken Cutlet with
Melted Scamorza, Mashed Potatoes and Wild Arugula
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Grilled Sirloin Steak with Black Garlic Espresso Aioli and Seasonal Veggies
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Pappardelle with Porcini, Chestnuts, Erengi and Pancetta in a Cream Sauce
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IVY Teriyaki Burger, Beef Patty, Lettuce, Tomato
and Tempura Shiso, Fries
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- DESSERT -
Tiramisu Pavlova with Mascarpone Cream and Chestnuts
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Glutten Free Espresso Chiffon Cake with Hezalnut cream,
Cocoa nibs and Milk Gelato
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Organic Orange Blossom Honey Créme Brulée
with Mascarpone Gelato
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Maple Cheese cake with Caramelized Walnuts and Vannila Ice Cream
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CAFE
COFFEE by THE ROASTERY

Seasonal Single Origin Coffee K haI—b—Fg> VAV IV

Iced Coffee 7 A AT =B = e 600
Espresso TAT LY Y e, 600
Cafe Latte 17 LT 7 e Hot / Iced 700
Hazelnut Cafe Mocha N—¥ )L+ vy h T =%h ... Hot / Iced 700
Organic Matcha Latte /285 7 ... Hot / Iced 700
TEA

Earl Grey 7 = V7 LA e 650
Darjeeling Z = U 2 e 650
Camomile Citrus AEI—)V ¥ FT A e, 650
Marrakech Mint Green Y77 > a2 XV b U= 650
Ginger Peach Iced Tea Y2V % — ¥ —=F T A AT A oo 600

PANCAKE & DESSERT
Classic Buttermilk Pancakes * Choice of Maple Syrup, Honey
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Topping : Fresh Cream 7L w a7 U —L 280
Fresh Fruits 7L v a7)b—> 380

1,300

Chocolate Fondant Cake with Caramel Ganache and Chocolate Gelato ... 1,000
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Almond Pudding with Lychee Jerry, Fresh Pineapple, Blueberries and Mint. ... 1,000
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Organic Orange Blossom Honey Créme Brulée with Mascarpone Gelato 950
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Tiramisu Pavlova with Mascarpone Cream and Chestnuts,..................... 950
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Maple Cheesecake with Caramelized Walnuts and Vanilla Ice Cream ... 1,000
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Gluten Free Espresso Chiffon Cake with Hazelnut Cream, .................. 1,000

Cocoa Nibs and Milk Gelato
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Selection of Gelato and Sorbet ... 950
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