
 

 

 

PRIX FIXE LUNCH MENU 
 

 
 

$55 per person 
 

Choose one option from each section 
 

 
 

SMALL 
 

Radicchio & green salad with plums  

 lemon miso yogurt, sesame hazelnut praline, manchego   
 

mushroom parfait, hibiscus pickled onions, chives 

on potato preserved lemon sourdough 
 
 

HEARTIER 
 

Cumin & coriander spiced squash agnolotti 
charred broccolini & corn, zucchini, lemon puree 

 
crispy mushroom rice  

green tomato, cilantro, radish, pepita furikake, sesame salsa macha 
boneless beef shortrib tocino (+6) 

or 
glazed oyster mushrooms 

 
roasted spring salmon with zucchini 

pea puree, swiss chard, pickled shiitake mushrooms, pil pil 
add $10 

 
 

DESSERT 
 

Toasted coconut ice cream 
 
 
 

 
 

 

 

LUNCH 
 

 
SNACKS 

smoked castelvetrano olives  GF  V+        9 

roasted potato & preserved citrus rye Sourdough     8 
pumpkin seed and coriander dip [2 pieces] V+ 
 
 
SMALL PLATES 

Milan’s tomatoes      25 
vanilla, lime, cardamom, goat cheese, sumac pickled shallots, tomato granita GF V 
radicchio & green salad      26 
plums, lemon miso yogurt, sesame praline, manchego  GF V 

dry-aged beef tartare      30 
tamarind, lemongrass, calamansi, betel leaf, wild rice  GF DF 

mushroom parfait      21 
toasted sourdough, hibiscus pickled onions, chives  V 
 
 
HEARTIER PLATES 

Roasted spring salmon      40 
zucchini, english peas, shiitake mushroom, swiss chard, pil pil  GF 

FILIPINO STYLe longganisa burger      22 
fried egg, pickled papaya, potato rosti, garlic aioli, spicy ketchup, house potato bun 
cumin & coriander spiced squash agnolotti      30 
charred corn and broccolini, zucchini, lemon puree  V 

         
 
SWEET 

bruleed corn semifreddo      17 
coronation grapes, plums, thai basil, corn cookie crunch 

toasted coconut ice cream GF V          8 

       
  
  
 

GF gluten-free   V vegetarian   V+ vegan   DF dairy-free 

LUNCH PRIX FIXE  55 


