APPETISER

Oasis Garden Salad, ginger lime dressing «7 &
Greek Salad, sheep’s milk feta cheese, olives ()
Soup of the Day (¢

MAIN COURSE

Australian Beef Sirloin Steak, green peppercorn sauce 0%
Chicken Skewer, sesame chilli sauce
Norwegian Salmon Steak, tomato basil vinaigrette 0

Wok-Fried Prawn, Hot Bean Paste or
Spring Onion Ginger % ¢

LUNCH SET MENU

choice of mashed potatoes 0, french fries «,
organic jasmine rice 7, or stir-fried french beans, xo sauce %

DESSERTS

Chilled Mango Pomelo Sago, coconut milk & «7
Coconut & Pandan Créme Briilée D

Soft Serve Sundae &
Season Local Cut Fruits @

2-COURSE $38 | 3-COURSE %48
includes one serving of coffee or tea

> Chef’s Recommendation / & Plant-based /() Dairy /% Gluten / ™ Shellfish / ¥ Nuts /€ Alcohol

All prices are subject to 10% service charge and 9% goods & service tax.



