THE

«tRBLE HOUg,

B 1 S TR O

LUNCH MENU

Monday to Friday
Open - 3PM

— SOUP AND SALADS

Chicken Caesar Salad - 21
romaine lettuce, anchovies,
parmesan, croutons, chicken

Stable Mac & Cheese - 21
rigatini, truffle paste, ham,
gruyere

Tartine - 21

burrata, artichoke, mortadella, balsamic, salad

Soup of the Day - 12
served with bread

Stable Spring Salad - 18 (w)
farro, asparagus, snap peas,
parsley, walnut
add haloumi cheese - 4

— PASTA —

Authentic Carbonara - 23 ()
rigatoni, guanciale, pecorino
romano

— MAINS —

Quiche Lorraine - 17

egqg, lardons, gruyeére, salad

Arugula & Pear - 17 ()09
feta, pumpkin seeds,
vinaigrette

Lamb Ragu - 27 (&)
casarecce, peppers, spicy
tomato sauce

Mushroom Tart - 20 ¢

puff pastry, mixed local mushrooms, salad

add poached egg - 3

Croque Monsieur - 19

gruyere, black forest ham, mornay sauce, salad
add an egg to make it a madame -3

g

Salmon - 29 (&)
yu choi, chickpeas, pearl onions, miso and

inger sauce

make a combo with a cup of soup - 4
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Q(Q Vegetarian (v) Vegan ($)

Gluten free options available




