LONESTAR

LUNCH
*




FLONE STPAR.

*TO START

Today’s Soup $28

Carpaccio of Pure Black Angus Beef Fillet $45
Rocket Leaves, Raw Brown Cap Mushrooms, 24 Month Aged Parmesan, First Press Olive Oil

Crab Fish Cake $52
White Crab, New Delhi Spices & Granny Smith Apple

Crispy Fried Baby Calamari $45
“Bloody Mary” Mayonnaise Sauce

Coconut Crusted Jumbo Shrimp 558
Charred Lime, Mango and Sweet Chilli Sauce

* SALADS

Chef’s Salad $49
Pink Lady Apple, Grapes, Créme Fraiche Dressing, Roasted Hazelnuts, Grated Pecorino

Caesar Salad S65/85/70
Our Classic Caesar Salad with your choice of:
Chicken Breast / Blackened Shrimp / Flying Fish

Lone Star Tuna Poke Bowl $69
Fresh Sliced Seared Yellowfin Tuna, Mixed Leaves, Cherry Tomatoes, Radish, Edamame Beans,
Pineapple Salsa, Seaweed and Toasted Sunflower Seeds

Burrata Cheese from Puglia - Italy $55
Chopped Tomatoes in Extra Virgin Olive Oil & White Balsamic, Basil, Garlicky Croutons

Superfood Salad S49
Beetroot, Blueberries, Rocket Leaves, Edamame Beans, Raspberries, Avocado,
Toasted Sunflower Seeds, Honey & Mustard Dressing

Crab and Avocado Salad
Pink Grapefruit, Tomatoes, Croutons

*SANDWICHES

BBQ'd & Pulled Pork —in a Bun
Fries, Burnt Apple Puree, Truffled Slaw, BBQ Sauce

Club Sandwich with Fries
Grilled Chicken, Egg, Bacon Rashers, Lettuce, Tomato, Herb Mayonnaise, Avocado

Lone Star Burger with Fries
Seeded Brioche Bun, Pure Black Angus Ground Beef Patty, Pickles, Crispy Onions,
Lettuce, Tomato, Big Mac Sauce and Cheddar Cheese

*PASTA

Spaghetti Carbonara
Guanciale, Black Pepper, Egg Yolk, Pecorino Romano — that’s it!

King Prawn Linguine
White Wine, Vine Ripened Cherry Tomatoes, Basil, Garlic, Parsley, Chilli and Toasted Breadcrumbs

Chicken and Broccoli Alfredo
Tagliatelle, White Wine and Garlic Cream Sauce, Broccoli, Parmesan & Fresh Herbs

Prices & dishes are subjectr‘to change at t‘anyrtime._'PAzjiA
A discretionary
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*TO FOLLOW

Indonesian Chicken and Peanut Curry (Mild / Med / Hot) $89
Wild Basmati Rice, Fried Crackers and Balinese Sweet Chili Sauce

Pan Fried Day Boat Fish (Simply Seasoned or Blackened) S80
French Tomatoes, Pickled Fennel, Broccoli, Green Olives, PX Vinaigrette

Sea Bass - Fish & Chips $89
Triple Cooked Chips, Marrow Fat Peas, Tartare Sauce and Lemon

Risotto of Seafood $95
Fritto Misto of Squid, Shrimp, Fresh Fish and Soft Shell Crab, Red Pepper Salsa & Saffron Aioli

Moules Frites S85
Classic White Wine Cream Sauce, Shallots, Garlic with Fresh Herbs and Lemon, Farmhouse Bread

Roasted Cauliflower Steak (Great for Sharing!) §75
Barrel Aged Feta Cheese, Toasted Almonds, Spiced Butter Sauce & Mixed Leaf Salad

#* FROM THE GRILL
Steak Frites

100% 100z Black Angus Ribeye $128

100% 70z Black Angus Fillet $148

Pepper Cream Sauce, Shoestring Fries

Grilled % Chicken — Moroccan Style 575
Spicy Red Pepper Harrisa and Cous Cous with Nuts

Grilled Jamaican Jerk Lobster S149
Basmati Rice, Fried Plantain, Asparagus, Jerked Fish Cream & Lime Sauce, Fresh Pineapple Salsa

Grilled Fresh Market Fish S80
Served with a Salad of Feta Cheese, Romaine Heats, Tomatoes, Olives, Red Onions,
Capers, Cucumber and Peppers, Oregano and Red Wine Dressing

wPIZZA

Margarita S50
San Marzano Tomatoes D.O.P, Fior Di Latte Cheese & Fresh Basil

Gamberoni $68
San Marzano Tomatoes D.O.P, Fior Di Latte Cheese, Basil, King Prawns, Chilli Flakes,
Red Onions and Rocket Leaves dressed in White Balsamic Dressing

Tex Mex S62
San Marzano Tomatoes D.O.P, Fior Di Latte Cheese, Cajan Chicken, Bell Peppers & Red Onions,
Celery Leaves and Ranch Dressing

Lamb Meat Balls in North African Spices $68
Chick Pea Hummus, Feta Cheese, Grilled Courgettes & Spicy Harrisa

Pepperoni $S60
San Marzano Tomatoes D.O.P, Fior Di Latte Cheese, Spicy Pepperoni and Jalapefo Chilli

* SIDES

Roasted Broccoli $20 Truffle & Parmesan Fries 535
Garlic, Soy Sauce and Sesame Black Truffle, Aged Parmesan

Thick Cut Chips $20 Rocket and Parmesan Salad $20

PX Vinegar and Olive Oil Vinaigrette

Prices & dishes are subject to change at any time. Prices are in
A discretionary 10% service






