
FARMER'S CHOICE 
SPINACH, KALE, ARUGULA, AVOCADO, QUINOA, APPLE, CHERRY TOMATO,
BROCCOLI, SWEET POTATO, DATES, ROSEMARY NUTS, PASSION FRUIT
DRESSING 

ARRABIATA PASTA
GARLIC, TOMATO SAUCE WITH FRESH BASIL LEAVES & SHAVED PARMESAN
FLAKES

VEGGIE BURGER
ASSORTED BOILED VEGS WITH FOX NUTS PATTY, GREEN CHILLY SALSA,
LETTUCE, TOMATO, MAYO

CLASSIC BURGER (EXTRA BEEF PATTY - $8) 
ANGUS BEEF, PICKLE, SIRACHA MAYO, CHEDDAR CHEESE, LETTUCE,
TOMATO IN WARM SESAME BUN

OVEN ROASTED CHICKEN 
SERVED WITH FRESH SALAD AND CHICKEN JUS

BUTTER CHICKEN WITH PILAF RICE
BONELESS CHICKEN PREPARED IN A MILD CREAM BUTTER SAUCE

BLVD FISH & CHIPS 
SERVE WITH GREEN GARDEN SALAD, NATURAL CUT FRIES, BUTTER
CHICKPEA & HOMEMADE TARTAR SAUCE

MUSHROOM RAVIOLI WITH CREAM SAUCE 
RAVIOLI WITH MUSHROOM CREAM SAUCE IS A CREAMY, SAVORY, SMOOTH,
GARLICKY ON TOP WITH TRUFFLE OIL 

ASPARAGUS RISOTTO
ASPARAGUS WITH ONION, CHERRY TOMATO, ARBORIO RICE, AND
PARMESAN CHEESE GRATED

GRILLED CHICKEN SIZZLER 
CABBAGE LEAVES, HERBED RICE, GRILLED CHICKEN, FRENCH FRIES,
CAPSICUM, SAUTED VEGGIES, CARAMELISED ONIONS, GARLIC PEPPER
SAUCE 

CONFIT SALMON BOWL (HIGH PROTEIN)
SALMON, ROAST CARROT PUREE, GRILLED ASPARAGUS CHAT POTATO, FRIED
ENOKI, MUSHROOM, AND GARLIC CHERRY TOMATO SAUCE.

STEAK & FRIES 
TORCH FLAMED RIBEYE ON SIDE GARDEN SALAD, FRIES, BLACK PEPPER
SAUCE

PAN FRIED BARRAMUNDI FILLET 
PAN FRIED BARRAMUDI FILLETS, SERVED WITH A RICH HERB BUTTER
SAUCE, BROCCOLINI TOP WITH FRIED GARLIC & BALSAMIC GLAZE 

GRILLED ASPARAGUS $3 / GRILLED PRAWN $4 /ROASTED CHICKEN $4
SMOKED NORWEGIAN SALMON $5 / BACON $4 / PROSCITTO DI PARMA $4 

ADD ONS

L U N C H  M E N U
$16

$16

$18

$18

$20

$20

$20

$22

$22

$22

$24

$24

$24

P r i c es  a re  s u b jec ted  to  G S T  a n d  any  o the r  app l i c a b le  t ax e s  o r  su r ch a rg e s .
P i c tu re s  a r e  fo r  i l l u s t r a t i on  p u rp os es  o n l y .  

Vegetarian

Requires Time to Cook



SOFT DRINKS
 

Coke / Coke Zero / Sprite / Ginger
Ale / Tonic Water / Bitterlemon /
Ginger Beer (+$1) 

Sparkling Water / Still Water 

BLVD Mineral Water (500 mL) 

L U N C H  M E N U

P r i c es  a re  s u b jec ted  to  G S T  a n d  any  o the r  app l i c a b le  t ax e s  o r  su r ch a rg e s .
P i c tu re s  a r e  fo r  i l l u s t r a t i on  p u rp os es  o n l y .  

SMALL BITES
 

NATURAL CUT FRIES 
ONION RINGS
MINI BITE SIZE SAMOSA
CHICKEN POPCORN
SALTED PEPPER SQUID
TRUFFLE PARMESAN FRIES
CHICKEN LOLLIPOP
CHICKEN TIKKA

$12
$12
$14
$12
$18
$14
$20
$20

DESSERTS
 

VANILLA GELATO 
CHOCOLATE GELATO 
CAKE OF THE DAY 
HOMEMADE TIRAMISU
SIZZLING BROWNIE 

$6.80
$6.80
$7.50

$12
$15

COFFEE
 

BLACK
Espresso / Long Black / Ristretto

WHITE
Cappuccino / Flat White / Latte

OTHERS
Mocha / Hot Chocolate / Ice Latte
/ Oat Milk Latte / Honey Lemon
Tea / 
Oat milk (+$1)

$4
 
 

$5
 
 

$6
 
 
 

FRESH JUICE
 

APPLE
ORANGE
WATERMELON
GRAPEFRUIT

$8
$8
$8
$8

$5
 
 
 

$6
 

$1

BLENDS & SMOOTHIES
 

MELON MINT 
Watermelon, lime, mint leaves

SUMMER COOLER
Grapefruit, rosemary, ginger ale

AVOCADO MILKSHAKE 
Avocado, vanilla gelato, milk, honey

CHOCOLATE CHIP CRUMBLE 
Molten chocolate, chocolate gelato,
chocolate chip

TOMYUM MOCKTAIL 
Lemongrass, fresh lime, lime juice,
kaffir leaves

YUZU MOCKTAIL
Grenadine, yuzu puree,  splash of
soda

$12
 
 

$10
 
 

$12
 
 

$12
 
 
 

$12
 
 
 

$12

WRAPS
 

CLASSIC CHICKEN WRAP W/S
CHIPS
Roasted chicken, tomato, lettuce,
cheddar cheese, mayo

PANEER TIKKA WRAP W/S
CHIPS
Paneer tikka, mix bell peppers, red
onion, lettuce, cheese, mint sauce

$14
 
 
 
 

$14


