
All prices are subject to prevailing GST.
Food allergies or special requests: Our food is prepared in a kitchen that has nuts, gluten, dairy, allergens, and animal products. Whilst we take extra care, we cannot guarantee there has not been 
cross contamination, changes in the content of any commercial ingredients used, or error due to the nature of our operations. Hence The Privé Group, its subsidiaries and staff will not be liable for 
adverse reactions from consuming any of our products or while at our premises.

PriveBotanic.com.sgtheprivegroup theprivegroup_sg

$30

2-COURSE SET DINNER
Monday - Friday (excluding PH)  |  5pm onwards

Choose 1 Starter/Dessert + 1 Main
Add $6 for Additional Course

contains pork/gelatinPcontains nutsNvegetarianVplant-basedVG

STARTERS
Chopped Kale Caesar Salad    .

Romaine lettuce, avocado, soft centered egg, toasted almonds, parmesan,
bacon bits, roasted chickpeas, anchovy garlic parmesan dressing

(add $4 for chicken chunks or smoked salmon)

Forest Mushroom Soup    .
Truffle mushroom toast

MAINS
Seafood Laksa Capellini    .

Prawns, clams, squid, fish cake, tofu puffs, bean sprouts, egg, sambal, laksa leaf

Thai Green Curry         .
Broccoli, carrots, zucchinis, snake beans, eggplant, okra, potatoes,

napa cabbage, bean curd, brown rice

Penne Mushroom Alfredo    .
Parmesan cream sauce, poached egg, Japanese 7 spice peppers

(add $3 for thick-cut diced bacon     )

DESSERTS
Apple Pie Sundae

Banoffee Cheesecake    .
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