Premium Seafood s

Royal Cristal Caviar
Served with créme fraiche, blinis
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Fine de Claire oysters No.2 (6 pcs), shallot and 278
raspberry vinegar 5BI#HIIINo. 24 5 (64) BLALE K # 1R
Seafood Platter 418

Oysters (2), clams, mussels, prawns, yabby, crab mayonnaise,
raw sliced scallop, tuna, salmon, sea bass tartare
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Deluxe 2-tier Seafood Platter 888
Native lobster, oysters (6), clams, mussels, prawns, yabby,

crab mayonnaise, raw sliced scallop, tuna, salmon, sea bass tartare
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Premium 3-tier Seafood Platter 1188
Native lobster, oysters (12), salmon rillettes, clams, mussels,

prawns, yabby, crab mayonnaise, raw sliced scallop, tuna,

salmon, sea bass tartare
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Starters & Salads wize ks

Lobster bisque #E1E% 158

Seared Scottish scallop, crispy pork belly, star anise sauce 228
A FURRAS BRAY T ECHE 56y S\ 80t

Langoustine, scallop, sea urchin, spinach vol-au-vent 258
/INHEMECH 11K K B F ICVREAGE Mo s

Seared foie gras, chicken liver parfait, quince chutney, brioche 238
R BRI E3E ~ ARBUE Ryhih i

Salmon tartare, avocado, soy wasabi dressing 168
= Fa At AR R IR

Tartare of Angus beef fillet, grilled sourdough 188
LRI A PR At A T R A

Confit duck leg salad, foie gras, French beans, 168
truffle vinaigrette iiE MBIV H Bk URSIT - 2B 3T S A 5 T BE T

Boston lobster chopped salad, soft boiled quail egg, 258
tarragon vinaigrette i -IHREBUMESCIDHE i H5 55 KA il S

Seared tuna Nigoise, ratte potatoes, French beans, tomato, 168

soft boiled quail egg &% fR Wbt BEAT - kAL - # M S O 5E

Heritage tomato, whipped tofu, black olive crumb, red onion, 148
basil oil (v) JEREFHAVE BLONE - UM - 417 40U 0 B

Poached green asparagus, crispy duck egg, truffle aioli (v) 158
KB BL T G 2 AR i

If you have a food allergy, intolerance or sensitivity, let our server know upon ordering.
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Grill pys

All our grilled meats are cooked over Japanese

charcoal in the Josper oven. Served with

homemade garnish, confit garlic, onion purée,
Espelette butter and your choice of one sauce
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DRY-AGED

Fillet 250g (UK) &R 4-#i#\ 2507

USDA T-bone 1kg (USA) BT £ 1A
Tomahawk 1kg (Australia) ¥R IEI 1287

WET-AGED

USDA ribeye 300g (USA)
FEUSDARIR A9 300757

USDA ribeye prime 400g (USA)
FRIUSDAMMERR AR 4P\ 400752

MS Wagyu sirloin 2508 (Australia)
EPMSFIAF a8 -9\ 2505

AS Wagyu sirloin 180g (Japan)
H A E LB ASFI AR P8 90 18058

Ibérico pork chop 2508 (Spain)
PEHEA AR BFEI 25057

Lamb rack 250g (Australia)
2R 25050

GRILL SIGNATURE (serves 3 to 4 people)

Lamb cutlets (2), Ibérico pork chop,
USDA prime ribeye, AS Wagyu sirloin,
roasted portobello and tomato,
triple-cooked chips, Asian greens, sauces
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SAUCES it

Béarnaise Five-peppercorn
EXERE BB
Bordelaise Chimichurri
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Truffle sauce (+38)
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Menu Curated Specially by Executive Chef Armand Sablon
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Mains 3%

Sea bass, crushed potatoes, lobster bisque 368
i £ e A i A R

Salmon Grenobloise, grey shrimps, 308
ratte potato, capers and lemon
beurre noisette
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Tournedos Rossini, beef fillet, seared 588
foie gras, mushroom duxelles, truffle sauce
FREVGJC M A RURGIT - KD 45 b 5 3%

Magret duck breast, caramelized endive, 328
fondant potato, cherry sauce
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Whole roasted Ping Yuen chicken (1.5kg), 888
lemon and sage, steamed vegetables,
sautéed potatoes, red wine sauce (for two)
*Please allow 45 minutes
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Potato and truftle pithivier, broccoli 218
purée, artichoke velouté (v)
TR BT R 5 HEHTTR R 6R 0 1P T V8 B AR 0

Asparagus, broad beans and lemon 218
risotto, aged parmesan (v)
RS BEY - RO ERE L

Sides fits

Chicken, leek, chestnut mushroom pie 108
ARINPN- WS E ST

Asian greens, sesame oil, garlic (v) 68
RESE T IR S

House mixed salad (v) btk 68
Rocket and aged parmesan salad (v) 68

KT BB E SR
Buttered white cabbage (v) &1 88

Poached broccolini, sesame dressing (v) 88
PUBEAE TS FC 2 Jff i

Sautéed potatoes, confit garlic (v) 88
Hrlb B

Triple-cooked chips, truffle aioli (v) 98
Bk BRI

Truffle mashed potato (v) &% 108

(V) = Vegetarian %1 10% service charge fi— i #



