1ST 2 CRAB AND CAVIAR

COURSE (& (supplement_$400)

) cucumber - lemon verbena -
herb mayo - marigold flower
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® THAI CRAB CAKE
%9 (supplement_$400)
fresh crab meat - red curry -
Jalapeno - baby bell pepper

FRESH OYSTER wuimITED)
(supplement_$250)

fresh delivery twice a week
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% OX-TONGUES

(supplement_$200)
turnip - leek - makau - pine needles oll
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® SEARED SCALLOP RAW TUNA
flo corn - coriander - yuzu - choriz wasabi - dashi shoyu -
ER - B - T - BEITERS pickled beetroot - daikon - kumquat
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2 SEARED TIGER PRAWN
% tom yum sauce - pear - coconut meat - prawn oil
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2N\D % MUSHROOMS “CAPPUCCINO”  BEEF SOUP
slow stir-fry chopped mushrooms kagoshima wagyu beef - aged ham -
COU RSE 1B - SEETR dried scallop - carrot
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" CAESAR SALAD " TOMATO SOUP

(& parmesan - chive - bacon fresh tomato - basil oil
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$800 in addition for each canada hpp boston lobster.

RBGESE B —E NS ARHPPR TR RE T NNE_$800

MAIN ® u S.D.APRIME STRIPLOIN STEAK 200g_$1500
COURSE EIEPir b
% U.S.D.A PRIME TENDERLOIN STEAK 140g_$2580
EEHRIE NS
% U.S.D.A. PRIME ACUT 150g_$3900
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® U.S.D.A PRIME RIBEYE STEAK (or 1) 230g_$2800
EEIEARANAR 4 HE (for2) 4609_$5600
% U.S. FLANNERY DRY-AGED 30 DAYS (for 1) 400g_$5200
BONE IN RIBEYE STEAK (LimTED) (for 2)400g_$6100

EEFLANNERYZE R 2430 B B IER 4 HE (e wm)

JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK (for 1) 150g_$3550
BARE R S/ FIIIR 45k (for 2) 300g_$7100

+RELAARERE5R

JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_$3400
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+RER BARERSH

# JAPANGUY FILET STEAK 120g_$3700
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% AUS. MAYURA FULL BLOOD 200g_$4300
WAGYU RIBEYE STEAK
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MAIN
COURSE

SIDE
DISHES
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% LIVE LOBSTER _$3500 wmire)
m BLUE LOBSTER _$3900 umreD)

red bell pepper sauce - artichoke - fermentation chili - yuzu
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% HUALIEN YULI DUCK BREAST $1900

fermented pineapple - fig - vin jaune - mulberry
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% SEASONAL FISH $2600

bouillabaisse - tana - fennel - saffron
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% KAMALAN PORK CHOP_$2100

(& dijon mustard - mushroom - apple jelly
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% BUTTER WHIPPED % STEAMED BROCCOLI
POTATO TBRBIEX
ERER

% CORIANDER-LIME 7 SWEET AND SOUR
BUTTER SWEET CORN BRUSSELS SPROUT
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% FRENCH
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DESSERT

DRINK
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@ CORN COFFEE SOUFFLE

(& corn souffle - coffee ice cream
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% CHEF' S CHOICE
& HOMEMADE ICE CREAM
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REGULAR COFFEE (I/H)
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CAPPUCCINO (I/H)
&R

DARJEELING TEA (I/H)
REFALR

DONG DING OOLONG
RIESEER

ROSE LEMONADE TEA
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% MANGO RICE PUDDING

Irwin mango sorbet - coconut rice pudding -
ginger gel - tarragon oil - sago tuile
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SEASONAL FRUIT PLATE
FHEIKRE

LATTE (IH)
SNk

ESPRESSO (SINGLE + DOUBLE)
AR (BE4D - &£47)

CHAMOMILE TEA
ERZESES

PEPPERMINT TEA
BIR
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