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TO START » TO SHARE

01

APPETIZER PLATTER 228

MR EHHE

Calamari Fritti, Crunchy Chicken
Wings, Corn Fritters, Chorizo
Potato Bravas, Gambas

@

SEARED FOIE GRAS 1
ON WILD MUSHROOM

PUFF TART

B AITSATE RERA 58

Morel Cream, Port Wine Syrup

(= =]

@

CROSTINI PLATE 95
B HREAR

E=X@R2t

Avocado, Crab Meat, Smoked
Salmon, Ricotta Salata

()]

CALAMARI FRITTI 88
EReEL B
Paprika, Chilli Coriander Dip

CORN FRITTERS #
A KFSOREH

Spiced Slaw, Chilli Jam

02

CHARCUTERIE PLATTER 188

BAZLRAPE

Parma Ham, Speck, Salami, Chorizo
Salami, Beef Bresaola, Cheddar
Cheese, Cambozola, Grapes, Dried
Fruits, Pickles, Crusty Bread

(05

BEEF TARTARE & 148
A

Prime USA Beef, Herbed
Croutons, Truffle Cream,
Toasted Baguette

D
BAKED SCALLOP 88
RARE TS F

Almond & Chorizo Crust,
Parsley

CHICKEN WINGS 85
B Z MR

House Spices, Sesame Crumbs

D
ROASTED OCTOPUS o 135
[ick = e N S VAVIIV

Romesco, Potatoes, Olives

D
BONE MARROW & 1
KB B B DB EHA

Beef Short Rib Ragu, Morel,
Onion Jam, Crusty Bread

(s+]

FRESHLY BAKED GARLIC 68
FLAT BREAD #

B E s e

Romesco, Pesto, Olive Oil and
Balsamic

5]

HOMEMADE CHORIZO WITH 82
POTATO BRAVAS

BRRABEFSEF

Onion Chutney, Smoked Paprika
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SALAD

09 10] D

SMOKED SALMON & 138 BLUEBERRY SUPER 128 CLASSIC CAPRESE 128
PRAWN SALAD & FOOD SALAD & ¢ SALAD #

B=XAiEEE BREVIREE BEhKFEZ LR

Soft-boiled Egg, Orange, RS Heirloom Tomato, Buffalo

Cherry Tomato, Cucumber, Mozzarella, Sumac, Basil

LSS Carit Gingkr Dreasing Quinoa, Mixed Grains, Kale, Pine

Nuts, Avocado, Ricotta Salata

CAESAR SALAD 108 HOUSE CLUB SALAD 118
1| PR E S nEE

Romaine Lettuce, Herbed Chicken, Ham, Egg, Bacon,

Croutons, Crispy Parma Ham, Tomato

Parmesan

LOBSTER BISQUE 68 WILD MUSHROOM 58
BEIRESHER CAPPUCCINO WITH

BLACK TRUFFLE #
BRI EBIES

Crab Meat, Brioche, Chives




JAPANESE FREE RANGE
EGG WITH SMOKED TUNA
BELLY €

EEEAR

Shiitake, Mizuna, Shichimi Aioli
Sakura Shrimp

(16

M6 WAGYU BEEF
AND PRAWN &
Mé FEH R R

Mozzarella, Asparagus, Capsicum,
Garlic Aijoli

HAWAIIAN
EEREY

Tomato Base, Mozzarella, Honey
Glazed Ham, Pineapple

BUFFALO MOZZARELLA #
BiAFZL

Tomato, Basil

¢
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SEAFO0D SUPREME 165 TRUFFLE SPECK 162
BHEE & N

Scallop, Shrimp, Crab Meat, Spinach, Buffalo Mozzarella, Pine
Cuttlefish, Clams, Frisee Nuts, Parmesan

(17] 18

SPICY CHICKEN MEXICALI 152 FUNGHI DI PARMA 162
RASTHRYE & B

Tomato Base, Mozzarella, Queso Parma Ham, Mixed Mushrooms,

Fresco, Romesco, Jalaperfio, Arugula

Coriander

KOREAN BULGOGI 168 CLASSIC PEPPERONI 148
BEREF BRAE

Marinated Beef, Kimchi, Tomato Base, Mozzarella,

Coriander, Sesame, Pickled Pepperoni

Daikon

BUILD YOUR OWN PIZZA?
ASK OUR STAFF!

. Chef Special = d Vegetarian = Photos for reference only « 10% service charge applies
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A LA CARTE
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MAIN DISH




194

BLACK ANGUS STRIPLOIN 29

STEAK
R ZIEHT R RN

Ox Tail Bombas, Roasted Garlic
Butter, Salsa Verde

204

HICKORY BBQ
PORKRIB

BIREEFEME

Cajun Fries, Sesame, Watermelon

]
[4)]
co

23

THE SAMURAI, 178
WAGYU BEEF BURGER
HAERLMFES

Cajun Fries, Arugula, Tomato,

Shichimi Aioli, Smoked Chedder,
Bamboo Charcoal Bun

BLACK ANGUS RIBEYE 288
STEAK

REZAE AR H

Garlic Butter, Crispy Onions,
French Fries

BOUILLABAISSE 288

ENEBRES
Sea Bass, Scallop, Lumb Crab,

Prawns, Mussels, Clams, Squids,
Grilled Bread, Saffron Aioli

2 4]

PORK SHANK 0SSO BUCO 258
ALEE R

Pumpkin Purée, Beans,
Dried Fruit

’ChefSpecia} + @ Vegetarian = Photos for reference only = 10% service charge applies

We pride ourselves in using only
premium quality family farm raised,
corn-fed, Black Angus Beef from
renowned producers who care,

HARREBEREREZEEHE
RERZEIEA -

22

LEMON PEPPER ROASTED 218
FREE RANGE CHICKEN

S 12 A5 o B

Sweet Potato Fries, Lombardi
Peppers, Spiced Cauliflower

25

MUSSEL MARINIERE (5006) 238
BifYEO
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PASTA s RISOTTO

SCALLOP AND CRAB MEAT 198
RISOTTO &
wTEABETRATR

Fennel, Basil, Tomato,
Asparagus, Shellfish Sauce

et

D

TRIPLE A GRADE BRAISED 168

PORK BELLY AND PUMPKIN
RISOTTO &

Y TRAR 72 IR PSR I
BAFER

Kale, Hazelnut, Roasted Pumpkin
Seeds

PRAWN LINGUINE 172
LOBSTER CREAM

BESET R m BiD

Tomato, Fennel, Asparagus,
Lobster Cream

(29 {30/
SPICY VONGOLE LINGUINE 168 PORK CHEEKS CAVATELLI 1465 BEEF RAGOUT RIGATONI 168
ERANRARER B EER 2R KUBFEEER
Clams, Chilli, Parsley Egg Yolk, Olives, Semi-dried Roasted Tomato, Marsala,
Tomato, Crispy Bacon, Crackling Parmesan Cheese
CARBONARA LINGUINE 158 PORCINI MUSHROOM 168 ITALIAN SAUSAGE RIGATONI 162
BASRZLREN RISOTTO & # BEXEBEEED
FHERATIR Pancetta, Kale, Parmesan Cheese

Pancetta, Parmesan, Ega Yolk,
Cream

Leek, Asparagus, Truffle Oil

’ Chef Special + @ Vegetarian « Photos for reference only » 10% service charge applies
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