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A LA CARTE
available all day

Egg Cocotte
Baked Egg, Tomatoes, Spinach,
Brioche Toast $24

Add Chorizo s6

Truffle Foie Gras Royal
Steamed Foie Gras Egg Custard,
Wild Mushrooms, Truffle Jus s¢3s

Boston Lobster Hash
Pan-fried Smoked Potato Hash,

Poached Lobster, Harissa Aioli $3s

Pork & Foie Gras Croquette
Mangalica Pork, Foie Gras,

Crispy Rice, Japanese Style Curry Broth sas

Summer Garden Capellini/
Chilled Angel Hair Pasta, Cucumbers, Carrots,

Sweet Turnip, Black Fungus, Peanut Sesame Dressing $28

(V) Vegetarian



SNACK MENU

available 1M1am - 3am

Chilled Tsarskaya Oysters on Granny Smith Apple Salad
Cucumber Dill Gazpacho,

Créeme Fraiche, Oscietra Caviar $42

Alaskan King Crab with Dashi Jelly

Uni, lkura sas

Satays
Grilled Malay Style Chicken,
Mutton & Beef Skewers,
Cucumbers, Pineapple, Onions, Rice Cake,
Spicy Peanut Sauce

Half Dozen/One Dozen $48 / $32

Kataifi Wrapped King Prawns

Deep Fried Prawns, Lemongrass Infused Aioli $28

Confit Duck “Cigar”
Confit Five Spice Marinated Duck Leg
Wrapped in Brick Pastry,

Tamarind Onion Coulis $28



SNACK MENU

available 1M1am - 3am

Oscietra Caviar (30 grams)
Blinis, Créme Fraiche, Shallots, Chives,

Grated Egg Yolk & Egg White s1se

Iberico Ham

Tomato Jam, Crispy Toast s$3s

Burrata & Tomato™

Grilled Bruschetta, Macadamia Pesto $2s

Boston Lobster Salad

Avocado, Cherry Tomatoes, Crispy Corn Tortillas $30

Sashimi

Salmon, Tuna, Hamachi, Shoyu Yuzu Dressing $3s

(V) Vegetarian



SNACK MENU

available 1M1am - 3am

Truffle Fries
Thick Cut Fries, Parmiggiano,
Truffle Aioli $12

Vietnamese Spring Rolls/
Shredded Raw Vegetables, Sweet & Sour Chili Sauce
Wrapped in Rice Paper $12
Add Prawns $a

Chicken & Hokkaido Scallop Gyoza

Pan-fried Dumplings,
Shredded Ginger, Black Vinegar $16

(V) Vegetarian
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