CUT TAF—7ZhIE AZa—

BI3X  STARTERS

TIALY—OA D AT —FFILGIV N—=TF7AF1) TZXF—F $33
Prime Sirloin “Steak Tartare’, Herb Aioli, Mustard $33

T

A =S R TN—=05T =% IFL—LET DL via, RS A41) s42 RAGM
Maryland Blue Crab Cake, Heirloom Tomato Relish, Basil Aioli $42 PWOLFGANG PUCK

FADT )b INTR—=Z3, ZT74v>aDETILA Wit BE. VAT7AF) $35 SINGAPORE
Grilled Octopus, Jalapeno, Pickled Radish, Dashi, Nori, Soy Aioli $35

EREENCINYTY . RET—UF)vIA—JILb . RE—E—Y BE/ULY I OBE. SN2 A1) O
)77 % — $35
Hokkaido Tomato Salad, Smoked Greek Yogurt, Baby Beets, Aged Balsamic, Basil Aioli, Coriander $35

NG —=LGRYZG THRAN BT AIWNZFETIN—F =X FvAOQLNAZUFENT I v/
JTAXT Ly b $29

Butter Lettuce Salad, Avocado, Californian Blue Cheese, Cameron Highland Tomatoes, Champagne Vinaigrette $29

R—rvO—77>, Iy all—Lv—2L—F_ T 5 $32
Bone Marrow Flan, Mushroom Marmalade, Parsley Salad $32

—7—Fs—&V)  FROM THE SEAFOOD BAR
Nomad Kaluga / % N HIL—HFvE 7. LEL/N—T 7)) Z X aH%HBMITEHLYE  $150

Nomad Kaluga Caviar, Lemon Herb Blinis, Traditional Accompaniment $150

INTFEIBEBERI TD T 4 —F " A7Z7D<) >, HIFHE. > avhH. THE $42
Hamachi & Hokkaido Scallop “Ceviche’, Marinated lkura, Citrus, Ginger, Wasabi $42

ANFZITOADTIVGIL, THETAF) L avh, BEFFv X LEEHR $39
Big Eye Tuna Tartare, Wasabi Aioli, Ginger, Togarashi Crisps, Tosa Soy $39

V7 —ILADVHYBT)  Ostra Regal Oysters
ARKEEE. (V7. FvA47

Broiled with Saikyo Miso, lkura, Chives

35 30cs$33 | 6 i 6pcs $62

O—X 38 ROASTED
AAOQT AT —DFEE, B )a7HP/X(3> 1kg $180
Whole Roasted Maine Lobster, Black Truffle Sabayon 1kg $180

F—=2F 0 —FELORERES. TYERKRRT PE2—L 405 LEMTFHM  $65
Miso Ora King Salmon, Wasabi Potato Purée, lkura, Shiso Yuzu Kosho $65

HHRDOOT AR =&, RRF /3. FFa7)2a $48
Baby Chicken Cooked On Rotisserie, First Of The Season Morel Mushrooms, Natural Jus $48

AN ABDEYI)R—=0Fa v )oae77) 3y D ERT—5" $69
Double Thick lberico Pork Chop, Apple-Apricot “Mostarda” $69

FUOORRT—>arZLFayvrl. Fau)eIrbDT74% $90
Kinross Station Lamb Chops, Cucumber-Mint Raita $90



HBAEMEDHERR S ) IV JAPANESE WAGYU GRILLED OVER BINCHOTAN CHARCOAL

4L 323> (BFERE) 170 & $250
170 52 $330  Hokkaido “Snow,” Tomakomai Rib Eye Steak 170g $330
BEE) 170 @ $245

V77 A4 X7 —F (BHREE)
Za—3—o¥—noqr (BR

Saga Prefecture, Filet Mignon 170g $250

Kagoshima Craft, New York Sirloin 170g $245

RRKEY) > TADKRDFH eE-71-7 ) IIVRE
GRILLED OVER BURNING COALS &
GLOWING EMBERS OF APPLE WOOD

M4 /Wagyu (B : KE. A —X P 5 1) 7. BAE) $295
Wagyu From America, Australia & Japan $295

Snake River Farms X p—2 1) /N—7 7 — LN KE FE
Wagyu —a1—3=—7%"120g

Stone Axe AN —=> T O FA—=ZANZ)TETILT
Zw K Wagyu —a1—3—%" 1209

EBEE MG ILEF =1 —3—7"60g

USDA 7’5 A LBEZAL I Za " FRAA—"
USDA Prime Filet Mignon “Oscar”
AAOTRE— FRRXZDT I XNF7ILFH—X
$122

Maine Lobster, Grilled Asparagus, Béarnaise $122

USDA S A LBE) »I~N)F—2 (41) /74
E.aA—>r7xvF)

USDA Prime, Corn Fed, lllinois, Linz Heritage

7 4L I Z 3 Flet Mignon170g  $88

1) 77 A4 AT —F RibEye Steak 400g  $138
Za—3—2oY—0O4A > New York Sirloin 350g  $106

KEE Wagyu , AFx—2)—77 —L (745K
ME)

American Wagyu, Snake River Farms, ldaho

7 4L I Z 3 Flet Mignon170g  $185

FAAT )T 27— Ee OfRib Steak 280g  $190

JZR7zv b pza—" (F—XbZ)70 F
L— by E)

Great Southern, Australia, Grassfed “Little Joe”

7 AL I Z 3 Filet Mignon 210g  $82

S—ST7H4—=YMPAYE  Large Format Cuts
TZA LRER—Y—/ 7R (2 NBT) 1kg $195
USDA Prime Porterhouse, (For Two) 1kg

USDA "2 A LRER—> A Za—I—7
USDA Prime Bone In New York 575g
575g $145

V—RX $5 SAUCES $5

BREXT—F Y —X House Made Steak Sauce

I FEAN N4 — Yuzu Kosho Butter

1) =3 —R—XZ7 A V< 2 Creamy Horseradish
FT A > RILE L —X Red Wine Bordelaise

X7 )—X Y/ — . Béarnaise

T T =Ry /N—=0—=2DY — R Armagnac &
Peppercorn

TIVETF U RBF I F ) chimichurri

27—V k&Y $18 FROM THE MARKET $18
REOFZF )T

Tempura Onion Rings

-3 O—IIRFRFIEa—L

Yukon Gold Potato Purée

NE—(EFINAEE 20DV 77—
Sautéed Baby Spinach, Garlic

) —LEFINAE. BERE

Creamed Spinach, Fried Organic Egg
E—DVA—R7b. RNFFTRT IR
Peewee Potatoes, "Patatas Bravas’, Garlic Aioli
TRAINZGHADG 45~

Asparagus Gratin, Mustard, Parmesan, Brown Butter
FUYTTA R RF b

Hand Cut French Fries, Chimichurri Aioli, Black Pepper
EDY ) = E—=2ADTY — $24

Spring Pea Ragout, Confit Bacon, Soft Boiled Egg $24
vy &F—X LL&YH $22

Cavatappi Pasta Mac & Cheese, Shishito Peppers $22
A—Xhr7Ay3l)— I97A471) $22
Roasted Broccoli, Sesame Aioli, Bonito, Red Chilli $22
FEDF /. > b7 $24

Wild Field Mushrooms, Shishito Peppers $24

ADD TO THE CUTS
| KIBZDTZ )L (2 E)

YArTA4va

EHIPDBEEREE $5

$35

Fried Organic Egg $5 | Grilled Jumbo Prawn 2 pcs $35

AR—rvO—DO—XMS$16 | 74777 $45

Roasted Bone Marrow, Parsley $16 | Foie Gras $45

FYITATAXNFZFU$I5 | A AT XY —
(5. 4009) $38

Caramelized Onions $15 | Half 400g Maine Lobster $38




