
 ‘Hill’ Pinot Grigio , Nals Margreid
Alto Adige, Italy 2024

16

Syrah, Yves Cuilleron, Les Vignes d’à Côté
Rhône Valley, France 2023

19

Champagne Duval-Leroy, Brut Réserve, NV
28

SIP. SAVOR. SMILE
COCKTAIL

RIVIERA VIBE

Pisco, Gin, Solerno, Vanilla, Raspberry
26

WAGYU STRIPLOIN
Bibb Lettuce Salad, French Fries

Bearnaise Sauce
128

TWO COURSES | 56
THREE COURSES | 65

Sands LifeStyle Members 3-Courses | 56

WINES BY THE GLASS

PLATS DU JOUR

Kindly notify our team of any allergies or dietary restrictions.

Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.

V

V

VegetarianRecommended

Certified Sustainable SeafoodCSS

V

Regionally SourcedRS

VG Vegan

V

WILD MUSHROOM SOUP 
Celery Variations, Olive Oil

VEGETABLES À LA BORDELAISE
Radish, Rutabaga, Edamame, Frisée, Almond 

Fines Herbes Aioli, Quail Egg with Whisky-
Bordeaux Vinaigrette

PÂTÉ EN CROÛTE    
Pork Ibérico, Foie Gras, Armagnac

Apricot, Pistachio

LINGUINE PASTA  
Roasted Zucchini Purée, Sundried Tomato

Ricotta Cheese, Olive Powder

SLOW COOKED CHILEAN SEABASS
Le Puy Green Lentil à la Lyonnaise, Watercress

CHICKEN CHASSEUR 
Carrots, Pearl Onion, Button Mushroom

Baby Potato

       DARK CHOCOLATE BROWNIE 
Pecan Praline, Caramel Whiskey Ice Cream

SOFT SERVE ICE CREAM & SORBET
Chef’s Selection

DUO OF ARTISANAL CHEESES
Chef’s Selection of Two Traditional

Condiments

CSS

EXPRESS LUNCH MENU


