WOLFGANG PUCK

STARTERS X 9 — 4% —

Lebanese Style Grilled Squash Eggplant Caviar, Goat Cheese, Pine Nuts, Tomatoes, Falafel, Mint (Ls) 24
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Irish Oysters “Rockefeller” (4pc) Spinach, White Wine, Parmesan 38 . ) )
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Japanese Amela Tomato Soup gargien Herbs, Basjl OiI,‘Toasted Sourdough, Tomato-Caraway Butter 28 B
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“Kaya Toast” Seared Foie Gras, Pandan-Coconut Jam, Foie Gras-Espresso Mousse, Toasteozd Brioche 36
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Charcoal Grilled Octop\\us Kaffir Lime Aioli, Lardo, Japanese Herbs, Terqpura Sea B\eags, Bonito, NO(i 32
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Hamachi & Hokkaido Scallop “Ceviche” Soy, Yuzu, lkura, Coriander, Kinome 38
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Big Eye Tuna Tartare Cones Chili Aioli, Soy, Wasabi, Shav_ed Bonito, Scallions, Masago 32\\ )
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Kaluga Queen Caviar Lemon Herb Blinis and Traditional Accompaniment 150
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Mafaldine with Asparagus and Serrano Ham, Parmesan Aged 24 Months, Kampot Black Pepper 31/41
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anrl Couscous with Hokkaido Scallops Clams, Baby Squid, Chili, Confit Tomato 35/45
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Orecchiette with Duck and Pigeon Ragu Tomato, Porcini, Pecorino, Thyme, Parsley 31/41
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Agnolotti with Sweet Corn Sage, Mascarpone, Parmigiano-Reggiano 28/38
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Bucatini “Trippa alla Romana” Tender Braised Tripe, Ricotta, Mint, 29
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Pan Roasted Murray Cod Shitake Mushrooms, Sweet Prawns, Sesame, Carrot, Shaoxing, Chives 48
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Honey Miso Broiled Black Cod Hijiki Rice, House Made Japanese Pickles, Ikura, Wasabi, Chives, Sesame 48
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Sea Bream ”Laksa: Laksa Broth, Dory Frjeg Rice Noodles, Fresh L\ocal Hfrb§, Calamansi 46 B
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Charcoal Grilled Irish Duck Breast Seared Foie Gras, Vietnamese Kumquats, Ginger 48
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Australian Double Lar;anhop Jalapeno, goriander, Mint, Indian Spiced\\Lamb Jus 68/108 ) B
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Pan Roasted Milk-Fed Veal Chop Parmesan Polenta, Caramelized Garlic, Veal Jus 90
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W. Black Australian Wagyu Striploin Potato-Fontina Gratin, Mushroom Purée, Red Wine Reduction 95
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Livingstone Australian Wagyu New York (180g) Potato-Fontina Gratin, Mushroom Purée, Red Wine Reduction 108
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W. Black Australian Wagyu Ribeyg 500g (For Two) Aligot Potatoes, Caramelized Brussels Sprouts,\Béarna\ise 200 .
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ONTHESIDE 44 FA=1—16

Roasted Fingerling Potatoes — Garlic Aioli, Parmesan
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Pan Seared Brussels Sprouts - Shiro Miso, Furikake
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Caramelized Cameron Highlands Corn - Pearl Onions, Sage
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EXECUTIVE CHEF Greg Bess
CHEF DE CUISINE Thiru Gunasakaran
GENERAL MANAGER Aisha Khan

If you have any food allergy, intolerance, or sensitivity, please speak to your server about ingredients used in our dishes before you order your meal.
Prices are subject to prevailing goods and services tax and 10% service charge.



