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Chitose Farms Rocket Salad 24 l\/loﬁnth\Aged Parmesan, Sun Dried Tomatoes, 50—Y§ar-pld Balsamic, Burrata Cream
FREBONL Yy AFY T X 245 BRI/ SILAY Y F—X, RS54 M b, SOFER/NLY 2O, Ty I—42491)—LA

Agnolotti with Porcini Mushrooms Thyme, Parmigiano-Reggiano
RVF—ZHOTY /Ay Ta 814 L, KLy —/ - LySv—)

Japanese Amela Tomato Soup Basil, Burrata Cream
BEOFZAS MR MNRA=F VI, TyvT3—251)—LA

Burrata with Confit Viethamese Kumquats Crispy San Daniele Prosciutto, Sicilian Pistachios, Parmesan
RMNFLEXFVADOAV T4 ANYTYT—R JURE—LGHY Y E-I—LTOva—b, YFUTEERLFA, N
AP F—X

Cassolette of “Trippa alla Romana” Tomato Braised Tripe, Burrata, Mint, Grilled Baguette
[F)yR-FPyTF-A9—F] OAYLy b b PEAHR) N TyvS—=8 S TULNTY K

“Fish & Chips” Seabream Tartare, Double Fried Kennebec Potato, Tartar Sauce, Chives
[F149Ya&FyTR]IBAOELEIL, TEZRYIRTFINOETILI A4, RILEIILY =X, FvA7T

Wagyu Beef Tartare English Pea-Mint Pesto, Parmesan, Crispy Sourdough+5
ﬂfﬂwﬂw4y7vale~syb&Xh\NwXﬁy%#X\7UXE~#7~F76

Sashimi Salad Big Eye Tuna, Yellow Tail, Hokkaido Scallop, Myoga, lkura, Shiso, Citrus Ponzu +20
FEYSH ANF TU AGBEEARET. TavA 405, VY. HIBGRUEE +20

Big Eye Tuna Tartare Cones Chili Aioli, Soy, Wasabi, Shaved Bonito, Scallions, Masago +5
ANRFITAOZNEANIA—=2 FUTAF), R bW, HIVE, *¥. B +5

Hamachi & Hokkaido Scallop “Ceviche” Soy, Yuzu, lkura, Coriander +18
NIFEIBEEAR2TO [LE—Fx] K2, BT, (W (b, TJUT7U&— +18

Perseus Superior Oscietra Caviar Lemon Herb Blinis and Tradi“tiona“l Accompaniments +135
RIVEIR RARYTFP AV 2 M5 ¥ ET7 LEUN—TOT ) Z EGHINGT TS HHE +135
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Ogecchigtte with Pork Ragu Tomato, Basil, Pecorino, Parsley
R=OS7T—DFLXIyvTIIbM YL ROY—JVF=-X_ Kt

Lebanese Style Grilled Squash Eggplant Caviar, Goat Cheese, Pine Nuts, Roasted Tomatoes, Falafel, Mint
LN VRTINAAYY 2 TRAODFYET, Y FOF—X, #a0OE, O—XAMNMT S, 777z, TV b

Grilled Spotted Grouper Thai Coconut Curry, Fresh Herb Salad, Jasmine Scented Rice
TJUNLFENR 4B FyYAL— TLyYan—JTH34 SxAIVIM2R

Charcoal Grilled Cheeseburger Gruyere and Aged Cheddar, Garlic Aioli, Smokey Onion Jam
RAREF—AN=H—= ) aA I -ILF-—XLBHEF X —F—X, A=V o74F ), RE—F—F=H
VR N

Falafel Burger Roasted Capsicum, Harissa Aioli, Feta Cheese, Rocket
7777 zN—=H—O0—RbE—> NVvBT7A4FY) 7z242F—X_ )va7

Iberico Pork Loin Wheat Beer, Brandy-Mustard Sauce, Confit Bacon, Glazed Brussels Sprout, Apple Puree
ARYABFEA—R /NEE—IL, TIVT—RAZ—RY—R, AV T74R=aV FIvtLEFxyrXY, FyvTIL
Ea—L

Miso Broiled Akaroa Salmon Hijiki Rice, House Made Japanese Pickles, Ikura, Wasabi, Chives, Sesame

THhHOo7H—EVKIERET7HAOT7HY—EY OLECHR. BREEW. 105, THE, Fy(4 7, d<
Smoked Brisbane Valley Quail Jalapeno, Coriander, Mint, Indian Spiced Quail Jus, Zucchini, Amela Tomato

TYVARYNL—EFEIIxAINDERE NTR—=—3 U748 — SN AVRARLMZAS5FBYVa—A, AvF
—=. AT bMTb

Prices are subject to the prevailing Goods and Services Tax and 10% service charge.



Australian Double Lamb Chop (180g) Broccolini, Fennel Puree, Kalamata Olives, Parmesan, Sundried Tomato +25
FA—=APSFVTEZETNSALFayvT (180g) JAva)—= Tz RIEa—L AITIREZANV—=T, NILAYFF
—X. FZA4 b b+25

W. Black Australian Wagyu Striploin (210g) Fingerling Potatoes, Watercress, Wine Reduction +60
F—ZMSVUTEREEMFRAN)yTFOq4Y (2109) 74V A—UVITRTFN, HLY Y, D4 Y —2X +60

W Black Australian Wagyu Ribeye 500g (For Two) Fingerling Potatoes, Brussels Sprout, Bearnaise +85 ea
W EEBMHFY 774 5009 QARN) 71+ A-VYTRTFMN FHeRXY RF7ILEX—XY—2X +85e€a

ON THE SIDE +18
¥4 F +18
Roasted Fingerling Potatoes - Garlic Aioli, Parmesan
A—AMNF42H=VITRTFM - A=V o T7A4F U, RILAYY

Pan Seared Australian Brussels Sprouts - Miso, Furikake
F=RAPMFVTEFF+RYDY T— - KIE - SUHhIT

Caramelized Cameron Highlands Corn - Onions, Sage

S AYEBLEFYAQIUINATS Y RO—Y -FhRE, -

DESSERT & CHEESE
FH— h&F—X

Pistachio Panna Cotta Orange Gelée, Pistachio Brittle, Orange Gelato
ERXREAFADONRYFaAvE AL oOValb, EREZFAFTYNL, ALY 25—

Peranakan Inspired Keluak-Coconut Coffee Balinese Buah Keluak, Chocolate Truffles
FIFAVROYMAT v AAFyYaA—E—NJERTT - FALTFvY, FaalL—rtJa7

Warm Lemon Cake Roasted Macadamia Nuts, Blueberry Yoghurt Gelato +10
BOLEYTF—F O—ZAMIAZIT Y, TL—ARY—F=FLEDzT5— b +10

Traditional Kaiserschmarrn (For Two) Warm Strawberries, Strawberry Gelato +10 ea
EROGHA Y-y AR) BAr0AFI, A FIV 25— b +10ea

Selection of Two Artisanal Cheeses Honey Nut Mostarda, Oat Crisps +10

BANEHEL =210 F—X NZ—F Yy VEREIILL, A— =T YR T +10

EXECUTIVE CHEF Greg Bess

CHEF DE CUISINE Thiru Gunasakaran
PASTRY CHEF Sam Huang

GENERAL MANAGER Aisha Khan

Available daily from 12:00nn to 2pm (last seating).

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.
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