A CUT PRIX FIXE MENU

STARTERS B & 3¢

JBE___Ef

choose one {FiE—3X

SOUP . SALAD ;& fm . Wi

choose one {FiE—3X

MAIN COURSE = 3=

U.S.IDAHO SNAKE RIVER FARMS WAGYU RIBEYE STEAK 500g_$8600
SEZERMBENFIRTEE (BA)

SOUTHERN AUSTRALIA MOUNT GAMBIER MAYURA FULL BLOOD WAGYU RIBEYE STEAK (LIMITED) 340g_$9000
F/RE LERLLIMAYURASIREMIA-BHRRAHE (BA) (REMLHE)

AUS.QUEENS LAND WESTHOLME WAGYU RIB EYE STEAK 340g_$4200
SRS B R MWESTHOLMEFNA-BHREA-HE

U.S.IDAHO SNAKE RIVER FARMS WAGYU TENDERLOIN STEAK 200g_$3800
BB E R NEERAAIEN A5

U.S.IDAHO SNAKE RIVER FARMS WAGYU A CUT STEAK 200g_$4600
EREEERMNBERLSA CUTHHE

SIDE DISH fid 3%

BE__ £/
i

choose one {Fi&E—3K

DESSERT #H 2

choose one {FiE—3X

COFFEE or ORGANICTEA
MBEsk BT S
AREBEEABU—HENERLES) R FEFEDECE NEFEIRMALEER  A120+10% subject to 10% service charge




$760 in addition for each canda hpp boston lobster with steak

NEABHAE S NBE—ENEAHPPK TR EEIREF INE_$760

MAINS

SIDE DISHES
fic 3%

FEBEHERAFU—NERERRED)

LIVE BOSTON LOBSTER_$2000 (LimiTED)

spring onion - orange beurre blanc - gynura - ginger carrot puree
=B - gy - 4B - EiREER

N = =

&i@ﬁlﬁﬁéﬂﬁi (FRE L FE)

AUSTRALIA RACK OF LAMB_$1800
dry aged 18days
F AP 18H

NEIE BN F BB

GRILLED BERKSHIRE PORK CHOP_$880

pean shoot - mushroom - apple jelly
TH - BB - BRE

FEEE BB EMR

FRENCH FRIES_$220

parmesan
R
JRRZ 5

STEAMED BROCCOLI_$220
TREALHRR

GRILLED GREEN ASPARAGUS_$280
K& BB AER R

RED SNAPPER_$1000

sabayon - clam - zucchini - radish
BRI - R - L - B

CRISPY NATURAL SPRING CHICKEN_$800

sansho - baby pakchoi - quinoa - pearl bean
TEML - BEEBESE - 2255 - IR

DUCK BREAST_$800

port wine sauce - tree tomato - parsnip - enoki
BAPE - B - BIEER - £3EE
ERITSH

CORIANDER-LIME BUTTER SWEET CORN_$220
BRI HEH ER

SAUTEED MUSHROOMS_$220
AR

TRUFFLE AND POTATOES_$250
RESKETE

RERFE BN NEFEREIRER R K A120+10% subject to 10% service charge




STARTERS
BB X

SALADS . SOUPS

R 35

FEBEHERAFU—NERERRED)

TUNA TARTAR_$400

ponzu - custard apple - zucchini - buckwheat
THAEEDm - - A - B

43 1HE
ERfRIE

SEARED FOIE GRAS_$800
(supplement_$350)
fig - taro - massenez cherry brandy - mustard

|IER - KERFSE - kst - 7oK
BRIEM EsezmnEsss)

CHOPPED SALAD_$400

seasonal vegetables - sweet corn - comte cheese
sugar snap peas - ranch dressing

LT - KREK - L - RHEAR - NS
tatass

ROMAIN HEART_$400

caesar dressing - sugar snap peas - parmesan - mint
SEET - T - MEIRARAER] - SEHEE
AL

SEARED TIGER PRAWN_$800

pumpkin - gomasio - parsley - homemade bacon

RO/ - ERSRARINER - PO - SR
BRURE

TASMANIA SCALLOP_$800

orange - beans - fennel - buckwheat
ot -3 - BE - BE

EHEELETH

MUSHROOM “CAPPUCCINO”_$400

slow stir-fry chopped mushrooms
IR - JRAMAK

BaE-R B e

CRAB BISQUE_$400
(supplement_$100)
crab meat - dill - sour cream - lemon

BN - iR - B - R

EEE RS EEEENES00)

RERFE BN NEFEREIRER R K A120+10% subject to 10% service charge




$760 in addition for each canda hpp boston lobster with steak

FLEABHA T SINBE — SN2 AHPPR LR RERIZFH INE_$760

A CUT STEAKS
4HE

From USA Region X

U.S. IDAHO SNAKE RIVER FARMS WAGYU
SR ZERNBREM S

RIBEYE STEAK 400g_$5000
PHBR 2 5E 500g_$6600
TENDERLOIN STEAK 150g_$2400
FENFHE 200g_$2800
A CUT STEAK 150g_$2700
A CUT4#E 200g_$3600

U.S. COLORADO CEDAR RIVER FARMS NEW
YORK STEAK 200g_$1100
EERIENZMNAN T4 HE

U.S. COLORADO CEDAR RIVER FARMS A CUT
STEAK 150g_$1800
EERIERZMA CUTHHE 200g_$2400

FEBEHERAFU—NERERRED)

U.S. COLORADO PITTSBURGH
STYLE STRIPLOIN
EEIREEN Z NI BN AR T 5

3009 _$1700

U.S. CALIFORNIABRANDT DRY AGED RIB EYE
STEAK 340g_$3000

corn-fed. 30days dry aged

B N/NBRANDTEZ 24530 B BIBR 4-5E

From Australia Region B

SOUTHERN AUSTRALIA MOUNT GAMBIER

MAYURA FULL BLOOD WAGYU RIBEYE STEAK
340g_$7000
F R H EEEEILLUMAY URAZRE AN 4 BHAR 4 HE e s 4t

(LIMITED)

AUS.QUEENS LAND WESTHOLME WAGYU RIB
EYE STEAK 340g_$3200
EN 2 B MWESTHOLMEF 4-BhAR 44k

RERFE BN NEFEREIRER R K A120+10% subject to 10% service charge




A CUT COOKING A CUT specializes in the finest custom-aged steaks.
We broil steaks exactly the way you like it in a 3 step of cooking procedure,
then we serve your steaks in a Staub cast-iron dish for the ultimate steak experience.

T-Bone Steak
Top Cap Steak a hybrid of japanese Wagyu and black angus
the best part of prime beef, combine the rich flavor of striploin with the
tender, juicy and flavor tenderness of filet

New York Steak

with a full-bodied texture
slightly firmer than ribeye

Rib Eye Steak

well marbled for peak flavor,
deliciously juicy

Filet Steak

the most tender cut of
corn-fed USDA prime beef

RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL DONE
very red, red, pink center slightly broiled throughout
cool center warm center pink center no pink

REREHEABN—HEH(BHKEER) RERFE BN NEFEREIRER R K A120+10% subject to 10% service charge




DESSERTS CHEESE AND CHOCOLATE SOUFFLE_$400

e B2y white cheese - white chocolate - strawberry sorbet

AYLE - BT )) - BEEEE
AFLE&Io = NEFRE

LEMON AND CALAMANSI_$400

flambéé with Cointreau

EERERBEEESIEEEDR

SPEYSIDE CAPPUCCINO_$400

coffee brulee - vanilla ice cream - whisky foam
PIBERES - RN - B R008
Ly i

SEASONAL FRUIT PLATTER_$320
ZHIKRE

HANDMADE ICE CREAM_$280
EEHERT TiKHM

AEBEBEAFMN—HEM(EIHRES) RAREBDE AEERHIMERESR K A120+10% subject to 10% service charge




