A CUT LUNCH MENU
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GRILLED OCTOPUS

gooseberry - garlic - coriander - jalapeno
BRERRE - 78 - BX - SHEIHM
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HAND CUT JAPAN WAGYU
BEEF TARTARE

(supplement_$400)
caviar - créme fraiche - dijon mustard
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SEARED SCALLOP

shellfish veloute - sweet potato - dill - pico de gallo
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SMOKED MACKEREL SALAD

sesame - melon - baby green - chive
Zht - BB - BEEAER - BRE
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MUSHROOMS “CAPPUCCINO”

slow stir-fry chopped mushrooms
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FRESH OYSTER wuimITED)
(supplement_$250)

fresh delivery twice a week
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CRAB AND CAVIAR wLIMITED)
(supplement_$400)

miso - yuzu - ginger - daikon
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(PR EBHLIE) (EEET INES400)

RED PRAWN TARTARE wLIMITED)
(supplement_$100)

mayo - hummus - brioche
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CAESAR SALAD

parmesan - chive - bacon
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BEEF SOUP PHO
(supplement_$100)
vietnamese beef soup - fennel - star anise
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RERFE BN NEEREIRER R K AE120+10% subject to 10% service charge




$800 in addition for each canada hpp boston lobster , $500 in addition for Seared Foie Gras with steak

FUBEESINE —E NS RHPPK TIEEREIRIZFH HE_$800 - MNF— D FRISAHES H1E_$500

A CUT STEAKS U.S.IDAHO SNAKE RIVER FARMS WAGYU A CUT STEAK 150g_$4200
FH EREERMRBANSFA CUTHHE

U.S.D.A PRIME STRIPLOIN STEAK 200g_$1300
ERERBOZT
U.S. IDAHO SNAKE RIVER FARMS WAGYU 150g_$3100
TENDERLOIN STEAK(LIMITED)
XBIEERMNBRAMFIENFBE reem
U.S.D.A PRIME TENDERLOIN STEAK(LIMITED) 150g_%$2400
EBFNGE N FHE e
U.S.D.A PRIME RIBEYE STEAK (for one) 230g_$2600
(A CUT SELECTION) (for two) 460g_$5200

ERTERIER 4 HrA cutisz)

U.S. FLANNERY PRIME RIBEYE STEAKwMITED) 340g_$3900
EBIFLANNERYTER IR 48k 2w

U.S. FLANNERY DRY-AGED 21DAYS (for one) 400g_$5000
BONE IN RIBEYE STEAKLIMITED) (for two) 400g_$5700

EEFLANNERYEZ R 221 B B IR 43 memm

AUS. ROAM GRASSFED (for one) 340g_$4300
WAGYU RIBEYE STEAK (for wo) 460g_$6200
BUMROAMALE 878 71 4 i BR 4 HF

JAPAN WAGYU
KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_$3400

AARE RS/ AN RO

JAPANGUY FILET STEAK 150g_$3800
AAHMA3E D3
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MAIN COURSE
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SIDE DISHES
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LIVE BOSTON LOBSTER _$3000wmiTeD)
BLUE LOBSTER _$3700umiteD)

yuzu - clam - pomelo
MFHRE - R - T
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SPRING CHICKEN_$1900

parsnip - plum - port - charcoal grill vegetable
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SEARED FISH_$1900

broad bean - clam - saffron - spinach
EFE - Il - BAIE - X
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KAMALAN PORK CHOP_$1900

mustard - mushroom - apple jelly
TARFF - B2 - ARE
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BUTTER WHIPPED STEAMED BROCCOLI
POTATO TBRB X

ERER

CORIANDER-LIME SAUTEE RED ONION
BUTTER SWEET CORN TBWALEE
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DESSERT
B

DRINKS
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RUBY BLACK TEA SOUFFLE

milk ice cream
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TOMATO TRIO

tomato - galangal - soy sauce ice cream
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REGULAR COFFEE (I/H)
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CAPPUCCINO (I/H)
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DARJEELING TEA
KEBALL (IH)
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ROSE LEMONADE TEA
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CARAMEL CHEESE CAKE

fig - yogurt bubble - yuzu sorbet
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SEASONAL FRUIT PLATE
FHEIKRE

LATTE (IH)
Sk

ESPRESSO (SINGLE + DOUBLE)

IRHEUIGE (B4 - 47)

CHAMOMILE TEA
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PEPPERMINT TEA
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