APPETIZERS

FRESH OYSTER_$300/pc (LIMITED)
fresh delivery twice a week
HHT=ERE
FEEELR (RESE)

2 (& CRAB AND CAVIAR $800
cucumber / lemon verbena / herb mayo / marigold flower
N/ SRR / BRI / Wik

BERRATE

® (% HAND CUT JAPAN WAGYU BEEF TARTARE_$1100
kagoshima wagyu beef / caviar / créme fraiche / daikon
BABREMS / BFE /AR / BARES

FUIRATOIEEEE smEt: AFRR S

m %2 THAI CRAB CAKE_$800
fresh crab meat / red curry / Jalapeno / baby bell pepper
A A AR R / ATONRE / BT ETERHT / FHHT

REEH

" SEARED FOIE GRAS $800
beetroot / potato / green apple
ASRALEE / ENBEREER / SRARMTERE
RURGAT

2 M TIGER PRAWN_$800
sea urchin & bisque sauce / bottarga / celeriac / green apple / kale
HIRBIEET/ BRT /FXRIR/FRR/ ARFTE

SRR

) flo HOKKAIDO SCALLOP_$800
pparsnip / hazelnut / kohlrabi / chrizo
RpEARSE / #RER M / BROAE KRBT / FRBEZT BE A
JEEETE & AxdsE muEt: mEF

2 DIATOM SHRIMP COCKTAIL_$4OO (LIMITED)
cocktail sauce
ﬁ%ﬁé
TR IR (REME)

BEEER  DXFRE M4n &F - foznm
AEREEASMN—HEL EHRER) | KREFVNE AEEREMRERERKA200+10% subject to 10% service charge
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MAIN COURSE

2 @ LIVE LOBSTER $2300 (LiMITED)
BLUE LOBSTER $3000 (LIMITED)

red bell pepper sauce / artichoke / fermentation chili / yuzu

AR / TSR / B/ 48T
R TIEARENR (REME)
foFtEfEEERENR (REM®

7 U.S DRY-AGED 30 DAYS LAMB CHOP_$2200
cauliflower / morels / herbs oil / nasturtium
EEREIR / FHEET/ BEHR/ €EE

IR SEEF (R AL 30K FHE

% & KAMALAN PORK CHOP_$1200
dijon mustard / mushroom / apple jelly
AR / B/ SARE

ISIBE5ETE B ANIR memEt: o

" SEASONAL FISH_$1 600
chopped chili pepper / potato / fermentation chili / potato consommé
HMNBE/ERRESL / SRR/ HKERESS

ZEER

% % HUALIEN YULI DUCK BREAST $1000

Guanaja chocolate 70% / pumpkin / cointreau

THT0%15% 1 / EEAIVR / BEHE
EERE AR

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLESE SRS — & INEE KHPPIR HIREREIRE F 018 _$800. InE5—MERIIRATETS MN{E_$500

BHEERE: DRERE WP &% JozgE

AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge

o1/ & m

SALAD /SOUP

IBERICO SALAD $600
bell fruit / fig / ruby port / balsamic
B /BRI / BEEKATEE

EECRIKBRIDRL smzse. mus

# (& CAESAR SALAD $450
parmesan / chive / bacon
THEFHRER /IRRE / 1F5IR

S LRI mmE: o

m TOMATO SOU P_$450
fresh tomato / basil oil
AR A / & #hik

= =l o N N
EhniE i

% MUSHROOM “CAPPUCCINO” $450
slow stir-fry chopped mushrooms
fﬁ%i’%’,ﬁ%‘ﬂﬁﬁ
Bl NS hm

2 m LOBSTER BISQUE $600
Boston lobster / brandy cream / chive
R TIERER / BRI e / IRRE

RElRRS

BEEF SOUP_$450
kagoshima wagyu beef / aged ham / dried scallop / carrot

AARS BRI S / REAGE /B
R FIF S RNS chE: AAERRE HRER: 88

BHEEHE: DRP%E M4m - & Jozgs

AEBREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge




4 HE

A CUT STEAKS

<[ U.S.A. BEEF

% U.S.D.A PRIME STRIPLOIN STEAK 200g_$1100
SRR ABRIEZHHE

% U.S.D.A PRIME TENDERLOIN STEAK 140g_$1680
ERIFARIESIFHE

% U.S.D.A PRIME RIBEYE STEAK 230g_$1900
R TEARANARAHE 460g $3800

" U.S. FLANNERY DRY-AGED 30 DAYS 400g_$4300
BONE IN RIBEYE STEAK (LIMITED)

ZEMFLANNERY# R 205530 H 2B ANARLEHE repte

" U.S. FLANNERY DRY-AGED 30 DAYS 400g $3800
BONE IN SIRLOIN STEAK(LIMITED)

ZEMFLANNERY# R Z0AL 30 H A B BRLEHE rapte

H4 JAPAN WAGYU BEEF

JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 1509_$2650
HARERS/NBFI4AnIRFHE 300g_$5300
hHE AARS 55

JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_%$2700

AR S/ \EA4- A= 4 HE
HHEN: AARRSH

# JAPANGUY FILET STEAK 120g_$2800

BAFNAFEDAHE
FHE: AAERBH

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLESE SRS — & INEE KHPPIR HIREREIRE F 018 _$800. InE5—MERIIRATETS MN{E_$500

BEEER  DRXFRE - M4n & foznm
AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge

&M AUSTRALIA BEEF

% AUS. DAVID BLACKMORE FULLBLOOD
WAGYU RIBEYE STEAK
BN DAVID BLACKMOREZEFEFNA-FHARSHE

m AUS. ROAM GRASSFED WAGYU RIBEYE STEAK
TRINROAMATE R ZF AN ARAHE

" AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK

TRINMAYURALEFRETS 5g FNA-RhARA-HE

® AUS. A LEGACY FULL BLOOD WAGYU
DRY-AGED 30DAYS BONE IN

RIBEYE STEAK (LIMITED)
HIMNA LEGACYAIE A E 14
HZzVAABL 30 R B INARAHE CRE(HIE)

Ho 3¢

SIDE DISHES

170g_$2900
3409 _$5800

200g_$2100
400g_$4200

200g_$3400
400g_$6800

600g_$6000

m FRENCH FRIES_$300 m STEAMED BROCCOLI_$300

JRIRER B R

® GARLIC BUTTER MUSHROOM $300 # BUTTER WHIPPED POTATO_ $300

KERETRIAR YD T 5 BiIRER
% GRILLED GREEN ASPARAGUS_$300 7 CORIANDER-LIME

RIBISTESS BUTTER SWEET CORN_$300
BB HEEX

BRUSSELS SPROUT $300 SAUTEE RED ONION_$300

%o SWEET AND SOUR

EREHIEFHER IBALER

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLBSESNNEE—E IS KHPPIK T IAZFEIREF MN(E_$800. InBS—R ERIBRATEE MN{E_$500

BHEEE: DRFRE M4n - GF - foznm
AEBEREABN—HEE (BERER) | ARFFZINE FABEREMERERKA200+10% subject to 10% service charge
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DESSERTS

" (& CHOCOLATE SOUFFLE_$400
Guanaja chocolate 70% / vanilla ice cream
IKARHIT0% 1558 1 / BEIKEM

BRI IEFRE

" o SNOW FUNGUS SWEET $400
snow fungus / red date / Japanese soft brown sugar

AAE /(1% / A% L
SiRE

® (= 8o VANILLA PANNA COTTA WITH
PASSION FRUIT AND PUMPKIN_$400
passion fruit / pumpkin / aglaia honey ice cream
BER/ BN/ KISEEKEHK

AT

® & CHEF'S CHOICE
HOMEMADE ICE CREAM_$400

ERFEEF TIKE#

% ASSORTED CHEESE PLATE_$600
satne

SEASONAL FRUIT PLATTER_$400
KRR

DRINKS

REGULAR COFFEE (I/H)_$150
SETUINHE

LATTE (I/H)_$1 50
SEIIHE

CAPPUCCINO (i/H)_$150
it

ESPRESSO (SINGLE, DOUBLE)_$150
I=AEMHE (2845, &5

DARJEELING TEA (i/H)_$150
FERERAES

DONG DING OOLONG_$150
RIBFSREAR

CHAMOMILE TEA_$150
JESESPS

ROSE LEMONADE TEA_$150
BOREER

PEPPERMINT TEA_$150
SETRR

BaRsE: RDYFRE 45 O Jozes
AEBEREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge




