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1 ST ¥ CRAB CAKE (supplement_$200) " SEARED SCALLOP M AUS. WAGYU BEEF TONGUE /) CAESAR SALAD
Oscietra caviar * cioppino sauce * chive % green curry * cucumber * chorizo - cilantro @@ kale - red wine sauce * piri piri * wasabi @ parmesan * chive * bacon
COURSE R IR 105, RERIRS. Wi RN ST, SEARAL R, 5% SPISEHEE. £LI9US. piripiriBii. LZEm 5 WIS 6L - S - Kt
& MEF (a0 ES200 TR S AP0 BUEDAL
FETAEEHY - 8, PUHEF HAIBEHD © B AN B
2 KING PRAWN
@ peas * carrot * quinoa * prawn sauce
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20 LOBSTER BISQUE(LIMITED) x) MUSHROOM SOUP BEEF SOUP /) TOMATO SOUP
2 ND ) (supplement_$100) & slow stir-fry chopped mushrooms Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot fresh tomato * basil oil
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APAN KYUSHU WAGYU FILET STEAK 120 / $3700(For 1)
: U.S.D.A PRIME RIBEYE FILET STEAK(HSINCHU LIMITED) 120g / $2260(For 1) m J g
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COURSE JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3800(F0r 1)
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A U.S.D.A PRIME TENDERLOIN STEAK(HSINCHU LIMITED)  120g / $2900(For 1) g]
ERTEFIE 14 HE i) JAPAN KYUSHU WAGYU RIBEYE STEAK ]_50g / $3950(F0r 1)
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& / U.S.D.A PRIME RIBEYE STEAK 220g / $3300(For 1) ITO RANCH RIBEYE STEAK(HSINCHU LIMITED) 120g / $6000(For 1)
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M GRILLED U.S.D.A. PRIME 600g / $4800(F0r 1)
BONE IN RIBEYE STEAK(HSINCHU LIMITED) 600g / $6100(For 2) " UALIEN YULI DUCK BREAST(LIMITED) $2800
ﬁi‘%;‘é]ﬁ%&%%ﬂb HEq:ﬁF(¥ﬁ TR E) @@ beetroots * cauliflower * blackberries * chocolate and herbs duck jus
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& U.S. FLANNERY DRY-AGED 30 DAYS PRIME, 400g / $6160(For 1) ® KAMALAN PORK CHOP $2800
BONE IN RIBEYE STEAK 400g / $7460(For 2) Dijon mustard - mushroom - apple jelly
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$800 in addition for each Canada HPP Boston lobster with steak. % SPinaCh‘SO“P - pearl barley - lemon - onion compote
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M MANGO AND COCONUT SOUFFLE /M CLASSIC BROWNIE /M GREEN GRAPE SEMIFREDDO SEASONAL FRUIT PLATTER
C@ mango * coconut * smoked paprika @ coffee * walnut * chocolate @ green grapfi * white w‘ine vinegar * amaretto ZEEi K S
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