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1ST /M KING FISH & KALUGA CAVIAR (& HAND CUT JAPAN WAGYU (& SOUTH AFRICA ABALONE (supplement_$100) 2 RED PRAWN TARTARE
R . (supplement_$400) BEEF TARTARE(supplement_$400) Oolong tea + brown shimeji mushroom - mizuna - abalone liver ) (LIMITED)(supplement_$100)
( ‘( )I J RSE raw king fish - red onion « Kyoho grape - sour cream Kyushu wagyu beef - caviaf . créme fraicl‘le - daikon BREIE A - BB - REOKEE - fffa)F sakura - Japanese plum - white asparagus - pickled Japanese ginger
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%9 CRAB CAKE (supplement_$400) 2 TIGER PRAWN M SEARED SCALLOP TUNA
Chimichurti « avocado - coriander - tomato oil @ sakura shrimp - zaalouk - shrimp oil + cumin sea urchin sauce - cauliflower - puffed sorghum - sumac bergamot - shiso - baby onion - nori
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"B B SN s fa - 5o G INfE 40055 | $400 in addition for adding 5g of caviar to each appetizer.
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9ND M TOMATO SOUP BEEF SOUP (59 M MUSHROOMS“CAPPUCCINO” M CAESAR SALAD
- fresh tomato - basil oil Kyushu wagyu beef - aged ham - dried scallop - carrot slow stir-fry chopped mushrooms parmesan - chive - bacon
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MAIN & US. FLANNERY DRY-AGED 30 DAYS PRIME, 400g / $5760(For 1) M AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $5800(For 1)
. ... BONE IN RIBEYE STEAK 400g / $6660(F0r 2) DRY—AGED SOBAYS’BONE ‘I*N STRIPLOIN STEAK(LIMITED) 600g / $6700(For 2)
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& U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $4700(For 1) M AUS. A LEGACY FULL BLOOD WAGYU 600g / $6500(For 1)
BONE IN SIRLOIN STEAK ‘ 400g / $5600For 2) o DRY-AGED 30DAYS BONE IN RIBEYE STEAK (LIMITED) 600g / $7400(For 2)
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/ US.D.A. PRIME A CUT 150g / $3900(For 1) /) AUS. TASMANIA VINTAGE BEEF DRY-AGED 80 DAYS 600g / $7000(For 2)
£ ] TELAR AR A CUT -4k 200g / $5100(For 1) BONE IN RIBEYE STEAK (LIMITED)
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a U-S-D-/;\- PRIME RIBEYE STEAK 230g / $3050(For 1) /M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $4750(For 1)
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® MACALLAN WHISKY GRILLED U.S.D.A. PRIME 460g-560g / $6800(For 2)
BONE IN RIBEYE STEAK(InCIuding 2¢ls Macallan 18Y Sherry Oak Whisky) JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3550(For 1)
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(& SEASONAL FISH (LIMITED) $2500 JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3400(For 1)
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7 KAMALAN PORK CHOP/Dijon mustard - mushroom - apple jelly $2350 & JAPAN KYUSHU WAGYU FILET STEAK 150g / $3900(For 1)
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T SE B — 2 NS K HPP A 3 i - EZ BE MR 72 in{E 800 ¢ $800 in addition for each Canada HPP Boston lobster with steak
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SIDE ® BUTTER WHIPPED POTATO (& CHARCOAL GRILL BROCCOLINI AND ® GARLIC BUTTER ® CORIANDER-LIME ® TRUFFLED MACARONI
§ } B4R CARAMELISED MISO AIOLI MUSHROOM BUTTER SWEET CORN AND CHEESE
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DESSERT " RED BEAN WHEEL PIE SOUFFLE & TOAST WITH PAPAYA MILK ) GRILLED CORN SEASONAL FRUIT PLATTER
A @@ red bean souffle - black sesame ice cream papaya sorbet « burnt toast + toast powder % BBQ tuile - corn ice cream - peanut butter crisp éﬁﬁ 7J(%ﬂ%
FANGRAE L 25> % €18 N toasted bread parfait + papaya gel - sour cream chantilly 9 soy sauce crémeux - peanut dacquoise
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