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Head Executive Chef : William Ling
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1ST 22 CRAB & CAVIAR (supplement_$200) (& HAND CUT JAPAN WAGYU flo SEARED SCALLOP flo BLUEFIN TUNA (supplement_$100)
L o @ caviar - snow crab - roselle - wax apple BEEF TARTARE(supplement_$200) @ eggplant - pesto - lemon chilled cucumbers soup - cracker + kombu - shiso
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gﬁ% CRAB CAKE supplement_$200) SEARED FOIE GRAS (supplement_$200) 2 RED PRAWN (LIMITED) fo KING PRAWN
@ pea puree - chili tartar sauce -« cilantro « radish pear marmalade - red wine gastrique - maple gelee - chive @ water melon - burrata cheese - lemon verbena leek oil + pumpkin - sunflower seeds - chili
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2ND M TOMATO SOUP BEEF SOUP A MUSHROOM SOUP M CAESAR SALAD
' fresh tomato - basil oil Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot slow stir-fry chopped mushrooms parmesan - chive - bacon
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MAIN & U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5960(For 1) M AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $6000(For 1)
L ... BONE IN RIBEYE STEAK 4002 / $7060(For 2 DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK
COURSIE SmPLANNERY 5 #830 F AL IR A-4 g/ $7060(ror2 AL 6 0 1 L R 50 KA B 0 55 600g / $7100(For2)
C M AUS. A LEGACY FULL BLOOD WAGYU 600g / $6700(¥or 1)
& DRY-AGED 30DAYS BONE IN RIBEYE STEAK 600g / $7800(For 2)
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/) AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $4950(For 1)
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® MACALLAN WHISKY GRILLED US.D.A. PRIME 460g-560g / $7200(For 2) IAMAYURARGHES 5 TR RIR -4
BONE IN RIBEYE STEAK((Including 2gls Macallan 18Y Sherry Oak Whisky)
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JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3750(For 1)
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@@ SEASONAL FISH(LIMITED)/ green picada - fennel - fregula - cuttlefish $2700 JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150 3600
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) . APAN KYUSHU WAGYU FILET STEAK 150g / $4100(For 1
@ KAMALAN PORK CHOP/Dijon mustard - mushroom - apple jelly $2550 @ ‘] I i g (For 1)
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$800 in addition for each Canada HPP Boston lobster with steak » $500 in addition for Canada Seared Foie Gras with steak
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SIDE ® BUTTER WHIPPED POTATO /) STEAMED BROCCOLI " GARLIC BUTTER MUSHROOM /) CORIANDER-LIME
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DESSERT ® GRAND MARNIER SOUFFLE  f CITRUS PUER fio CREME BRULEE SEASONAL FRUIT PLATTER
AT C@ :r:aé:% n;ggi %uff}g %l;is:;éﬁuit sorbet Cé murc<f)tt cliliffon - puer crémeux - citrus tuile @ coffee créme bralée - parmelsan sable - caramelized puff rice @ﬁﬁ 7j(%%
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