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Head Executive Chef : William Ling
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1ST 49 CRAB & CAVIAR (supplement_$200) (& HAND CUT JAPAN WAGYU @] /M SEARED SCALLOP fo SEARED FOIE GRAS (supplement_$200)
- i @ cauliflower - green apple + kombu - pomelo juice - celery BEEF TARTARE(Supplement_$20()) green curry + cucumber - chorizo - cilantro pistachio - port wine sauce « wild berry - aged daikon
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% CRAB CAKE(supplement_$200) 2 KING PRAWN
cioppino sauce + aioli + créme fraiche - tomato salsa white bean - couscous - preserved lemon
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- B B 2N fa 5o/ G5 {400 5T | $400 in addition for adding 5g of caviar to each appetizer.
[ L
ND EEF U MUSH M up AE ALAD
® TOMATO SOUP B SOUP al SHROOM SO /M CAESAR S
- . 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 /M U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5960(For 1) /M 20 SEASONAL FISH(LIMITED)/spinach soup - peal barley - lemon - onion compote $2700
BONE IN RIBEYE STEAK 400g / $7060(For 2) (& o ZEER IR RELOEIE) / SR - BB - Ml - BHPEREITE
COURSE  S:BIFLANNERY# 53830 H TS 48 HIR 5k
@ KAMALAN PORK CHOP/Dijon mustard - mushroom - apple jelly $2800
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&%  § USDA. PRIME RIBEYE STEAK 230g / $3250(For 1) ® AN - 5
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JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3750(For 1)
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/) AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $6000(For 1) JA;;:A% F%U%Hﬂgéﬁ‘/%g% STRIPLOIN STEAK 150g / $3600(For 1)
DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK 600g / $7100(For 2 HATUM AN At
WM SaAS] et 45 ot B 2 L A 32 SRS O R A B ALY s A= 9F
/) JAPAN KYUSHU WAGYU FILET STEAK 150g / $4100(For 1)
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P = /) AUS. A LEGACY FULL BLOOD WAGYU 600g / $6700(For 1)
DRY-AGED 30DAYS BONE IN RIBEYE STEAK 600g / $7800(For 2) @ m JAPAN KYUSHU EX - BREEDING WAGYU 200g / $3350 (For 1)
THA LEGACY i B 2 F A7 BRSO KA B IR A4 RIBEYE STEAK(LIMITED)
H AU 8 EFN A 17 IR (o Bt 1)
M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK ~ 200g / $4950(For 1) " JAPAN KgSHU WAGYU RUMP STEAK 150g / $2400 (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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DE S S‘ERT m FIG AND BLACK TEA SOUFFLE /) SCHEFFLERA HONEY 7 MIAN CHA ALMOND MILK OLAY SEASONAL FRUIT PLATTER
: fig - black tea @ schefflera honey - meyer lemon - chamomile @ dark brown sugar - almond milk - mian cha éﬁﬁ 7J(%ﬁ%
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