
 

 

* All prices in thousand (000) and subject to 10% service charge and prevailing government taxes 

 

Should you have any allergies or dietary requirements, please notify your server 

 

 

 

STARTER 

 

Wagyu Steak Tartare 

Charred Leek Emulsion, Cured Egg, Toast 

300 

 
Heirloom Tomato 

Whipped Burrata, Olive, Basil 

180 

 
Hay Smoked Salmon 

Cucumber, Sour Cream, Dill 

235 

 
Leek & Potato 

Macadamia Nut, Roast Potato, Charred Leek 

135 

 

 

 

 

 

STEAK 

Australian Wagyu, served with Mushroom Gravy, Chips, Salad 

 

 

Striploin 300gr MB6 

1300 

 
Tenderloin 200gr MB 5 

1400 

 
Bone in Rib for 2 MB6 

2200 

 

 

 

 

 

 

MAIN 

 

Curried Fish 

Curry, Cauliflower, Crispy Rice 

625 

  
Roasted Chicken 

Asparagus, Morel Mushroom, Peas 

575 

  
Dry Aged Duck 

Cherry, Pickled Red Cabbage, Duck Leg Bolognaise 

695 

 
Saffron Spaghetti 

Asparagus, Morel Mushroom, Brown Butter Hollandaise 

450 

 

 

 

 

 

SIDES 

 

Mixed Leaf Salad 

95 

Garden Peas 

100 

Chips 

100 

Mashed Potato 

125 

 

 

 

 

 

 

 

 

DESSERT 

 

Pineapple Cheesecake 

Caramelized Pineapple, Adore Vanilla, Basil 

185 

 
Chocolate Banana 

Salted Caramel, Vanilla Ice Cream 

205 

 
Fruit Tea 

Apple & Blackcurrant 

135 

 
Sticky Toffee Pudding 

Vanilla Ice Cream & Caramel Sauce 

135 

 

 

 

 

SUPPLEMENT 

 

30gr Perseus No.2 Caviar 

Oscietra Caviar, Blinis & Dill Sour Cream  

1499 

 
Black Truffle 

75 

 


