
S N A C K S
Sourdough Bread

Stuf fed Salad
Anchovy Puf f  Pastry 

Smoked Trout

Served with Brown Butter

Butter  Lettuce,  Sauce Gr ib iche,  Mar inated Shr imps,  Lobster  Foam

Ol ives,  Chives,  Lemon Zest ,  Horseradish

Capers ,  Whipped Ricotta,  T rout  Caviar ,  Onion R ings,  Ciabatta

Spicy Tuna Tartare 18Tempura Shiso

Lobster  Bisque & Prawns Rol l 10

Tyrolean Speck 12(50g)/ 22(100g)Served with P iparras Peppers

Prosciut to San Daniele Ham 14(50g)/ 26(100g)Served with P iparras Peppers

22Tr io of  Cheese (Comté,  Époisses ,  Aged Cheddar)  with Accoutrements

C O L D  C U T S

28Schni tzel  Wiener Art
Pork Chop, Cranberr ies ,  Caper Butter ,  Butterhead, Potato

55Taj ima Wagyu Str ip loin MB 6-7 (160g)
Caramel ized Onion Puree,  Creamer Potatoes,  Juniper  Crumble,  

Brown Butter  Hol landaise,  Veal  Jus

24Late Night  Prawn & Lobster  Ramen
Red Argent in ian Prawns,  Ramen, Lobster  B i sque,  Chi l l i ,  Spr ing Onions

32New Zealand Monkf ish
Roasted NZ Monkf i sh,  P iqui l lo  Pepper & Tomato Concasse,  Capers ,  Chi l l i ,  Par l sey,

Espelette Pepper,  Szechuan Chicken Jus

M O R E  S U B S T A N T I A L

S W E E T S

Apple Tarte Tat in 14

Single Scoop Ice Cream 6

White Peach Mousse 14

Frozen Coconut Parfai t 14

Choose f rom Pis tachio /  Dark Chocolate /  Vani l la

Sable Cookies ,  Oolong Tea Ice Cream

Pineapple Sorbet,  Gula Melaka Sauce

Mascarpone Créme, Tahi t ian Vani l la Ice Cream

Chocolate Gateau 15Milk  Chocolate Chant i l ly ,  Bas i l ,  Mandar in Orange Sorbet

Pr ices d isp layed are subject to prevai l ing serv ice charge and GST

Br ioche,  Coconut Foam, Thai  F lavours  

15

12

14
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32Maple Leaf  Duck
Seared Duck Breast ,  Duck Ragout,  Pommes Purée,  Green Asparagus,  Jus

30Pumpkin Risot to
Broccol in i ,  P ick led Pumpkin,  Roasted Pumpkin,  Art ichoke Chips 


