
490 PP

BAR BITES

TOMATO CARPACCIO (V)

FLATBREAD (G)

WHIPPED FETA DIP (D)

(N) Contains Nuts (VE) Vegan (D) Contains Dairy  (G) Contains Gluten
ALL PRICES ARE INCLUSIVE OF 5% VAT,10% SERVICE CHARGE & SUBJECT TO 7% MUNICIPALITY FEE

OPEN BAR

TILL  MIDNIGHT
KETEL ONE |  TANQUERAY LONDON DRY GIN |  BACARDI SUPERIOR

MONKEY SHOULDER |  HOUSE WINES |  CORONA BEER
HOT OR COLD BEVERAGES 

CLASSIC STEAK TARTARE (S)

Raw fi le t  mignon,  potato bark

ROMAN ARTICHOKES (D)

Lemon parmesan dress ing ,  Pecor ino

TUNA TARTARE (S)(G)

Avocado,  wonton cr i sp ,  soy g inger  dress ing

STICKY SHORT RIB (G)

Honey mustard g laze ,  mint  & cor iander s law

CRISPY FISH TACO (D)(S)(G)     

Crispy battered cod ,  sof t  tort i l l a ,  p ico de ga l lo

DESSERTS

SEA BREAM CRUDO (S)

Maldon l ime sea sa l t ,  green ja lapeño

TRIPLE CHOCOLATE MOUSSE (D)

Layered Va l rhona Chocolate Gianduja ,  J i vara & Ivo i re

BAKED SCALLOPS (D)(S)

Herbs gar l i c  butter

PISTACHIO ICE CREAM (N)(D)

Candied p is tach ios ,  sa l ted caramel ized g laze



650 PP

STARTERS

TOMATO CARPACCIO (V)

FLATBREAD (G)

WHIPPED FETA DIP (D)

OPEN BAR

TILL  MIDNIGHT
A BOTTLE OF LAURENT PERRIER BRUT PER TABLE

KETEL ONE |  TANQUERAY LONDON DRY GIN
BACARDI SUPERIOR |  MONKEY SHOULDER

HOUSE WINES |  CORONA BEER |  HOT OR COLD BEVERAGES 

SIDES

DESSERTS

MAINES

TRIPLE CHOCOLATE MOUSSE (D)

Layered Va l rhona Chocolate Gianduja ,  J i vara & Ivo i re

CHARRED BRUSSEL SPROUTS |  HOME CUT FRIES |  
GRILLED BROCCOLINI

FRESH SHUCKED OYSTERS (S) 
Served with Tabasco ,  horserad ish & mignonettes

TUNA TARTARE (S)(G)

Avocado,  wonton cr i sp ,  soy g inger  dress ing

SPICY SHRIMP LINGUINE (S)(G)

Pan roasted prawns ,  sp icy  tomato sauce ,  bottarga

SLICED RIB EYE
Gra in- fed Austra l i an fu l l  b lood Wagyu ,  marb le 3-4

BAKED SCALLOPS (D)(S)

Herbs gar l i c  butter

KALE CAESAR SALAD (S)(D)(G)

Baby gem, cr i spy ka le ,  butter  croutons ,  Caesar  dress ing ,  beef  bacon

ITALIAN STEAK TARTARE (D)

Raw F i let  mignon,  potato bark

SEA BASS CEVICHE (S)

Blood orange ,  Maple syrup ,  ch i l ies ,  sca l l ions ,  togarash i

PISTACHIO ICE CREAM (N)(D)

Candied p is tach ios ,  sa l ted caramel ized g laze

(N) Contains Nuts (VE) Vegan (D) Contains Dairy  (G) Contains Gluten
ALL PRICES ARE INCLUSIVE OF 5% VAT,10% SERVICE CHARGE & SUBJECT TO 7% MUNICIPALITY FEE



990 PP

STARTERS

TOMATO CARPACCIO (V)

FLATBREAD (G)

WHIPPED FETA DIP (D)

OPEN BAR

TILL  MIDNIGHT
A BOTTLE OF LAURENT PERRIER BRUT PER TABLE

KETEL ONE |  TANQUERAY LONDON DRY GIN
BACARDI SUPERIOR |  MONKEY SHOULDER

HOUSE WINES |  CORONA BEER |  HOT OR COLD BEVERAGES 

STICKY SHORT RIB (G)

Honey mustard g laze ,  mint  & cor iander s law

ANGRY LOBSTER PASTA (S)(D)(A)(G)

L ingu in i  wi th Maine lobster ,  sp icy  b i sque ,  bottarga ,  Lump Cav iar

TARTE TATIN (G)(D) 

Pink Lady apples ,  puf f  pastry ,  caramel  sauce

FOIE GRAS TERRINE (D)(G)(A)

Quince compote ,  toasted br ioche

TRIO TARTARE (S)(G)

Yel lowfin Tuna tar tare ,  Sa lmon tar tare ,  Sea-Bream crudo

SIDES

DESSERTS

MAINES

TRIPLE CHOCOLATE MOUSSE (D)

Layered Va l rhona Chocolate Gianduja ,  J i vara & Ivo i re

CHARRED BRUSSEL SPROUTS |  HOME CUT FRIES |  
GRILLED BROCCOLINI

FRESH SHUCKED OYSTERS (S) 
Served with Tabasco ,  horserad ish & mignonettes

SLICED RIB EYE
Gra in- fed Austra l i an fu l l  b lood Wagyu ,  marb le 3-4

BAKED SCALLOPS (D)(S)

Herbs gar l i c  butter

KALE CAESAR SALAD (S)(D)(G)

Baby gem, cr i spy ka le ,  butter  croutons ,  Caesar  dress ing ,  beef  bacon

PISTACHIO ICE CREAM (N)(D)

Candied p is tach ios ,  sa l ted caramel ized g laze

(N) Contains Nuts (VE) Vegan (D) Contains Dairy  (G) Contains Gluten
ALL PRICES ARE INCLUSIVE OF 5% VAT,10% SERVICE CHARGE & SUBJECT TO 7% MUNICIPALITY FEE




