- Ala Carte Menu .

Seafood Appetizers+ﬁ,ﬁg¥ﬁz‘ﬁ%¥ Starter+E|]'¥

Beetroot Gravlax Fresh Salmon $168 Classic Caesar Salad $158
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+ Smoked Salmon Y= & $198
Deep Fried Fresh Calamari &% $188 il b S — o
BNYERLGR & eirloom Tomato & Bocconcini Sala
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%%:g Fresh King Prawn Toast &8 $208 i, Beef Tartare with Caviar $248

BRABS T Lo E Nyt
Seared Fresh Lobster Salad && (Half Lobster ) $308  Foie Gras $248
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Porcini Tartufo Soup $98 k. Lobster Bisque $128
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(+ Fresh lobster carpaccio S IFREIRE R +5$80)

HANDMADE Pasta & Risotto +#I%ﬂ6}&%7{$ﬂﬁ&

Squid & Handmade Squid ink Tagliatelle (Chitarra)  $208 Braised Beef Cheek Handmade Pappardelle $208
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Pork Sausage Fusilli with Tomato Sauce : $208 Porcini Tartufo Risotto $208
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Tagliolini All'astice && (Half Lobster €5 ) $388

‘%& %}ﬁﬁéﬁlﬁxiﬁlﬁﬂ E& (Whole Lobster 2 )s$526
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Roasted Vegetables $248 * Miso Glazed HamachiKama - - $248
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Braised Beef Cheek - $268 Air-Dried Three-YeIIow Chlcken Thigh $348
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Roasted Lamb Rack $348 __»;;%g‘__Roasted Spanish-Suckling Pig with Tangerine Sauce $488
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Char-grilled Fresh Lobster (Whole) &% $508 Char-grilled Beef Tenderloin witt] Seared Foie Gras  $508

898 tRE R BE AR BFFNEZENFIES

Fruitwood Smoked A5 Kagoshima Wagyu $548 Char-grilled US OP Ribeye Steak (800g) $988

RRERASER S04 REZEINIRFI\HZR (For 23 people)
(23 A3 8)

Add-on  B0#EC ) y
Handmade Mashed Potato $88 i Truffle Fries : $108
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