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ALA CARTE MENU
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COLD AND HOT APPETIZERS
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Seared Red Prawn

Guacamole, Micro Green, Blood Orange Wedge,
Citrus Vinaigrette
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Seared Ahi Tuna & Scallop
Marinated Cherry Tomato, Pear, BlackCaviar
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Homemade Salmon“Balik“Style

Green Pea Puree, Passion Fruit Cream,
RoastedApricot, Bread Chips
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Pan-Fried Foie Gras
Served with Caramel Apricot,Ginger
Apricot Jam and Apricot Sorbet
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SALAD
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Seasonal Green Salad

Mixed Green Leaves, Cherry Tomato, French Radish, Asparagus
Dressing for Choice:

Caesar Dressing

Sesame Dressing Asian Style
Italian Vinaigrette Dressing
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Asparagus Salad

Pickled Beets, Quail Egg, Raspberry Vinaigrette
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Marinated Baby Roman Lettuce

Grilled Prawn Meat, Parmesan Cream, Caramelized Walnuts,
Bell Pepper Puree
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Grilled Teriyaki Beef Salad

Onion Pickles, Coriander and Spinach, Sun-dried Tomato,
Teriyaki Reduction
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CHEF RECOMMENDATION
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Braised Veal Osso Buco

Traditional Saffron Risotto and Fennel Salad
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Grilled Rack of Lamb

Soft Polenta, Roasted Garlic, Asparagus, Rosemary Gravy
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PRIME BEEF & CHOPS

HIRE 3A +/- 250% 428
Beef Ribeye Marble Score, 3A +/-250g

479 3A +/-250% 428
Beef Sirloin Marble Score, 3A+/-250g
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Tenderloin Marble Score, M5 +/- 250g
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Sirloin Marble Score 3A
(For Two Persons) /+-400g

Served with: Share Salad and Soup
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Center-Cut Rib-eye Marble Score 3A

(For Two Persons) /+-500g

Served with: Share Salad and Soup
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Tomahawk

(For Two Persons) /+-1200g

Served with: Share Salad and Soup
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Chef’s Recommendation Power Bowl Salad

Served with Roman Lettuce, Arugula, Green Olive,
Cherry Tomato, Shrimps, Tuna, Feta Cheese
and Sesame Lemon Dressing(For Two Persons)
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Double Cooked Beef Consommé with Pancake Julienne
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Porcini Mushroom Veloute
Black Truffle & Parsley Cream
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Link Lobster Cappuccino

Prawn, Bread Chips
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SHARE FOR TWO
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Slow Cooked Lamb Shank  Braised & Grilled
White Bean Cassoulet & Root Vegetables and Orange Gremolata
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Meat Lover's Platter
Ribeye Steak, Half Spring Chicken, Lamb Chops,
German Sausage, Truffle Mashed Potato
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Grilled Seafood Platter

Boston Lobster, King Prawn, Scallop, Oysters,
Seabass Fillet
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All prices are subject to a 15% charge (inclusive of service charge and tax)
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SIDE DISH
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Baked Potato & Pancetta in Potato Boat
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Sautéed Mushrooms with Fresh Herbs & Garlic

Eimpy
Butter Mixed Vegetable
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French Fries
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Bone Marrow with Roasted Garlic

Potato Gratin with Cheese Veloute

Char-Grilled Asparagus
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Black Pepper Sauce
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Red Wine Sauce
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Black Truffle Sauce
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SEAFOOD & PASTA & RISOTTO
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Pan Seared Scallops

- Pumpkin Risotto, Grape, Wakame Salad, Nori Butter

Sauce
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Seafood Spaghetti
Assorted Seafood, Lobster Sauce, Butter Bread Chips
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Codfish

Green Pea Puree, Cherry Tomato, Onion Pickle,
Romanesco, Asian Dressing
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New Orleans Style Grilled Jumbo Prawn
Smoked Bell Pepper, Asparagus, Meyer Lemon Relish
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Link Baked Seafood Foil Packet

Jumbo Prawn, Scallop, Cod Fish, Buchot Mussel
Lemon Grass, Assorted Vegetables, Lobster Bisque
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Grilled Live Lobster +/-500gram
Served with Grilled Asparagus, Lemon Beurre Blanc
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If you have any special dietary needs or food allergies, please inform us.
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