1=

J102.0

SMALL PLATES i3

Ritzy Bao - 3 pes = 28 Prawn Croquette - 3 pcs = 26
HM=E A SRR R F
Australian Lamb, Secret Sauce, Japanese Marinated Tiger Prawn, Crispy Dough, Thai Chili
Cucumber, Onion, Parsley Sauce
Trio Taco (Tuna, Duck, Chicken) = 22 Fresh American Oysters 2pcs 46
=BT (S, 1Y, 18) fep 56 [ A e 6 pcs 126

12 pcs 228
Chicken Skewer - 2 pcs 19 Golden Prawn Tempura - 4 pcs 22
5 A B HWEFREY
Grilled Cauliflower Steak 15 Pani Puri Bomb & Tuna = 19
FETERRSE YE/NEREREC AR L
Truffle French Fries 18 Baked White Corn 15
BIREEF LiISESZS
Classic French Fries 15 Sweet Potato Chips 15
ZREK BRMELE
Lekor Nipis 15 Edamame 15
YE b EE
Nachos, Cheese & Salsa & 18 Sauteed Anchovies & Sausage 18
Tl R A PP D& W a AR
Chicken Karaage 22 Pan Fried Lamb Dumplings 18
EE:WiL BREABT

N/
SOUP %%
Truffle Mushroom < 18 French Onion 18
B BEELE G BERERG
\ A
SALAD ¥#i

Ice Plant & Prawn = 25 Apples & Peaches = 22
BRIT S UKV Hr SERBET VR
Chicken Caesar 25

AR B

@ Chef Recommended @ Cooking Wine J Spicy All prices are subject to 8% Sales & Service Tax and 10% Service Charge




MAINS &

Australian Hereford Grassfed &5 18

Tenderloin (200g)

AT S8 g A
Garlic Potato Mash, Mixed Vegetables

Australian Beef Stew 54

BRI 4 A
Garlic Potato Mash, Mixed Vegetables

Roasted Herb Crusted &' 108
Australian Lamb Cutlets

B BB =4

Pumpkin Mash, Mixed Vegetables, Mint Sauce

Fresh Canadian Lobster (600g) 250
Iy A I
Garlic Herb Butter, Mozzarella Cheese

=)

Pan-Seared Atlantic Salmon 46

BRH=XH
Pumpkin Mash, Mixed Vegetables, Orange
Butter Sauce

Grilled Salmon Chazuke 35
B R =30 AR

With homemade Green Tea broth, Radish &

Seaweed

Roasted Half Spring Chicken = 35
BHBETEER

Marinated Chicken, Roasted Potatoes, Mixed
Vegetables, Onion Sauce

Roasted Buttermilk Chicken Chop 28

sy TP LEAN
Garden Mixed Vegetables, French Fries

@ Chef Recommended @ Cooking Wine J Spicy

Oven Roasted Australian

Beef Short-Ribs

% N A W HE

Mashed Potatoes, Mixed Vegetables, infused in
BBQ Sauce

Cottage Pie (Beef)
AR

Australian Beef, Creamy Mash Potato, Celery

Braised Lamb Shank
= GIES 2

Garlic Potato Mash, Mixed Vegetables

Fish & Chips
ZHSFAIRE X

Barramundi, French Fries, Tartar Sauce

Pan-Seared Barramundi

FHENSHEA

Pumpkin Mash, Mixed Vegetables, Mango Butter
Mousse

Oven baked Unagi Chazuke (150g)

Y 1 0

With homemade Green Tea broth, Radish &
Seaweed

Roasted Duck Breast

EIERS A
Garlic Potato Mash, Mixed Vegetables, Mixed
Berry Butter Sauce

Grilled Chicken Chop

£ HEIH\

Garden Mixed Vegetables, French Fries, Sauce
(BBQ/Black Pepper)

88

35

75

35

42

35

28

All prices are subject to 8% Sales & Service Tax and 10% Service Charge




PASTA B

Prawn Aglio Olio = @ J 38

E MR
Prawn, Sun-Dried Tomato, Chili, White Wine

Truffle Carbonara &5

PR BRI R T
Truffle Paste, Mushroom, Chicken Ham, Egg
Yolk, Parmesan Cheese

35

Ratatouille 28
RS A

Capsicums, Zucchini, Onion, Tomato,

Parmesan Cheese

Terrific Tom Yam 39
A AT KA

Prawn, Calamari, Homemade Creamy Tom Yam

Paste

Seafood all’Arrabbiata 37
AT BRI

Prawn, Mussel, Chili, Basil, Parmesan Cheese

Lamb Ragu = 42
FARH

Braised & Shredded Lamb, Bell Peppers, Thyme,
Parmesan Cheese

Lasagna Mania 35
BAMNTE@

Chicken, Mozzarella Cheese, Baguette

PIZZA $F=E 10”

Mixed Cheese 32
2L

Truffle, Mushroom & Chicken 35
B BRI 5 XY e

Prawn Sensation 38
WM~ KBRS ™

Lamb Feast 38
FREERFE

Hawaiian Chicken 36
BB SRR

Smoked Duck 38
T S A 15

DESSERT & i

Banana Fritters & Ice Cream 16
YER RS UKW
Brownie & Ice Cream = 18

A7 B JR B UK B

@ Chef Recommended @ Cooking Wine J Spicy

Premium Ice Cream of the day - 2 Scoops 13
4 HRE VKB 2 A)

Classic Tiramisu 18
ZHHRHKT

All prices are subject to 8% Sales & Service Tax and 10% Service Charge




