- ANTIPASTI B % -

36 MONTHS 5J IBERICO HAM $398 CLASSIC CAESAR SALAD $198
WITH FRENCH PHILIBON MELON WITH ANCHOVIES
36MEASJFALL M KERE ARHEN AND APPLEWOOD BACON
KHIOHMAZEREEARKRER
BEEF TARTARE WITH CAVIAR $258
SERAMMmERTE SMOKED PORK BELLY & BABY SPINACH $228
SALAD WITH POACHED EGG
18 MONTHS PARMA HAM $238 & HONEY DIJON MUSTARD
18EAEAFEEXIR BEZERADVERERARE
KB RE
BURRATA CHEESE & CHERRY TOMATOES  $198 STIR.FRIED SEASONAL VEGETABLES $168
WITH AGED BALSAMICO
WITH MALA SPICY SAUCE
& HOMEMADE XO SAUCE HEEINCAAR i
TS S EAD @ R R B RAIX0® SRR R R
cthlipadt Dy Hate B % &
CHARCOAL GRILLED SCAMPI (2PCS) $298 SEAFOOD PLATTER $988
kA ] LOBSTER, SCALLOPS, OYSTERS, v
= k;' IE E" mgx ( 2 E) PRAWN, CLAMS, SEA WHELK FOR 2 PERSONS M LL A
SERE AN AT TSR L AT . AR B < g8 < 3
SIGNATURE CRAB CAKE $268 BESE BRE BT LR 8 R 5K
WITH HERBS TARTAR SAUCE FRENCH OYSTER PLATTER (6 PCS) $398
BHBHESE Mt E S IEHE (68)

SAUTEED CLAMS IN WHITE WINE SAUCE ~ $198
BEBETRRER

ITALIAN STIR-FRIED OCTOPUS & SQUID $198
EXAMAMARM R

ROASTED NEW ZEALAND STORM CLAM (2PCS)  $198
WITH SALMON TROUT ROE & GARLIC FOAM
EEEEAILFEFR

BE=ZXAHNREREHRBEK (28)

RED PRAWN CARPACCIO WITH AVOCADO DIP $248

AND SPRING ONION OIL
ERFSHY EFHRERTEMR

BLACK TRUFFLE SEA URCHIN
WAGYU BEEF ON TOAST
AMBEENEG S L

$188

SEA URCHIN ON SQUID INK CRISPY CHIPS $178

BEZERITER

BRIE CHEESE, AVOCADO CRISPS $118
hEBEZXTHHMEBRIEER
[ <B n
ZUPPE % RISOTTI & X & &k
LOBSTER BISQUE ITALIAN STYLE $198 n'-gm%SJ_TLEjR( ;U'SEOTTO $498
EXEBRES | = R
WAGYU OX-TAIL $158 HOKKAIDO SEA URCHIN RISOTTO $398
& ONION SOUP AU GRATIN WITH GARLIC FOAM
TITHREBESEMNLE R dBEEBEZS X &R
ORGANIC WATERCRESS BISQUE $148 RISOTTO WITH BLACK TRUFFLE $258
WITH SCALLOP CARPACCIO
HHEERR SRS T RSB & WILD MUSHROOM
R e FL / ENBHFREKXTER
CREAM OF WILD MUSHROOM BISQUE ~ $148 8G FRESH BLACK TRUFFLE +$198
WITH BLACK TRUFFLE MBS T HERE
ENETREIES
RISOTTO MILANESE $278
HOMEMADE MINESTRONE $128 WITH WAGYU OXTAIL
RAMERS KERAMEREA MG

e PLEASE ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES AND INTOLERANCES THAT WE SHOULD BE AWARE OF e VEGETARIAN
MENU AVAILABLE UPON REQUEST e PLEASE NOTE THAT THE FINAL BILL AMOUNT WILL BE ROUNDED TO THE NEAREST DOLLAR ¢ ALL
PRICES ARE SUBJECT TO 10% SERVICE CHARGE ¢ CAKE CUTTING FEE $38/PAX ¢ CORKAGE FEE $350/ BOTTLE

e FREE FLOW STILL OR SPARKLING WATER $38 / PER PERSON ¢




PASTA E ¥ SECONDI * %

SIGNATURE BLACK TRUFFLE SPAGHETTI  $368 CHARCOAL GRILLED TOMAHAWK STEAK  $2688
WITH 24 MONTHS PARMESAN CHEESE WHEEL Jx 'k?:é %—c EE ?ﬂ
& BLACK TRUFFLE PASTE PER ORDER 1 DAY IN ADVANCE 1 X i 78 &]
BFRENMESLTHE24EBREEERZ £+ CHARCOAL GRILLED
8G FRESH BLACK TRUEELE 198 MIYAZAKI M5 WAGYU BEEF TENDERLOIN  $798
SMeEHBHENE + REZIEMSM4E 4 802
CHARCOAL GRILLED US PRIME RIBEYE $638
3 EE
LOBSTER HANDMADE LINGUINE $498 % 5 % B R A IR 9\ (1402)
EBRFIREM CHARCOAL GRILLED USDA $638
SPANISH RED PRAWN $438 PRgiT.E%D%ERi%uN 802)
WITH HANDMADE LINGUINE
AMFHABFIREM CHARCOAL GRILLED USDA STRIPLOIN $638
% X B # & (1402)
STORM CLAM IN SICHUAN $368 SAUCE : BEARNAISE | BEEF GRAVY | FOREST MUSHROOM
MALA STYLE SPAGHETTI BLACK PEPPER WITH COGNAC | GARLIC BUTTER
milmAEILST EEH 25t 59322%%'] Lfl*l'ﬂﬂr | BT
HOKKAIDO SEA URCHIN $368 TR ITmE
o gy CHARCOAL GRILLED BOSTON LOBSTER $498
LtEEBESZTEH X
y - ’ % 1 R+ 18 B2 1B
SPAGHETTI WITH VONGOLE $268
18 7 = 9 CHARCOAL GRILLED LAMB RACK & NECK ~ $358
RIEFERFH
SLOW-COOKED US SHORT RIBS $288
EEAPRNEISSME xR L F) OB 5E R
WAGYU BEEE CHEEKS RAGOUT $298 CHARCOAL GRILLED DAILY FISH $328
BoE B O E g
HANDMADE PAPPARDELLE WITH %62 B R
CHERRY TOMATO AND BURRATA CHEESE PAN FRIED BLACK COD FILLET SICILIAN $288
M&EEmERNEEKERERANES STYLE WITH CORIANDER FOAM
BT 4% f8 A = 3
SPAGHETTI AGLIO E OLIO $258 EREEBEEXNMNARE T
EREHRARER SLOW COOKED YELLOW CHICKEN WITH $288
PORCINI FOAM & CHICKEN GRAVY SAUCE
CHERRY TOMATO LINGUINE $258 18 & % 5 T B AF BF & 08 K B B ot

WITH BURRATA CHEESE

hUEZTEEMFIREY

Doted # &

IGNATURE CARAMEL FLOWER NAPOLEON  $488
EREHLtLER S S
CONTORNO EE % PER ORDER 1 DAY IN ADVANCE 1 fﬁf]fﬁé]’
CHEESE PLATTER $228
BAKED LOBSTER MACARONI $158 = 88
WITH CHEESE
= 4y e i D 1 VANILLA SOUFFLE WITH VANILLA ICE-CREAM $148
VANILLA SAUCE, MANGO& PASSIONFRUIT SAUCE
MAC AND CHEESE $108 EFRMFIFERZERZEETHE
ZtT@E0H ERES  ERHIBET
SIGNATURE TIRAMISU $128
GARLIC BROCCOLI 98 it
e il B $ 1B RS 1R B K &
67 % CHOCOLATE MILLE-FEUILLE $128
;,J\A%TED WILD MUSHROOM $98 WITH EARL GREY TEA GELATO
7 AW TRMRERSRXERE
FRENCH FRIES $98 BAKED GREEN APPLE FILO PASTRY $128
EI:A(;K TRUIf:_E OIL\OR LEMOE: SALT WITH ICE-CREAM
Ef 2nEn 3 BEEE EEEEME SR
MASHED POTATO $98 PINA COLADA $128
PLAIN OR BLACK TRUFFLE 1 # = &
ER E% 3 ZRE
== o SELECTION OF ICE-CREAM OR SORBET $88
BEEERRTE 2 SCOOPS i Bk

e PLEASE ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES AND INTOLERANCES THAT WE SHOULD BE AWARE OF e VEGETARIAN
MENU AVAILABLE UPON REQUEST e PLEASE NOTE THAT THE FINAL BILL AMOUNT WILL BE ROUNDED TO THE NEAREST DOLLAR ¢ ALL
PRICES ARE SUBJECT TO 10% SERVICE CHARGE ¢ CAKE CUTTING FEE $38/PAX ¢ CORKAGE FEE $350/ BOTTLE

e FREE FLOW STILL OR SPARKLING WATER $38 / PER PERSON ¢







