
Please Refrain from Smoking Cigars Before 10:30pm in the Dining Area. 

Thank You!
晚10:30之前餐厅禁止抽雪茄，谢谢配合！

Soups 汤

Sweet Corn Soup with Poached Chicken Tarragon Mousse
玉米浓汤配鸡肉慕丝

Yabbie Bisque with Yabbie Tails
法式小龙虾汤

65

70

A la Carte ~ Served from 5:30pm - 10:30pm

Sides   配菜  

Grilled Asparagus with Shallot Dressing  
扒芦笋配干葱汁

Lemon Sautéed Spinach
嫩煎菠菜

Sautéed Sugar Snaps and Asparagus with Chilli Butter
小甜豆和芦笋配辣味黄油

Twice Cooked Baby Potatoes with Aioli
炸小土豆配蒜味蛋黄酱

  

黑菌油土豆泥

40

40

40

40

40Potato Puree with Tru�e Oil

CHEFS SHARE TAPAS 190
Minimum 2 people

Lima Bean Salad with Feta
利马豆和菲达干酪沙拉

Clam-Cheddar Croquettes with Gazpacho Salsa
炸蛤蜊，芝士卷

Baby Squid with Squid Ink Rice and Parsley Oil
小鱿鱼，意式墨鱼汁饭

Duck Con�t with Bacon, Cherries and Mustard
炖鸭腿肉，培根和樱桃

K5 SHARE PLATE  250
Minimum 2 people

Tuna and Chilled Avocado Roll
金枪鱼配牛油果

Raw and Cured Salmon Tartare with Horseradish Cream
生腌三文鱼配辣根汁

Lamb Chops with Mint Pesto
煎羊排配薄荷酱

Prawns with Chorizo, Cherry Tomato and Aioli
煎草虾，西班牙腊肠和蒜味蛋黄酱

Roast Beetroot, Radicchio and Feta Salad
烤甜菜根,红苦叶,菲达沙拉

  

Salads  色拉

Mixed Garden Salad 田园蔬菜色拉

Cucumber, Baby Carrots, Asparagus, Globe Artichoke 
Cherry Tomatoes
黄瓜，小胡萝卜，芦笋，竹心和小番茄

55

Caesar Salad 恺撒色拉

Quail Eggs, Garlic Croutons, Prosciutto, Blue Cheese 
Anchovy Dressing
鹌鹑蛋, 蒜香面包, 风干火腿，兰波芝士和银鱼柳汁

65

60Roast Beetroot, Radicchio and Feta Salad with Walnut Dressing
烤甜菜根,红苦叶,菲达沙拉配胡桃汁

Starters  前菜

Spicy Beef Tartare 

生牛肉配鹌鹑蛋和黑菌

Salmon Two Ways:
House Hot-Smoked Salmon with Citrus
Raw and Cured Salmon Tartare with Horseradish Cream
热烟熏三文鱼配苹果醋黄油，生腌三文鱼配辣根汁

110

80

120Terrine of  Pigeon, Globe Artichoke and  Foie Gras
Apricots, Pistachio and Toasted Brioche
乳鸽、朝鲜蓟鹅肝冷冻配杏脯，开心果仁和烤黄油面包

Light Smoked Ocean Trout 
Bacon, Red Cabbage and Red Wine Butter
烟熏虹鳟鱼配培根，紫甘蓝和红酒黄油汁

85

Seared Jumbo Sea Scallop
Foie Gras ,Cauli�ower Puree and Apple
煎美国大鲜贝和鹅肝配花菜泥和苹果

120

Steamed White Asparagus and Spinach-Eggplant  Cannelloni 
Reggiano Parmesan  Cheese
白芦笋配意式菠菜茄子面卷和帕马森乳酪

75

Tuna and Chilled Avocado Roll 
Crab Meat-Celeriac Remoulade and Sa�ron Jelly
金枪鱼片卷冻牛油果摩丝配蟹肉芹根沙拉

100

80Veal Tail Raviolo with Sautéed Prawns and Sweet Tamarind Jus
香辣牛尾肉饺配虾仁和甜罗望子汁

Quail Egg, Black Tru�e and Potato Wafer

Mains  主菜

5 Wild Mushroom Risotto 
Black Tru�e and Mascarpone Cheese  (20 minutes)
混合野生菌菇黑松露意大利烩饭 （需20分钟）

Roast Black Cod with Chilli Jam
Wok Fried Chicken, Prawns, Calamari and Coconut
烤银鳕鱼配甜辣酱，炒鸡肉，虾仁，鱿鱼和椰丝

Roast Australian Angus Beef  Tenderloin with Portabella Mushroom
Green Peas, Mandarin Black Tru�e and Zucchini
烤澳洲安格斯牛柳配波特贝拉菇，小豌豆，黑菌和节瓜丝

      

200

290

280

280

260

320

250

340

260

Roast Australian Veal Cutlet with Herb-Brioche Crust
Foie Gras, Broadbean, Gnocchi and Chanterelle Mushroom
烤澳洲小牛排配鹅肝，蚕豆仁，土豆球和鸡油菌

Roast Deboned Duck with Garlic French Beans
Glazed Nectarine and Duck Jus
法式烤去骨填鸭和蒜蓉黄油刀豆，油桃和鸭汁

Roast New Zealand Lamb Loin with Smoky Eggplant Puree
Vine-Roasted Tomato, Baby Artichokes and Green Olives
烤新西兰羊眼肉配茄子泥，小番茄，朝鲜蓟和绿橄榄

Suckling Pig Served 3 Ways:
乳猪三吃:

Roast Pancetta Wrapped Pork Loin with Sage and Potato Croquette
煎火腿卷猪柳配鼠尾草和土豆球

Spiced House-Made Chorizo with Braised Lentils
辣味香肠和炖小扁豆

Crispy Pork Belly with Tumeric-Apple-Mustard Seed Relish
脆皮肉配苹果芥末子酱

Seared Norwegian Salmon with White Asparagus
Shaved Fennel and Radish
煎挪威三文鱼配白芦笋，茴香根和芥末子酱

Grilled King Prawns 
Master Stock Pork Terrine and Sweet Tamarind Jus
烤大明虾配蹄髈肉饼和酸甜罗望籽汁

Pan-Fried Tuna Steak (Medium Rare) with Braised Globe Artichoke 
Carrot Puree, Balsamic Vinegar and Anchovy-Sage Fritters 
煎金枪鱼排（三分熟）配朝鲜蓟，胡萝卜泥和意式黑醋

320


