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ﬁ } Soups
A la Carte ~ Served from 5:30pm - 10:30pm , Mai
ﬁ } Sweet Corn Soup with Poached Chicken Tarragon Mousse 65 ains
A A A A A S S b S FRHESHREL
&‘ 5 Wild Mushroom Risotto 200
Yabbie Bisque with Yabbie Tails 70 Black Truffle and Mascarpone Cheese (20 minutes)
CHEFS SHARE TAPAS 190 EIVNEIS BEBLBEBNBEARIRE (B09D)
Minimum 2 people
Grilled King Prawns 260
*‘ Lima Bean Salad with Feta Start Master Stock Pork Terrine and Sweet Tamarind Jus
DS ROTEA T B VAT arters K BN AR P OB 3 B SIS 51
Clam-Cheddar Croquettes with Gazpacho Salsa X Steamed White Asparagus and Spinach-Eggplant Cannelloni 75 orared Rorwegian salmon with White Asparagus 280
KESSH, St Regglano Parmesan Cheese  oas ABH=YEROPE, BERITTASE
BPFERRIVEXN S BSBSARILES IR A » 5
Baby Squid \//]/I\lé;E%CIuélir%%Rgﬁafgd Parsley Oil Veal Tail Raviolo WE(h Sautéed Prawns and Sweet Tamarind Jus 80 Pan-Fried Tuna Steak (Mgdium Rare) with Braised Glope Artichoke 280
= = = EiH RN R ERIM R BB+ Sarrot Puree, Ealsgmlc Vmegi[ andﬁnchovy—Sage Fritters
Buck Confit with B Cherri d Mustard AIEICeaH (=) EERetE], AL MR RE
uck Confit with Bacon, Cherries and Mustar .
. ' Light Smoked Ocean Trout . -
TBISHRE, BIRFOBML B b o B Wine Butter 80 Roast Black Cod with Chilli Jam 290
Kﬁﬁg%@ﬁﬁ@ J A TR 4T PR S Wok Fried Chicken, Prawns, Calamari and Coconut
REUBSACITIR, KEHEAOREBT - TS . — N
ERESBACTHIRE, WS, M-, SLEf0p
Spicy Beef Tartare 85
K5 SHARE PLATE 250 Quiail Egg, Black Truffle and Potato Wafer Roast Deboned Duck with Garlic French Beans 250
Minimum 2 people HH-NECESISEARE Glazed Nectarine and Duck Jus
T d Chilled Avocado Roll B EBIRSFESENIE, MRt
unaan Aée vocado o Tuna and Chilled Avocado Roll 100
THRBERHBR Crab Meat-Celeriac Remoulade and Saffron Jelly Suckling Pig Served 3 Ways: 260
) . TR B R BRELEENTRIDAL JE=0z:
Raw and Cured Salmon Tartare with Horseradish Cream Roast Pancetta Wrapped Pork Loin with Sage and Potato Croquette
ER=NSERIR Salmon Two Ways: 110 AR BRE RSN+ 2R
o House Hot-Smoked Salmon with Citrus Spiced House-Made Chorizo with Braised Lentils
Lamb Chops WIEDM\'.M Pesto Raw and Cured Salmon Tartare with Horseradish Cream BB RS
RIFHHEDSEE MRE=VBREREEBD, SE=NSBRRIRT Crispy Pork Belly with Tumeric-Apple-Mustard Seed Relish
I BB e 3
Prawns with Chorizo, Cherry Tomato and Aioli Seared Jumbo Sea Scallop 120 R ARECERTTARTE
RSN, BRI EMIFKERE Foie Gras ,Cauliflower Puree and Apple Roast Australian Angus Beef Tenderloin with Portabella Mushroom 320
W RIZEE K& DIADISAT BC T3 RA0 R Green Peas, Mandarin Black Truffle and Zucchini
§ Roast Beetroot, Radicchio and Feta Salad BB HT B R AL, D, RSPy
WEEHRAR, L& 0T, IBARVDAL Terrine of Pigeon, Globe Artichoke and Foie Gras 120
Apricots, Pistachio and Toasted Brioche Roast New Zealand Lamb Loin with Smoky Eggplant Puree 320
68, SASBIRSATS RIS, FHNRICAEEHEE Vine-Roasted Tomato, Baby Artichokes and Green Olives
KRS ==FIRANECHOSR, /\&h, FAEFEIAILREM
Salads Roast Australian Veal Cutlet with Herb-Brioche Crust 340
. L Sides Foie Gras, Broadbean, Gnocchi and Chanterelle Mushroom
% Mixed Garden Salad SR S 55 RSN\ EHEECISET, O, toRSBE
Cucumber, Baby Carrots, Asparagus, Globe Artichoke ) ) )
Cherry Tomatoes g\rgig@%ig%??us with Shallot Dressing 40
BN, NHE N, BB, TINF0NER ZETE
Lemon Sautéed Spinach 40
E — ) . RIS
9 Roast Beetroot, Radicchio and Feta Salad with Walnut Dressing 60 Sautéed S c dA b Chilli B
IEEHIZAR, TS0, TEAYDRIFR AN autéed Sugar Snaps and Asparagus with Chilli Butter 40
B ’ SR P RRIR
Caesar Salad [S#@HI 65 Twice Cooked Baby Potatoes with Aioli 40
. . . | SR N
Quail Eggs, Garhc Croutons, Prosciutto, Blue Cheese I EhRRERS Please Refrain from Smoking Cigars Before 10:30pm in the Dining Area.
Anchovy Dressing e . Potato Puree with Truffle Oil 40 Thank Youl
08E, F5O8 NTUMR, =RZTARST BEH+ TR '
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