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All oysters are served with mignonette & lemon
FiB £ 1Bz BADBEE T RIZE

(1/2 Dozen) 47
Irish "Heritage" Rock Oyster, #4 288
Paciﬁc Opyster - strong seawater taste,
meaty & refreshing
EWEAE - #4
R FEE - FRIUBKIK - RERO
Coffin Bay Oyster, #4 308

South Australian Coast - delicate sweet flavour,
with a crisp saltiness

ENETZEER > #4

EONEEEREE — IBMHAR - OREE - WA
TEEENIZ

Spanish Castillo Oyster, #3 328
Galician Coast - earthy & nutty, with a hint of

cucumber sweetness

FEMFLEER > #3

MAADEEFE - FELREMEBRIE -

FEBE— 4B TNRIER IR

Bubbles Pairing
RBBACHE
2 Glasses mitt
Laurent Perrier Champagne 298

;5 Laurent Perrier &8

Prices are subject to 10% service charge | FREBEHEN—RIEE

RAW, CURED & COLD

\A Tal
<5

Yellowtail Kingfish Ceviche

Orange, grapefruit, celeriac remoulade
Bt mE A

B A AXEEEE

Sicilian Red Prawn Carpaccio
Flying fish roe, tonka, olive oil
YA RATR

AN - TEERE - HIER

King Prawn Cocktail

Poached king prawns, cocktail sauce
RIRIRIE

KEKRE - #HEET

Kaffir Lime & Cardamom Salmon Crudo
ORA king salmon cured for 12 hours,

dill créme fraiche, apple, celery
SREETHE= A

SN2/ N\RITH E=R > BEUEBRYIE -
ER - A

Wagyu Beef Tartare

Opyster mayonnaise

RSt

tERERE

Choose your own condiments served tableside by

our friendly staff
R ERERNRAKE > MM AEENSHE

Venison Carpaccio

Pickled mushrooms, split peas, truffle cream,
marsala, hazelnut

HEBER A

fEHER e BNES  IBTRDE - BT

Amur Caviar (Schrenkii x Huso Dauricus)

Nutty & buttery notes, served with traditional garnish
S EEERFE (Schrenkii x Huso Dauricus)
HHRRERRIK - BB BN

10g tin, with blini’s

105EHESE - RRRIRTEEE

30g tin, with warm mini crumpets

305eiES: - RS RIEH

Seafood Tower (Suitable for 2 to Share)

Boston lobster, crab, oyster, caviar & more,
served with our signature condiments & sauces
BETE (MALA)

B EEEYR - BB £iB - RETES

BC AR R SR IR B 287

168

248

298

198

298

218

318

888

1,288



SOUPS & SALADS

mhibiE

Lobster Bisque

Lobster meat, créme fraiche
EIVEEIR %

BEIRA ~ AR YYH

New England Clam Chowder
Leek, potatoes
MEREITIRG

E&E - EMF

© Radicchio Leaves
Macadamia nut butter, celery, pumpkin seed
BEARMARWE
EREERE  AF - @/l

Poached Chicken Breast Salad
Maple dressing, avocado, red grape

EE DR
IELE « MR - ALRF

Prawn Caesar Salad

Prawns, salmon roe, herb croutons, Caesar dressing

RIRELEGD =R
R - =Rt - BEEEEH - SUEVEE

® Stracciatella

Italian soft cheese, aubergine caponata, basil, dill, sumac

BEARMGIRZ L
AAEXEN T - &Y FE  BEEAREH

188

178

168

188

208

168

OTHER THAN BEEF

FRAMINZE

Seared Scallops
Yuzu, chilli, black bean
BRET

T - B 2"

Fried Squid Tentacles
Chipotle mayo
=AM ERSE

Charred Galician Octopus
Romesco, garlic, chilli
JEMFIFEE N\
FAPEFERRATMUT ~ F7REE © BRI

Linguine Vongole

Cloudy Bay clams, white wine, lemon, bonito flakes
BBERA RSN

MR - BRI BRA

Fettuccine with Boston Lobster
House-made pasta, creamy brandy bisque
W ERE R E AR

EXRHEAMEE - BEFAETSERET

Tagliolini with Barbarie Duck Breast Bolognese
House-made pasta, confit yolk, parmigiano
BN EERE

EXRHEAMEE  EEEERBNRE -
HEER - ERIEE T

Baked Half Snapper

Pink peppercorn & flying fish roe beurre blanc
IR (%)

TR ALEAMURL ~ JEZUAREINF BB

Add caviar, extra BilBFE

268

208

218

318

398

268

298

+198

W \Vegetarian =3z



T0 SHARE

Lamb Rump (500g)

Fregola, apple balsamic, almond & sage brown butter
FBM®W (5005%)

PHEW - SARMEE SCEEEIHRT

Grilled Boston Lobster (Approx. 1.51h)
Toasted risoni, garlic cream

B RITIEER (4 1.5 i)
BREAMKEZN - BEr=BT

Lightly Charred Jumho Prawns (4pcs)

Large jumbo prawns, ‘nduja butter, shaved garlic, chili,
“qurn yong” (ginger scallion sauce)

BEERIR (48)

FFENREH - 7788 - R BE

Grilled Global Seafood Platter
(Suitable for 2 to Share)

Boston lobster, scallops, Spanish octopus,
New Zealand salmon, jumbo prawns
REKBEEIEBE (RAA)

B iEREYR - - AR/ UNA -
MABM=NA - BERR

ERHAE

408

668

438

1,498

New Zealand Mussels (1kg)
MEEED (12F)

All served with garlic sourdough bread
i BRER

Choose Your Flavour BT#E A F—3k
* White Wine BB k&S T
Rosemary garlic, parsley, black pepper

* Tomato Sauce EAiEEZ T
Capers, cherry tomato, oregano, garlic, chilli

P

* Orange Sauce HHETZET
Ginger, garlic, coriander, black pepper

THE PORTERHOUSE SELECTION

LEERAFINRT

Known as the "King of Steak”, the porterhouse steak

is a cut coming from the short loin portion of the cow.
It is a composite steak consisting of a tender filet and
a flavourful sirloin - bringing together tenderness and
rich flavour in one steak. Different from t-bone steak,

porterhouse is distinctively larger and thicker.

LEERGY\BREFEND - MTE4IE - £
FRAFNEERES(KQ20T) - BRFIBEEH
RELY\ATEMR » —RBERMEDR - L IKER
BB A REE HBURBAEE -

Prices are subject to 10% service charge | FrABE 95— RIEE

398

I

S

Full-Blood Wagyu | Mayura, Australia
450-day grain-fed, 350z /1 kg

EM450 B R EseiE 4 L ERERASIN
3L /1A

Rubia Gallega | Los Nortenos, Spain
35-day dry-aged, grass-fed, 350z /1 kg
AT 35 HEZ A B E SRS
Clok-amn N

Meyer Angus | Helmville, Montana, U.S.A

28+ days wet-aged natural hormone-free
vegetarian-fed diet, 350z / 1kg

=[E28+ HRNAMRERMAARRE L EERFHN
3L /1T

=\

1,880

1,780

1,680

r



/

Tenderloin

M7 Wagyu | Westhome, Australia

BEINM7F0 4440

100z/285g 10R+ / 285% 698
Goz/170g9 6%+ /1705 428

Striploin
USDA Prime Full-Blood Black Angus | Brandt, USA
5= USDA Prime 400 H & ER4E EE L& ETFG /2 P\

400-day grain-fed, 70z /200g 398
7%+ /2005

Each additional, 3.50z /100g +178
REIMS3.6% 1 /10052

Rib Eye

Full-Blood Wagyu | Carrara, New Zealand
4 FaRE400 H REAARTE ORI

400-day grain-fed, 70z /200g 378
7%=+ /2005

Each additional 3.50z /100g +188
XH/MF3.5% L /1007

ADD ONS

E4Rinte

Spanish Morcilla (Blood Sausage) 108
gl
Roasted Bone Marrow, Truffle Paste 168
B4 SR ENEE
Thick-Cut Honey-Glazed Smoked Bacon (250g) 108
EEHZERA (2505%)

® 2 Sunny-Side Up Duck Eggs 38

RIKMIRE - 28

SUNER BEEF gy
Hfth A\ EB L

AN

Rib Eye
Full-Blood Wagyu | Nagospharma, Japan
B2 7Ri5550 B $ A 45 F 4 AR
550-day grain-fed, 70z / 200g 518
7%+ /20058
Each additional 3.50z /100g + 258
3EHME3.56% 1 /10078
Tomahawk
Black Angus | Rangers Valley, Australia
M350 H R eI B L& HE B2 mEN
350-day grain-fed, 700z / 2kg 2,180
70% =+ / 2AFT
All steaks come with one of the helow sauces
FRA 4\ A Ao s Hh—h S
* Red Wine Sauce 40L&t
* Green Peppercorn SRt
* Chimichurri FIREFES
L 2
Gk
@ Fries: Plain / Cajun 88
YEER / KiZEKEE
® Mixed Leaves 78
House dressing
SRR IBRGEE T
® CGreamed Spinach 88
® Mashed Potato 88
EBES®
®@ Thyme & Garlic Roasted Mushrooms 88
HEOEBER
Tung Choy 68
‘Nduja butter
ARG I ESE
® Mac 'n’ Cheese 88
BT EHIEEO
Add truffle cream, extra 385053 hN BAAE 22 + 98

) Vegetarian =3z



