
(Additional $2)

201g to 300g $  12

301g to 400g $  16

Cheese Plating Cold Cut Plating

100g to 200g $  8

Crackers and Dried Fruits will be provided

Sides For SteaksCooking

Sauce for Steak

Roasted Carrots $  4

Sautéed Brussels Sprout $  6

Mash Potato $  6

Roasted Cherry Tomato $  5

Cream Spinach $  6

Shoestring Fries $  41801g and above $  75

401g to 800g $  25
801g to 1200g $  35
1201g to 1800g $  45

400g or less $  15

Steak:

13 pcs and above $  18

4 to 6 pcs $  10

7 to 9 pcs $  12

10 to 12 pcs $  14

1 to 3 pcs $  8
Sausages:

Veal Jus
Chimmicuri

Mushroom Cream Sauce

101g to 200g $  8

100g & Below $  6

201g & Above $  10

Cooking charge are charged base on
pre-packed piece weight and per custom-cut weight

Minimum 2 types of cheese

Available from 12pm onwards Available from 12pm onwards

ïCooking & Plating charges are add-ons to the price of the items selected at the Butchery.

Up to 3 Sides per cut of selected meat from the Butchery



Baby Squid $  14
Chilli • Egg

Burrata $  16
Grilled Tomato • Shio Kombu • Basil

Brussels Sprout $  14
Garlic • Butter • Bacon • Cheese

Spiced Tomato Beef Cube $  16
Tomato • Lemongrass • Papadum

Tuna Tataki Salad $  20
Ahi Tuna • Black and White Sesame • Mango • Green Apple

Mac & Cheese $  14
Macaroni • Cheddar • Gouda • Gruyere • Lobster Bisque

Tomato Salad $  14
Roma Tomato • Cherry Tomato • Spanish Red Onion • Basil • Basalmic

Caesar $  16
Romaine Lettuce • Bacon • Caesar Dressing • Cherry Tomato •
 Parmeggiono Reggiano • Egg



Beef Short Ribs $  45
Beef Short Ribs • Mash

Lemongrass Chicken $  20
Chicken Thigh • Lime • Chilli • Cucumber Noodle

Blue Mussels $  26
Blue Mussels • Garlic • Chilli • White Wine

Pan Seared Cod $  40
Honshimeiji • Ginger • Baby Spinach Salad

Sea Bass $  28
Nori Aiolo • Baby Bak Choy

Vongole Pasta $  24
Linguine • Chilli • Garlic • White Wine • Butter

Mushroom Cream Pasta $  22
Linguine • House Dried Tomato • Assorted Mushroom

Pasta Aglio Olio $  26
Linguine • Scallop • Prawn • House Dried Tomato • Chilli

Pasta Cabonara $  26
Linguine • Bacon • Egg • Parmigiano-Reggiano

Paella in Staub Pot $  58
Octopus • Prawn • Clams • Scallop • Chicken • Saffron

Pan Seared Salmon $  29
Mash • Tomato Confit • Asparagus

From Around the World



$  9Double Scoop Ice Cream
Crumble • Strawberry • Raspberry Coulis

$  6Single Scoop Ice Cream
Crumble • Strawberry • Raspberry Coulis

$  14Chocolate Lava
Cuban Chocolate • Vanilla Ice Cream

$  16Chocolate Tart
Cacao Barry Chocolate • Banana • Fleur de Sel •
Berries

$  16Pecan Pie
Vanilla Ice Cream

$  14Saba
Deep Fried Saba • Tomato • Bonito

$  14Pancake
Prawn • Squid • Flour

$  15Banger and Mash
Pork Sausages • Mash • Veal Jus

$  14Fiery Chicken Wings
Szechuan Peppercorn • Chilli

$  12Truffle Shoestring Fries
Truffle Oil • Parmigiano-Reggiano

$  14Kawaebi
Japanese Lake Shrimp • Mentaiko Mayo

$  14Chicken Thigh
Cayanne • Lime • Sweet Chilli

$  14White Bait
Chilli • Curry Leaves • Lime

Add on $8 for Kraken Rum


