w— Appetizers —em

Black Truffle Mushroom Emulsion 816

shaved black truffle, puffed wild rice,
extra virgin olive oil

Crispy Tofu $16
mango & green papaya salad, peanut,
foie gras and garlic bean sauce

Baked Brie Cheese §16
acacia honey, fermented black garlic &
toasted baguette

Burrata Cheese Green Salad $18

frisée, roasted beet, courgette, tomato pesto

Tuna Tartare $20
wakame, shallots, ginger, chili,
corn chips, coriander cress

Salted Crab Cake $20
avocado, cucumber, daikon, chives,
cilantro, wasabi, spicy mayo

Mussels Bouillabaisse $22
garlic bread, fennel chips

Beef Carpaccio $24

wasabi mayo, celeriac & apple remoulade

Spanish Octopus Leg $28
tomato, cucumber, red bell pepper, onion,
smoked cumin dressing

—— Sharing Platters —

From the Land $104
wagyu striploin, wagyu skirt, lamb rack,

pork belly, chicken breast, chimichurri sauce,

truffle sauce, potato mousseline

From the Sea 594
boston lobster tail, tasmanian mussels, )
tiger prawn, octopus, salmon, tomato cocktail sauce,
honey mustard sauce, wild broccolini

wort—— Sides ——asta

24 hour brine hand-cut fries $10
Sautéed Wild Mushrooms §10
Wild Broccolini $8
Baby Spinach with Cream Cheese $8

Char-Grilled Onigiri Rice Cake $8



A~ (Grilled Speciallies ——v

all grilled items served with a choice of home made sauce
red wine jus | fresh herbs butter | chimichurri sauce

black pepper mushroom port wine sauce

140 Days Angus Thick Skirt (300gm)
Wagyu Beef Skirt (300gm)

Angus Ribeye (200gm)

Wagyu Striploin MBS5 (2z00gm)

30 Days Dry-Aged T-Bone Steak (400gm)
45 Days Dryv-Aged Bone in Ribeye (60ogm)
Grain Fed Ribeye Tomahawk (1kg)

Grain Fed LLamb rack (350gm)

Black Cod Fish (zoogm)

Norwegian Salmon T rout (200gm)

King Prawn (300gm)
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A Chef’s Signatures ——v

Surfand Turf

angus beef tenderloin, lobster tail, aioli, pan jus

Spicy Seafood with Capellini

scampi, hokkaido scallop, mussels, “zhoug” spices, white wine, chili

FFertuccine Pasta Carbonara

cream, parmesan cheese, bacon, pulled salmon

Lobster and Scallop Saffron Risotto

créam fraiche, sweet pea, parmesan cheese, smoked mullet bottarga flakes

Wagyu Beef Burger with Foie Gras
caramelized onion, portobello mushroom, honey & soya sauce, toasted brioche

Barramundi with Couscous Salad

red bell pepper, coriander, red onion, chickpea, lemon herbs dressing

Grilled Chicken Breast

green pea mousseline, morel reduction



wor—— [esserts ——asma

Signature Tiramisu
cream mascarpone, coffee soaked lady
fingers and dusted with cocoa snow

Chocolate [.ava Cake
strawberries, vanilla ice cream

Buttermilk Waffle with
Caramelized Banana
chocolate fizzy, peanut butter ice cream

Sticky Dates Pudding

walnut, vanilla ice cream, butterscotch sauce

Yoghurt Panna Cotta

summer berries consommé

Coupe Danemark

vanilla ice cream, hot chocolate sauce,

roasted almonds

$14

Si4

$14

Si4

S14

$14

w— DBeverages —ee~

Coffee

Larte | Cappuccino
Long Black | Flat White
Mocha

Coffee Special
Coffee Martini

Caramel Macchiato |
Coconut Sugar Coffee |
Tced Coffee Soda

Tea

English Breakfast Tea |

Earl Grey Tea | Chamomile Tea |
Oolong Tea | Green Tea

Hot Chocolate
Green Tea Latte

Fresh Juice
Orange Juice | Green Apple Juice

Water
Ewian Sall Warter |
Ferrarelle Sparkling Water

Soft Drink

Coke | Coke Light |
Sprite | Soda | Root beer |
"Tonic Water | Ginger Ale

$10

$5188

84



