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MAIN MENU

APPETISERS

Leek and Sweet Garlic Soup with Iberian Ham
Charred Tomato Soup, Swiss Dried Beef, Thyme Cappuccino

Temperatures of Foie Gras, Vanilla Poached Pear,
Pink Peppercorn Gastric

One-side Seared Beef, Quail Egg, Caper Remoulade

Seared Scallops, Green Apple, Baby Spinach,
Smoked Bacon Vinaigrette

Dungeness Crab Two-ways,
Pineapple, Jalapefio, Avocado

Ahi Wrapped Kumamoto Oysters, Wasabi Tobiko, Truffle Mignonette

SALADS

Butter Lettuce, Red Radish, Sesame Seed, Ginger and Carrot Dressing
Yuzu - Butter Poached Prawn, Baby Greens, Enoki Mushroom
Iceberg Lettuce Wedge, Buttermilk—herb Dressing, Stilton, Vine-ripened Tomatoes

Roasted Baby Beets, Spiced Pecans, Goat Cheese,

Rosemary—Balsamico “Vinaigrette”

* This menu is for reference only, as individual dishes may change from time to time July 2010
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MAIN MENU

MAIN COURSES

Cumin-seared Garoupa, Sweet Corn Pudding, Cherry Tomato, Sweet Basil
Plancha-seared Ahi, Crispy Chorizo, Cauliflower — Truffle Purée

Roasted Black Cod, Creamed Cabbage, Smoked Bacon, Thyme Foam

Slow-roasted Tasmanian Salmon, Potato Cake, Caviar, Wasabi Cream
Butter-poached Boston Lobster, Meyer Lemon, Baby Beet, Lavender

Roasted Chicken Breast,
Thai Coconut Red Curry, Green Beans, Sticky Rice

Crispy Skin French Duck Breast, Passionfruit, Duck Confit, Port

Pancetta-wrapped Rack of Lamb, Chipotle-Mint Jus, Pearl Barley

Grilled American Prime Beef Fillet, Marrow Bone, Port Reduction, Potato Confit

Wagyu Beef Two-ways, Sunchoke, Caper Berries, Red Wine Vinegar

Mojo Grilled Black Pork Loin, Spiced Broccolini, Toasted Mustard Seed Sauce

Tasting of Eggplant

* This menu is for reference only, as individual dishes may change from time to time
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LATE NIGHT AND DESSERT MENU

LATE NIGHT SUPPER

Smoked Beef Tenderloin,
Caramelized Onion and Brie on Toasted French Bread

Shrimp Dijon
Salty Five Spices-pork Ribs

Steak House Fries
with Truffle, Tomato and Chilli Dipping Sauces

Oscietra Caviar with Traditional Condiments
10 grams

Chipotle Sweet Soy Barbecue Chicken and Iceberg Lettuce

Tuna Tartar,
Yuzu-avocado, Sesame Crisps

Salmon “Nachos”

DESSERTS
Frozen Hazelnut Parfait with Chocolate Cream and Crispy Meringue
Rosé Champagne Terrine, Seasonal Berries and Peach Reduction
Warm Blueberry Custard Pudding with Custard Sauce and Azuki Ice Cream
Chestnut Mousse, Ricotta Cheese Cake, Cocoa Nib Crisp
Smoked Pineapple Carpaccio with Coconut Sorbet and Foam
Chocolate Chocolate Chocolate

Selection of International Cheeses

* This menu is for reference only, as individual dishes may change from time to time
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