
 
 
 
 
 
 
 
 

APPETIZER 
 
 

Oyster ½ dz. 24 / 1 dz. 40 
mignonette, lemon 

 
Petrossian Caviar 155 

royal baika 30g, blinis, chopped egg, chive, shallot, sour cream 

Tuna Poke Bowl 29 
avocado, chili, mango, cilantro, radish, cucumber, edamame, seaweed salad 

Frisée aux Lardons 28 
mushroom, crouton, poached egg 

 
Grilled Octopus 28 

white bean skillet, artichoke, thyme 
 

Creamy Mushroom Soup 21 
pumpkin seeds, crouton, rosemary 

 
Lobster Bisque 24 
mango, tarragon 

 
 

SALAD 
 
 

Peninsula Salad 31 
roasted cauliflower, yellow beets, goat cheese, savory granola 

 
Brussels Sprouts Salad 27 

apple, manchego, pickled onions, fennel 
 

Caesar Salad 29 
romaine lettuce, crouton, cherry tomato, parmesan cheese 

 
Clement’s Cobb Salad 30 

avocado, tomato, blue cheese, bacon, lettuce, boiled egg  
 

add protein: 
 

tofu-15 chicken-16 prawn-19 Scottish salmon-19 
 

 
 

SANDWICH 
 

 
Clement’s Chicken Club Sandwich 36 

egg, tomato, lettuce, bacon, mayonnaise, French fries 
 

Clement’s Burger 40 
wagyu, brioche, special sauce, lettuce, tomato, pickled onion, French fries 

 
 

 
 

Naturally Peninsula Cuisine is prepared with natural, nutritious plant-based ingredients, 

 designed to support a wellness lifestyle 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
 

 
 
 
 
 

ENTRÉE 
 
 

Ora King Salmon 46 
zucchini, peppers, olive, fennel, herb salsa, couscous 

 
Chilean Seabass 52 

potato crust, sauce mousseline, broccolini, lemon 
 

Maine Lobster Risotto 65 
spinach, salmon roe 

 
Chicken Paillard 44 

grilled vegetables, arugula, heirloom tomato 
 

18 – Hour Braised Beef Short Ribs 55 
chanterelle, roasted baby carrot, creamy polenta 

 
NY Strip Steak 58 

cipollini onion, bordelaise sauce, gratin dauphinoise 
 

Truffle Garganelli 55 
spinach, black truffle, burrata, olive oil 

 
 
 

 
 

WINE SELECTION 
 

CHAMPAGNE          GL BTL 

Deutz ‘The Peninsula’ Brut NV        38 175 

Louis Roederer, Brut Collection, MV        42 210 

Billecart-Salmon, Rosé Brut, NV       58 275 

Duval-Leroy, Blanc de Blancs, 2008       62 280 

 

WHITE 

Sauvignon Blanc, Craggy Range, New Zealand      25 115 

Chablis, Jean-Luc & Paul Aegerter, Les Opales, France     27 130 

Chardonnay, Keller Estate, ‘The Peninsula’, California, USA    29 140 

Sancerre, Maison Chantal, Loire Valley, France      31 145 

 

RED 

Pinot Noir, Keller Estate ‘The Peninsula’, California, USA    26 125 

Merlot , Château Cartier, St. Émilion, France      28 135 

Brunello Di Montalcino, Poggio Alto, Tuscany, Italy     29 140 

Barolo, La Fusina, Piemonte, Italy       32 150 

Cabernet Sauvignon, Caymus California, Napa Valley     38 190 
 

 

 


