A LA CARTE EE55E

PRE-DINNER B

SELECTION OF BREAD
min 2 persons - 58 per person
with truffle and Manchego cheese butter

MEME  NWE - EREZT4H

OYSTERS 148-3pcs | 288—-6pcs | 550-12pcs
Green apple and beer granita, oyster mayo, dill

418 SERIDENOD « £BETHE - 5

148-3€ | 288-6£ 550-12&

CAVIAR AND CHAMPAGNE 1080
Smoked salmon blini and caviar with two glasses of
Thienot Champagne

RFENER  ER=a/)\Ef - 8FE Emif
Thienot 18

STARTERS HiIZE

BEEF TARTARE 208

CHAMPAGNE & BUBBLES
BN

Champagne Thienot Cuvée
Brut, Pinot Noir, Chardonnay, Pinot
Meunier, FRANCE 180

Bailly-Lapierre ‘Brut de Charvis’,
NV, Chardonnay/ Pinot Noir/
Burgundy, FRANCE 125

Maison Mirabeau ‘La Folie’
Sparkling Rosé, NV, Grenache/Syrah
Cotes De Provence, FRANCE 125

Dark rum foie gras torchon ,egg yolk, pickled shallot, Pa de pages chips
F-pafthfth « FRERIEISATIR « &F ~ AR » NRERRMBNESH

FRUIT TOMATO SALAD 158

Semi-dried cherry tomato, momotaro tomato, tomatillo,

burrata espuma, gazpacho sorbet

EFREAMDRE  FFEEM - PRBRESD - EIESFEM

AERG » I <55 EE

HAMACHI 208

Cashew hummus, salmon roe, tomato jelly, radish green

olive vinaigrette, tomato, dill oil

HEHE  BREEDS - —X/Ri - SnkEE - Ehes

SHEMES T ~ BANAFER

WHIPPED BEETROOT 158

Walnut curd, honey roasted beetroot, compressed cucumber, rocket

chervil vinaigrette, flat bread

AI3KER ~ SRl » BIBALRER ~ B\ KEIR ~ BiAEET  EH

GARLIC PRAWNS 188
Red pesto, garlic chips, paprika garlic puree, parsley
malk  ABREE  mh o AHGSE B

FRENCH ONION SOUP 168

Oxtail ravioli, beef consommé, caramelised onions, mornay sauce

BIVERS  FREANESR - FRFES  BETER

A HE
S E2oRE

V - Vegetarian Z& Subject to 10% service charge BiM10%R# &




A LA CARTE EE5E

MAINS E3x

GRAIN-FED WAGYU RIBEYE
M5+ KIDMAN FARMS, AUSTRALIA 488
Smoked potato puree, herbs butter, red wine jus

BNFREIAFBIERMO+ BIEE S  BESH  ADET

BOUILLABAISSE 388
Four finger thread fin, shrimp, squid, clams

EIVEEDS  TUIEBEE -~ AR BRI

ROASTED HONG KONG THREE-YELLOW CHICKEN
HALF & 388

WHOLE & 750

Romaine lettuce, chicken jus

BEB=EH BHEAR T

SUCKLING PIG 468
Carrot puree, gherkin, red wine jus

KBILHE - S BE/N > ADET

SIDES #c3x

BABY SPINACH SALAD (V) 78

Feta mousse, pomegranate, chervil vinaigrette
WoEROVE ~ FEEZ LRET - A8~ BFORET

CRISPY BRUSSELS SPROUTS (V) 78
B HE

CHICKEN RICE 78
#mER

HAND CUT CHIPS (V) 78
Paprika mayo, garlic yoghurt, chives
FUIEAR ~ AIMETE ~ KirAlBg ~ EE

V - Vegetarian & Subject to 10% service charge BiM10%R# &



A LA CARTE EE5E

PASTA & GRAINS SR EEzR1

SEAFOOD PAELLA 288
Mussels, squid, clams, prawns, pea puree
IEEER - B0 AR TS

BEEF RAGU PAPPARDELLE 238
Genovese sauce, cherry tomato, Parmigiano Reggiano

BABAFIRER =0l EHEHN BERZL

CARBONARA 198
Guanciale, Parmigiano Reggiano

FHEEN ~ BFERER BREZ L

MUSHROOM RISOTTO (V) 208
Porcini, chanterelles, Parmigiano Reggiano

BHEEANEGR - FHTE =5 BERZ L

WINES BY THE GLASS MEEEE

ROSE AND WHITE ¥URADE R B85

Maison Mirabeau Pure, 2022, Grenache / Syrah, Cotes De Provence, FRANCE 105
Rieslingfreak No.33, 2023, Riesling, Clare Valley, AUSTRALIA 130

Tenuta di Corte, Giacobbe, 2022, Pinot Grigio, Veneto, ITALY 125

Auntsfield Single Vineyard, 2023, Sauvignon Blanc, Marlborough, NEW ZEALAND 140

RED 4DA
Martinborough Vineyard ‘Te Tera’, 2021, Pinot Noir, Martinborough, NEW ZEALAND 105
Chateau Roylland Grand Cru, 2017 Merlot/ Cab Franc, Saint-Emilion, FRANCE 170
Cherubino ‘The Yard’, 2021, Cabernet Sauvignon, Frankland River, AUSTRALIA 140
Mount Langi Cliff Edge, 2020, Shiraz, Grampians, AUSTRALIA 140

V - Vegetarian & Subject to 10% service charge BiM10%R# &



A LA CARTE EE5E

DESSERTS #Ha

TIRAMISU 108
Chocolate cookie, earl grey mousse, mascarpone, sponge cake
RALKER ~ KO HHE ~ BERRE - BANEZ LT BRER

NOIR ET BLANC 108
White truffle and milk chocolate, Milk & Cream ice cream, white chocolate baklava,
dark chocolate mousse, muscat

BMBERFYIRE ] » Mik & Cream B4% ~ BARSEHERAER » BAGORY - BFEEAS

MOA TONG SUI 98
Soursop sherbert, candied basil, chia seed, strawberry jam, soda, panna cotta, macaron

MOAKEZK ~ B INEE ~ HEEREY ~ FToohf ~ TZERRE « FiFTK - PR ~ BFEE

DESSERT WINES &

Mr Riggs Sticky End, 2018, Viognier Mclaren, Vale, AUSTRALIA 130
Prince de Saint-Aubin, 2019, Sémillon / Sav Blanc / Moscatel / Sauternes, FRANCE = 155
Seppeltsfield Para Vintage Tawny, 1999, Port, Barossa Valley, AUSTRALIA 120

DIGESTIF &1%&)H COGNAC

H By Hine VSOP | 150

Hine Cigar Reserve XO | 300
GRAPPA & CALVADOS Hennessy XO | 330
Cocchi Grappa Bianco 1120 Remy Martin XO | 350

Christian Drouin Calvados Pays d’Auge Reserve [175  Courvoisier XO | 280

PORT DIGESTIF

Seppeltsfield Para 1999 Tawny, aged 21years 1120 ~ Amaretto Disaronno | 120
Chartreuse Green | 140
Chartreuse VEP Green | 425

LIQUEUR ltalicus | 120

Amaro Montenegro | 100 Pierre Ferrand Dry Curacao | 100
St. Germain | 125

V - Vegetarian Z& Subject to 10% service charge BiM10%R# &



