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All prices are subject to 10% service charge & 7% VAT
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PASTEL BITES RAW BAR 20 vec0ieee SHARE IT ¢-0v¢- +%

YV Truffle Toast CCayia;an;ni;: Ossetr::)' i . © Pastel On The Yacht

Fresh Black Truffle With Parmigiano Cream - 390/Pc Eav’grBaégr’I’itz 5 ,_ ;r;(;r;ean TR IR APRE Sy Hamachi Ceviche, Steam Shrimps, 12 Selected

Pork Belly Toast Ogg y i Oysters, 150¢ Brittany Whelks, Sea Bass Crudo,

Slow Cooked Pork Glazed In Barbecue Sauce - 360/Pc h’)":t[?:s( vaire N2 o ghu,-T;or ng;ma Tar t‘é” ;;(;’Vho{e Lobster With

- : . ariety auces - 6,

Foie Gras Toast 3pcs | épcs | 12pes - 490 / 890 / 1,590 e - Extra Prunier Ossetra Caviar 30g + 2,590

Pan Seared With Balsamic Vinegar - 590/Pc Gillardeau N4 . .

Lobster Toast 3pes|| Gpes.| T2pes =690y 1.290:1.2,3%0 : zngo}“é:g'i:clz?glri?::;ll‘aiI:\%::s Tenderloin

. 3 - - - . ‘ 2

- !.obster In Aioli With Onion Pickles & Fresh Herbs - 620/ff © Tuna Surprise > Mashed Potatoes & Fresh Truffle Sauce - 2,990
S i e e e e Chu-Toro Tuna Tartare, Avocado & Puffed Quinoa - 790 . .
{  Uni Toast ! 2 . Handmade Lobster Fettuccine
L Uni, Lemon Gel & Aioli - 690/Pc 3 Sea Bass Crudo . Whole Lobster, Pomodoro Sauce & Fettuccine - 2,690
s Sy X TN . Sea Bass Slices, Radish, Avocado & Miso Mayonnaise 53Q : v Our Timeless Burrata

Nledlterranean Bl'llSChetta SN sninin B PO EIRBIRIEsPIRINBIOs SRS . Mo, s

" Hamachi Ceviche ! & Mozzarella Burrata, Gazpacho Of'Heirloom Tomato,
Hamachi Slices, Leche De Tigre, Homemade Croutons & Fresh Basil - 1,490
. Yellow Pepper Coulis & Coriander Cress - 590 N ® - Extralberico 20g +290
BT P R R g Ve ° Flambeed FiSh

Rucola, Pickles, Goat Cheese / Tomato, Basil, Feta /
Iberico Ham, Nuts & Stracciatella - 340

SMALL PLATE

DIW Y YR

E) Whole Sea Bass Cooked In Salt Crust &

MAIN COURSE .  Flambeed With Pastis - 2,690

A KR RN RN BN EE BN BN BN BN REX RN RN N RN TN )

Iberico Cold Cut >
60g Of Iberico Ham, Tartare Of Heirloom Tomato, Truffle Baby Chicken 4 V' Mezze Platter T o
Confit Garlic & Bread Basket - 890 Flambeed With Cognac, Potatoes & Truffle Sauce - 990 o  Hummus, Baba Ghanoush, Htipiti, Tzatziki,
Y Ch Pl i (i .  Tabbouleh, Served With Seasonal Vegetables
eese Platter ' Signature Rossini . & House Pita Bread - 990
Ble.u d Auv.ergne, Truffle Brie, Comteé - 760 ?egf T’e;nge;flo;_;l, P:n iec:,re';d tFotle -G;'agséoTrufﬂe, o Black Angus Prime Rib 0
Fritto Misto " PR e MeRgLowe” L ® 1 kg Of Charcoal Grilled Black Angus, Topped e
Markef §eaf ood, F "f’d In Se.molma, Grilled Octopus ©  With Bone Marrow Butter, Mashed Potatoes & 0
Tzatziki Sauce & Spicy Aioli - 440 Charcoal Grilled Octopus Leg, Potato Foam, + Red Wine Sauce - 4,490 o
Brittany Whel_ks o Baby Spinach & Beurre Blanc - 990 . Seafood Platter :
s 'I‘-'resh Sea Snails With Paprika Ajoli - 530 o Grilled Sea Bass ‘4 Oysters Fine De Claire & 4 Oysters Gillardeau,
AR G T e G Local Sea Bass Served With Harissa Sabayon & Flambeed :  Steam Shrimps, 150g Brittany Whelks & 1 Lobster *
! Carpaeelo lberlco . Asparagus - 890 bay @ With A Variety Of Sauces - 2,990 8
Slow Cooked & Thinly Sliced “Presa Iberico”, Green Apple, BN 68 s TSR R S D O ’
Pistachio & Parmigiano - 790 s | * Tasli : S © Australian Lamb Rack
R, Cosiiin s s R Y agliata Di Manzo 1 kg Charcoal Grilled Lamb Rack, Mashed Potatoes
Hummus 200g Charcoal Grilled Black Angus Tenderloin, Balsamic & Red Wine Sauce - 3,690
A osEn | Mediterranean Salad & Parmegiano Dressing - 1,480 | ¢ *9°0°0°0°0°0°0°0°0°0°0°0¢0°0°0 .
Creamy Chickpeas & Tahini Dip - 390 DO S P AP NS “
Baba Ghanoush Salmon Steak SALAD
Creamy Roasted Eggplant & Tahini Dip - 390 Pan Seared Salmon With Ikura, Basil Beurre Blanc, Spinach & The Nigoise
Htipiti Mashed Potatoes - 840 Lightly Seared Chu-Toro Tuna, Heirloom Tomatoes,
Creamy Feta & Roasted Red Peppers Dip - 390 Oriental Lamb Shank Quail Eggs, Anchovies, Olives & Mustard Vinaigrette - 590
Smoked Salmon Blinis Slow Cooked Lamb Shank With Oriental Spice, Melon & Iberico

Couscous & Moroccan Salad - 1,320

Homemade Blinis Topped With Smoked Salmon & Condiments - 490 Fresh Melon, Marinated Cucumber, Stracciatella,

Iberico Ham & Cherry Tomatoes Vinaigrette - 490

YV Patatas 2.0
Bravas : Confit Potatoes, Spicy Aioli & Garlic Cream - 310 PASTA & RISOTTO V' Greek Salad ; "
Truffle : Confit Potatoes, Fresh Truffle & Aioli - 390 . s : Tomato, Red Onions, Feta, Greek Yogurt, Cucumbers,
Carabineros & Uni Linguine Pomegranate, Bell Pepper & Olives Kalamata - 560
Scallops Supreme Homemade Pasta Served In Crustacean Cream - 1,890
Charcoal Grilled Scallops, Garlic Cream, Chorizo Crumble A.O.P Seafood Pastel Caesar Salad

Roman Lettuce, Grilled Chicken Breast, Parmesan,
Anchovies, Mustard & Aioli Vinaigrette - 540

& logcico Bmdision - 690 Angel Hair Pasta, Seafood, Chili, Olive Oil & Garlic - 620

Vitello Tonato .
Slow Cooked Veal, Marinated Tuna, Aioli & Olives - 780 ¥ TrufﬂedFettucc.meT ; 1 l Truffle Green Salad
P S AN N - A A, Homemade Fettuccine, Truffle Cream, Black Truffle - 690 Mixed Salad With Truffle Dressing & Fresh Truffle - 390
‘v . ! - Extra Foie Gras +320
FocaCCIa Al Tartufo L T S A T o
b Do s Tle Rt s rr 2 000 705 | ¥ 'Wagyn Beef Raviolis“Nigols? | SIDE
S . i Homemade Raviolis With Provencal Pulled Beef Cheek
Smash Burrata & Fig . . & Tomato Beef Juice - 740 i | V' Pastel French Fries
Italian Burrata With Roasted Fig & Iberico, Yuzu & (AL N 19704 000+4-810701010184048+0- 0410405 840518105 8044010:0-0+010+0-018+8 APNINEP Homemade Fries, Black Truffle & Parmigiano - 340
::ney l:"' 95:"’}9 . : 90 Lobster Risotto V Mashed Potato
H (;vg tct?/ a; arep fatane B 's ine - 590 Mix Of Italian Rice Cooked In Lobster “Bisque”, Basil & Basil Oil - 210
t‘!’; e "{_oie‘égmy‘; f;zf 2 Nk o by Half Grilled Lobster & Chorizo - 1,590 V Asparagus & Yuzu
I 1 . V Pesto & Stracciatella Grilled Asparagus With Yuzu Dressing - 220
Garlic Calamari : ; \'4
Sauteed Calamari, Garlic, Olive Oil & Chili - 380 Ragato'm Pasta, Homemade Pesto, Sunflower Seeds & Smokey Eggplal!t -
Stracciatella Cheese - 560 Charcoal Eggplant With Feta Cream & Harissa - 260
- Extra Iberico 20g +290
Bread Basket

- 60

Instagrammable V' Vegetarian
Prices are subject to 10% service charge & 7% vat
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Fresh [Stact Truftle ()ilh Parmigiano Cream

390++/(}0
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Tresh Sea Sails (\)ilh Papriba fiols




Slow Cooted, ¢ Thinly Sliced, -Presa Therico







(3aba Ghanoush
Creamy Roailed, Fagplanl & Takini Dip
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Creamy TFela, ¢ Roailed, Led, Pegpers Dip
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Burala & Tig

Ttatian Burdla (()ilh Loailed Fig ¢ Therico.




armigiono
590

P

’

£
=
i

=
-













4
++

. o o~
: <= VA8
| i & =5
' ] Qs 5 ~
38 Y -
W R 3







Sen Boss s

Sea Bas

Slices. Radish. Lvo cado ¢ [Tiso

530+




flamachi Shces. [eche e Tigre

590







Trftle [3aby Chicen

Flambeed, () Lk Cognac.
(il Polatoes & Trufile Sauce
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Pigatons, Paita. {fomemade Peits

(heese

Sunflover Seeds ¢

500+

(v Jherico 20g +290--






T2 Seleited, Oiters. 150g (3illany (0)kels.
Sea [3ass Crudo. Chiw Toro Tuna, Tailare
(Qhole [obiter (ith [aricty OF Sauces
6.990--
i, Pronier Osseilra. Caviar 309

2,590















| —

-

-

th Seasonal |/egelables

read,
//

Pila. {3
990--

[hegze [P
{Huamomss. [3abe Ghanish

Tabbouleh. Served (1)
¢ ffouse





















Tomalo. Led Onions. Fela. Greef Yoguil:

¢ Vabamala ()lives

500+
























