2
MAMI ROSE

The Goodtime Restaurant

FOOD
MENU

All prices are subject to 10% service charge & 7% VAT



TOAOST & BITE



TRUFFLE TOAST

French Toast Topped With
Parmigiano Cream

S




CHICKEN PATE

French Toast Topped With Creamy
Chicken Liver Pate & Condiments

320++




UNI TOAST
i

French Toast Topped With

Uni, Miso & Ponzu
440++

Extra Caviar 3g + 390
Extra Caviar 5g & Frozen Grey Goose + 590




WAGYU TARTARE
TOAST

French Toast Topped
With Spicy Wagyu

360++




CHICKEN TENDERS
MIAMI STYLE

Served With Sriracha Aioli
& Dashi Mayonnaise

360++



Lobster Sandwich With Aioli Sauce,
Lettuce & Cilantro Mayonnaise

490++



Fresh Ceviche With Yellow Bell Pepper
Leche De Tigre & Pomelo

360++




RAW BAR




OYSTER FINE DE CLAIRE N2

OR GILLARDEAU N4
3PCS 1 6PCS 112PCS




CAVIAR PRUNIER
OSSETRA

30g of Premium
Caviar Served With
Blinis, Egg Yolk Gel|,
Lemon Fresh Cream,
Shallots & Chives

2,990++



TUNA KISS

Fresh Tuna Served In Aromatic
Dashi, Ponzu, Miso & Radish

520++




Handcut Wagyu Beef Tartare
Seasoned With Condiments

590++
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SALMON TATAKI

Half-Cooked Salmon With Miso
Mayonnaise & Basil Dressing

490++



OMALL PLATE
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CHEESE SELECTION

Truffle Brie, Comte and Bleu d'Auvergne,
Served With Marmalade & Bread
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LOBSTER TAIL

Slow Cooked Lobster Tail With White
Beans Cream & Nduja Sauce

790++



TRUFFLE RAVIOLI
SIGNATURE

Handmade Ravioli Filled With
Black Truffle & Parmigiano Curd

490++




French Asparagus Cooked In Charcoadl,
Topped With Harissq, Ponzu & Sabayon

990++



Baby Corn Grilled In Charcoal And
Topped With Wasabi Mayonnaise

360++



WAGYU BEEF
CADDACCIO "

Toasted Sesame, Homemade

Crouton & Shallot Dressing
(Add Extra Foie Gras +290)

470++



OHARE IT




LOBSTER
MAC & CHEESE

Macaroni & Cheese With
Whole Steamed Lobster




450g Wagyu Beef, Café De Paris
Sauce, Homemade French
Fries & Mixed Salad

3,490++




French Wild Dover Sole,
Lemon Brown Butter & Broccolini

2,190++






SALMON
URRE BLANC

Salmon Steak Served With Spinach,
lkura & Mashed Potato

/60++



GRILLED
OCTOPUS

Charcoal Grilled Octopus Leg, Potato
Foam, Baby Spinach & Beurre Blanc
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Wagyu Beef Patty,
Foie Gras, Truffle
Sauce & Onion Confit

890++



Pan Seared Seabass With Broccolini
& Harissa Ponzu Sauce

790++



DUCK CONFIT

Slow-Cooked Duck Confit With Spice
Carrot Puree & Bitter Orange Sauce

ol0++



Roasted Baby Chicken, Served With
Roasted Potatoes & Truffle Chicken Jus

990++



PAOSTA &
RISOTTO




WAGYU BEEF
LASAGNA

1000 Feuilles’ Lasagna Topped With
Fresh Stracciatella & Tomato Sauce

630++



Homemade Pappardelle,
Truffle Sauce & Parmigiano

680++



LOBSTER RISOTTO

Mix Of Italian Rice Cooked In Lobster
Bisque, Half Grilled Lobster & Chorizo

1,090+ +



QACCIATELLA

Creamy Risotto Verde Topped With
Italian Stracciatella & Pistachio

540++



CARABINEROOS &
UNI LINGUINE

Handmade Pasta With Hokkaido Uni &
Fresh Carabineros In Crustacean Sauce

1,790++



MAMI STEAK



CAFE DE PARIS BUTTER - NAM JIM JAEW - BEEF JUICE
SPICY CHIMICHURRI - PEPPER SAUCE - TRUFFLE SAUCE

STRIPLOIN TENDERLOIN

(250G - 500G) (250G - 500G]
1,090 - 1,990 1,590 - 2,990

OYSTER BLADE TOMAHAWK HANGER STEAK
(250G - 5000 (PRICE PER 100G) (250G - 500G]
1,590 - 2,990 395 890 - 1,590

LAMB RACK PORK CHOP

(4 RIBS - 8 RIBS) (250G

1,780 - 3,490 490






CAESAR SALAD

Plain 390+ +
1/2 Lobster + 630
Chicken Tenders + 120



OUR TIMELESS
BURRATA

Creamy ltalian Burrata With Heirloom
Tomatoes & Fresh Gazpacho

790++



ORIGINAL GREEK

- Fresh Salad With Cucumbers,
Tomatoes, Olives, Feta & Olive Oll

560++






220++

? | Extra Truffle +120
!




DLAIN MASHED




QUFFLE MASHED
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GRILLED
ASPARAGUS

260++






