
FOod
Menu

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



toast & bite



truffle toast

French Toast Topped With 
Parmigiano Cream  

390++



chicken paté
toast

French Toast Topped With Creamy
Chicken Liver Pate & Condiments

320++



uni toast

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 bao

Lobster Sandwich With Aioli Sauce,
Lettuce & Cilantro Mayonnaise

490++



scallop crudo

Fresh Ceviche With Yellow Bell Pepper
Leche De Tigre & Pomelo

360++



Raw bar



oyster fine de claire n2
or Gillardeau n4 

3pcs I 6PCS I 12PCS

 French Oysters With Lemon,
Shallot Vinegar, Seafood Sauce

Fine De Claire n°2: 490 / 890 / 1,590
Gillardeau n°4: 690 / 1,190 / 2,090



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++



hamachi ceviche
Coco Leche De Tigre, Lemon Gel,

Cucumber & Green Melon

510++



Half-Cooked Salmon With Miso
Mayonnaise & Basil Dressing

490++



small plate



Cold cut selection
Selection of Cold Cut With

Pan Con Tomate

890++



cheese selection
Truffle Brie, Comte and Bleu d'Auvergne,

Served With Marmalade & Bread

790++



lobster tail
Slow Cooked Lobster Tail With White

Beans Cream & Nduja Sauce

790++





French Asparagus Cooked In Charcoal, 
Topped With Harissa, Ponzu & Sabayon

990++



Baby Corn Grilled In Charcoal And
Topped With Wasabi Mayonnaise 

360++



Toasted Sesame, Homemade
Crouton & Shallot Dressing

(Add Extra Foie Gras +290)

470++



share it



lobster 
mac & cheese

Macaroni & Cheese With 
Whole Steamed Lobster

2,690++



Entrecôte
café 
de paris

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

3,490++



French Wild Dover Sole,
Lemon Brown Butter & Broccolini

2,190++



main



Salmon Steak Served With Spinach,
Ikura & Mashed Potato

760++



Grilled 
Octopus

Charcoal Grilled Octopus Leg, Potato 
Foam, Baby Spinach & Beurre Blanc

990++



Wagyu Signature
Burger

Wagyu Beef Patty,
Foie Gras, Truffle

Sauce & Onion Confit

890++



Pan Seared Seabass With Broccolini
& Harissa Ponzu Sauce 

790++



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

610++



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

990++



pasta &
risotto



wagyu beef
lasagna

"1000 Feuilles" Lasagna Topped With
Fresh Stracciatella & Tomato Sauce

630++



truffle
pappardelle

Homemade Pappardelle,
Truffle Sauce & Parmigiano

680++





Creamy Risotto Verde Topped With
Italian Stracciatella & Pistachio

540++



Handmade Pasta With Hokkaido Uni &
Fresh Carabineros In Crustacean Sauce

1,790++



mami steak





salad



caesar salad

Plain 390++
1/2 Lobster + 630

Chicken Tenders + 120



our timeless
Burrata

Creamy Italian Burrata With Heirloom
Tomatoes & Fresh Gazpacho

790++



original greek
salad

Fresh Salad With Cucumbers,
Tomatoes, Olives, Feta & Olive Oil

560++



Side



french fries
220++

Extra Truffle +120







garlic spinach
230++



grilled
asparagus

260++




