
FOod
Menu

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



toast & bite



Black Truffle
Toast

Crispy Toast Topped With Parmesan
Cream & Fresh Truffle 

420++



uni toast

Crispy Toast Topped With Uni,
Ponzu & Miso

420++



wagyu tartare
toast

Crispy Toast Topped With Classic
Wagyu Beef Tartare
& Parmesan Snow

420++



foie gras toast

Crispy Toast Topped With
Seared Foie Gras & Balsamic Gel

420++



BBQ chicken bao

Chicken Marinated With Kimchi
Served In A Soft Bun

390++



Pulled Lobster
Bao

Pulled Lobster, Lettuce, Coriander With
Aioli Sauce Served In A Soft Bun

510++



Hokkaido sea
scallop 

Fresh Scallop Ceviche With Aji
Amarillo Leche De Tigre & Pomelo

360++



Raw bar



oyster 
Gillardeau n4 

3pcs I 6PCS I 12PCS

French Oysters Served With Lemon,
Shallot Vinegar & Seafood Sauce

690 / 1,190 / 2,090



30G PRUnIER
OSSETRA CAVIAR
French Caviar Served
With Blinis, Egg Yolk
Gel, Fresh Lemon
Cream, Shallots &
Chives

2,990++



tuna kiss

Raw Bluefin Tuna Marinated in Dashi,
Ponzu & Miso, Served With Red Shiso &

Pomegranate

520++



Classic Wagyu Beef Tartare With
Spring Onions, Harissa & Capers

590++



Dry Aged
Hamachi Ceviche

Green Melon & Cucumber Pearl
Served With Coconut Leche de Tigre

& Basil Oil

520++



Lightly Seared Salmon
With Miso Mayonnaise, Ponzu Gel,

Basil Oil & Radish

490++



small plate



Guacamole
"Table Side"

490++

Freshly Smashed Avocado
With Lime Zest, Coriander &

Pomegranate, Served With Nachos



Thin Sliced Wagyu MB 6-7 Combined
With Seared Foie Gras

& Toasted Sesame Dressing

690++



lobster tail
Slow Cooked Lobster Tail With White

Beans Cream & Nduja Sauce

790++





Baby Corn Grilled Over Wood Fire
Served With Wasabi Mayonnaise

360++



Cold cut platter
Selection of 3 Cold Cuts

(Bresaola, Coppa, and Iberico Ham)
Served With Pan Con Tomate

890++



French Cheese Platter

790++

Selection of 3 Cheeses (Brie De Meaux With
Truffle, Comte and Bleu D'auvergne)

Served With Marmalade & Bread



share it



lobster 
mac & cheese
Whole Steamed Lobster With

Macaroni Pasta, Cheddar
& Lobster Bisque

2,390++



Entrecôte
café 
de paris

500g Striploin Wagyu Served With
Cafe De Paris Butter Sauce,
Homemade French Fries
& Green Salad

3,690++



main



Salmon Steak In French White Butter
Sauce, Topped With Salmon Roe,

Served With Sautéed Spinach
760++



Wagyu signature
Burger

Wagyu Beef Patty In
Brioche Buns,

With Caramelized Onions,
Foie Gras & Black Truffle

Served With Homemade
French Fries

890++



Pan-Seared Sea Bass Served With
Harissa Ponzu Sauce & Grilled

Broccolini

760++



Slow-Cooked Duck Leg Served With
Carrot Purée & Sautéed Pak Choi

610++



Roasted Baby Chicken Served With Black
Truffle & Oven Roasted Potatoes

990++



pasta &
risotto



wagyu beef
lasagna

Wagyu Beef Bolognese Lasagna
With Creamy Stracciatella

590++



truffle
pappardelle

Homemade Pappardelle With Black
Truffle Sauce & Parmesan 

680++





Homemade Pesto Topped With
Pistachio & Hazelnut

Finished With Stracciatella

540++



Uni & Linguine In Crustacean Bisque Topped
With Grilled Camarones Rojo

1,590++



mami steak



HANGER STEAK 
(250g / 500g)

990 / 1,790

Striploin 
(250g / 500g)

1,790 / 3,290

TENDERloin 
(250g / 500g)

1,790 / 3,290

Kurobota Pork Chop
(250g)

490

Tomahawk
(1.3KG)

3,990

Australian Lamb Rack
(450g / 900g)

1,690 / 2,990

cafe de paris butter - nam jim jaew - beef juice
spicy chimichurri - pepper sauce - truffle sauce



salad



CHICKEN caesar
salad

Tossed Lettuce With Chicken 
Breast, Quail Egg, Parmesan, 

Capers, Topped With 
Caesar Dressing

Upgrade To Lobster
+ 510

550++



our timeless
Burrata

Creamy Italian Burrata
With Heirloom Tomatoes & Fresh Basil

690++



greek salad

Fresh Salad With Cucumbers,
Tomatoes, Kalamata Olives,

Feta & Olive Oil

530++



Side



HOMEMADE
french fries

280++



HOMEMADE
Truffle

french fries
340 ++





garlic spinach
280++



grilled
asparagus

280++




