
FOod
Menu

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







toast & bite



truffle toast

French Toast Topped With Parmigiano Cream  

390++



wagyu toast

French Toast Topped With Spicy Wagyu

320++



uni toast

French Toast Topped With Uni, Miso & Ponzu

440++



prawn skewers

Charcoal Grilled Prawns Marinated 

In Spicy Sauce
340++



charcoal 
chicken wings

Charcoal Cooked & Glazed In Asian BBQ Sauce

360++



smoked 
lobster bao

Lobster Salad With Aioli Sauce, 

Lettuce & Cilantro Mayonnaise

490++



Chicken Liver
Pâté

Homemade Creamy Chicken Liver Pâté

With Olive Tapenade
310++



Raw bar



oyster fine de claire no 3 
or Gillardeau no 4 

3pcs I 6PCS I 12PCS

 French Oysters With Lemon, Shallot Vinegar, 

Seafood Sauce

Fine De Claire n°4 : 490 / 790 / 1,390

Gillardeau n°4: 690 / 1,190 / 2,090



CAVIAR PRUnIER
OSSETRA
Caviar 30 gr, Blinis,Egg Yolk

Gel, Lemon Fresh Cream, 

 Shallots & Chives

3,990++



sea bass crudo
Ponzu & Truffle Vinaigrette, Fresh Truffle 

& Daikon Radish
520++



tuna akami
tartare

Avocado Cream, Fresh Aromatic Dashi 

& Radish
490++



salmon tataki

Half Cooked Salmon With Miso Mayonnaise 

& Basil Vinaigrette
470++



hamachi ceviche
Coco Leche De Tigre, Lemon Gel, Cucumber 

& Green Melon
490++



small plate



feta &
watermelon

Fresh Watermelon With Feta Cheese Cream &

Sparkling Gazpacho

390++



Charcoal shishito
Avocado Mayonnaise & Pickled Jalapenos,

Green Oil

390++



Cold cut selection
Selection of Cold Cut With Pan Con Tomate

890++



lobster tail
Slow Cooked Lobster Tail With White Beans

Cream & Nduja Sauce

790++



Truffle raviolini
Handmade Raviolini With Black Truffle &

Parmigiano Curd

460++



wagyu meAtball
Meetballs In Spicy Tomato Sauce

& Fresh Basil

440++



cheese selection
3 Cheese, Marmalade & Bread

690++



WAGYU BEEF
Carpaccio

Toasted Sesam, Homemade Crouton & Shallot Dressing

(Add Extra Foie Gras +290)
450++



share it



Whole Sea Bass Cooked In Salt Crust

 & Flambeed With Tequila 
2,490++

flambeed fish



lobster 
mac & cheese

Macaroni & Cheese With 

Whole Steamed Lobster
2,690++



Entrecôte café
de paris

400g Black Angus Rib Eye,

Café De Paris Sauce, Homemade

French Fries & Mixed Salad

2,890++



Truffle Burrata, Spicy Kimchi, Tsatziki, 

Guacamole & Codfish Tarama

1,190++

mami mezze



6 Mixed Oysters, 6 Gambas, Whelks & 1/2 Lobster

3,290++

Seafood platTer



truffle 
baby chicken

800g Organic Truffle Baby Chicken, Flambeed

With Cognac, Served With Roasted Potatoes 

& Truffle Juice

1,090++



main



grilled salmon
Grilled Tasmanian Salmon Served With

Peas, Chinese Cabbage, Onion Cream 

& Beurre Blanc Sauce

690++



sole “meunière”

French Wild Dover Sole, Lemon Brown Butter,

Broccolini

2,190++



kurobuta 
pork chop

Charcoal Grilled Pork Chop With Spicy Nduja

Juice & Curly Kale

690++



wagyu beef
tartare & 
foie gras

Truffle Japanese Flavor, Yuzu Kale Salad &

Miso Fries

890++



confit duck

Duck Confit With Spices, Carrot Puree & Bitter

Orange Sauce

590++



pasta &
risotto



butternut &
mushroom

Risotto Cooked In Butternut Juice, 

Grilled Mushrooms & Hazelnut

490++



wagyu beef
lasagna

“1000 Feuilles” Lasagna

With Tomato Sauce & FreshBasil

560++



truffle
pappardelle

Homemade Pappardelle, Truffle Sauce 

& Parmigiano
620++



spinach ravioli
Homemade Ravioli With Parsley, 

Lime Emulsion & French Spinach

520++



lobster risotto
Mix Of Italian Rice Cooked In Lobster

Bisque, Half Grilled Lobster & Chorizo 

1,090++



seafood
marinara

Angel Hair Pasta, Mix Of Seafood

In Spicy Tomato Sauce

590++



mami steak



striploin
(250g I 500g)

1,090++ / 1,990++



tenderloin
(250g I 500g)

1,590++ / 2,990++



flank steak
(250g I 500g)

890++ / 1,590++



tomahawk 1.3kg
4,990++



salad



Summer salad
Heirloom Tomato, Avocado &

Peach With Creamy Cumin

Yoghurt & Curry Vinaigrette

440++



caesar salad

Baby Lettuce, Quail Eggs, Homemade Crouton 

& Caesar Dressing

Add Spicy Prawns : + 80 

Add Grilled Chicken : + 100
390++



smash Burrata

Mozzarella Burrata, Roasted Peach, Iberico Ham, 

Pistachio & Basil Dressing
790++



kale & crab

Kale Salad With Snow Crab, Edamame, Fresh Apple, 

Dry Cranberries, Pomegranate, Yuzu Dressing

740++



Side



parmesan &
truffle fries

340++



flambeed
eggplant

290++



gratin dauphinois
320++



grilled
asparagus

260++



truffle Mac &
cheese

360++



green salad
220++


