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Served with Flavoured Rice

GREEN
_, SEAFOOD PLATTER (FOR TWO TO SHARE) 798
oty * Live Canadian Lobster (whole)
e - Canadian Snow Crab Legs (2pcs)
A LA CARTE
! — L . « French Sea Snails (4pcs)
+ South China Sea King Prawns (2pcs)
= Sake-marinated Abalones (2pcs)
- Pan-seared Hokkaido Scallops (2pcs)
- Blue Mussels (4pcs)
- Caviar Bruschetta (optional)
Served with Shallot Vinegar, Cocktail Sauce,
SEASONAL OYSTERS From 45 / piece ThatGniliesuce
Fresh Lemon, Shallot Vinegar 328 / 6 pieces FISH AND CHIPS 198
Cod Fish, French Fries, Tartare Sauce
NICOISE SALAD 178 J GRILLED SALMON 238
Tuna, Anchowy, Egg, Olives, Mixed Leaves Wild Mushroom, Broccoli, Lemon Butter Sauce
KETO SALAD 178
Grilled Organic Chicken, Goat Cheese, Boiled Eqgq, GRILLED WHOLE FRESH CANADIAN LOBSTER
Avacado, Bacon, Mixed Greens, Tomato, Olive Oil (500 GRAMS) 428
CAESAR SALAD 168 French Fries (optional), Hollandaise Sauce
Bacon, Anchovy, Parmesan, Quail Eggs, Croutons,
Caesar Dressing SHRIMP CAPELLINI IN LOBSTER SAUCE 228
Add-0ns 58 Cherry Tomato, Parsley, Butter, South China Shrimp
Smoked Salmon | Grilled Organic Chicken | Cajun Shrimp
PAN-FRIED CRAB CAKE 198 LINGUINE VONGOLE 228
Dill Mayonnaise, Salad Leaves U.S. Clams, Crispy Garlic, Sauvignon Blanc, Parsley
10 SAUTEED CLAMS (5004q) 248
Creamy Garlic Sauce with French Fries (optional) SEAFOOD LINGUINE 228
BLUE MUSSELS (1kq) 318 Crab Meat, Shrimp, Chilli, Garlic, Lemon Zest, Olive Oil,
Steamed with White Wine Sauce Parsley, Garlic Crumble
Served with Garlic Bread and French Fries (optional)
FRENCH ONION SOUP 118
Slow Cooked Onion, Gruyére Croutons
LOBSTER BISQUE 118
Cream, Parsley
TOMATO AND BASIL SOUP 108
Tomato, Onion, Garlic, Basil, Croutons
0 PASTURED GRASS-FED ARGENTINIAN TOMAHAWK (1kg) 998
| AUSTRALIAN M5 WAGYU RIB EYE (1202) 538
PASTURED GRASS-FED ARGENTINIAN SIRLOIN (1202) 308
! PASTURED GRASS-FED ANGUS BEEF TENDERLOIN (8o0z) 368
Béarnaise, Black Pepper or Red Wine Sauce
ICONIC BURGER 208
Grass-fed Beef (8oz), Bacon
WAGYU BEEF STEAK BURGER 288
M5 Wagyu Beef (502), Bacon, Cheddar Cheese, Raw Onion,
Pickle, Tomato, Butter Lettuce
FRENCH FRIES WITH TRUFFLE MAYO 68
CLUB SANDWICH 188 SWEET POTATO FRIES WITH TRUFFLE MAYO
Turkey, Bacon, Tomato, Butter Lettuce, Cheddar, MASHED POTATO
Mayonnaise, French Fries or Green Salad CREAMY SPINACH
OVEN ROASTED WHOLE FRENCH PIRI PIRI 238 SAUTEED MUSHROOMS
SPRING CHICKEN (GREAT TO SHARE) SAUTEED BROCCOLI
French Free-range Chicken, Lemnon, Red Onion, SPICY CHICKEN WINGS (5 PCS) 168
Roasted Potatoes (optional) Blue Cheese Sauce
(PLEASE ALLOW UP TO 20 MINUTES FOR COOKING) MALAYSIAN SATAY (6 PCS) 168
WILD MUSHROOM RISOTTO WITH Qrganic Chicken or Beef, Peanut Sauce
BLACK TRUFFLE 228
Parmesan, Cream, Onion, Butter
IMPOSSIBLE™ BURGER
Made completely from plants, the burger patty (Soz) is 208
gluten-free but contains soy, coconut oil and potato,
French Fries or Green Salad
VANILLA CREME BROLEE WITH BERRIES S8
WARM APPLE CRUMBLE, VANILLA ICE CREAM
, LAKSA LEMAK 188 CHOCOLATE MOELLEUX, VANILLA ICE CREAM
Yellow Noodle, Rice Noodle, Shrimp, Fish Cake, Chicken,
Egg, Curry Soup
HAINANESE CHICKEN 208
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GREEN

BEVERAGES

WATERMELON COOLER

Watermelon, Strawberry, Raspberry, Mint

PEACH TREE

85

Peach Purée, Orange Juice, Passion Fruit Syrup, Whipped Cream

MILKY CARAMEL

Caramel Syrup, Milk, Biscuit, Whipped Cream, Chocolate

ESPRESSO 55
AMERICANO
LATTE 65
THAI TOM YUM 95 CAPPUCCINO
Absolut Vodka, Kwai Feh Lychee Liqueur, Cranberry Juice, FLAT WHITE
Fresh Chilli, Lemongrass, Lychee, Lime, Ginger DOUBLE ESPRESSO
GOLDEN PUNCH MOCHACCINO
Absolut Vodka, Créme De Kyoho, Lemon Juice, Pineapple Juice ICED COFFEE
LEMONADE MIMOSA
Lemon, Sugar, Sparkling Wine
MIXED BERRIES REFRESHER
go;gt;r;ﬂhﬁ;ge:;ﬁ;:emon Juice, Strawberry Purée, Soda Water ENGLISH BREAKFAST 60
: ; . , EARL GREY
Tequila, Cointreau, Lime Juice, Beer ROYAL DARJEELING
MOROCCAN MINT
CHAMOMILE
SENCHA
CORONA (LIGHT) 76 GRAND JASMINE
HOEGAARDEN (WITBIER) Tl KUAN YIN (CHINESE)
GUINNESS (STOUT) EMPEROR PU-ERH (CHINESE)
TSING TAO (PREMIUM LAGER)
ORANGE 60
ASAHI a6 GRAPEFRUIT
WATERMELON
CARROT
APPLE
BAILEY'S COFFEE, GRAND MARNIER COFFEE, 85
IRISH COFFEE
ACQUA PANNA (250ml / 750ml) 58 /78
SAN PELLEGRINO (250ml / 750ml) 58 /78
COKE 55
COKE ZERO
SPRITE
SODA WATER
TONIC WATER
GINGER ALE
GINGER BEER
SPARKLING WINE
McGuigan Zero (non-alcohelic), Australia 68 280
B&G Sparkling Blanc De Blanc NV 88 380
CHAMPAGNE
G.H. Mumm Cordon Rouge Brut Champagne, Reims, France 140 450
G.H. Mumm Rosé Brut Champagne, Reims, France 188 850
Perrier-Jouét Grand Brut Champagne, Epernay, France 190 930
ROSE WINE
Chateau d'Astros Moon Rosé, France 118 290 580
WHITE WINE
Reichsgraf von Kesselstatt RK Riesling Dry QbA, Mosel, Germany 120 290 580
Grace Vineyard Chardonnay Tasya's Reserve, Shanxi, China 128 310 620
Snapper Rock Sauvignon Blanc, Marlborough, New Zealand 128 310 620
Penfolds Koonunga Hill Autumn Riesling, Australia 130 315 630
Chablis Vieilles Vignes by Domaine Louis Michel & Fils, Burgundy, France 140 340 680
Savennieres Chateau Soucherie Clos Des Perrieres, Loire Valley, France 150 360 720
RED WINE
Carrick Unravelled Pinot Noir, Central Otago, New Zealand 128 310 620
Domaine Frangois Buffet Bourgogne, Burgundy, France 128 310 620
Hollick Cabernet Sauvignon, Coonawarra, Australia 128 310 620
Ronan by Clinet Bordeaux Rouge, France 128 310 620
Jean Loron Domaine des Billards Saint-Amour, Beaujolais, France 140 340 680
Joel Gott Oregon Pinot Noir, USA 150 355 710
SWEET WINE
Chéteau Pajzos Tokaji Furmint F Late Harvest, Hungary 110 275 550
SAKE
Hakugakusen Jyunmaiginjyo Shironeri (Bl KSEE BiE) 220 (240ml) 640




