W

VRTINS



B 3K
APPETIZERS

AFE
P& 2 BB FE 7 ik B
Caviar Service
buckwheat blinis and traditional condiments

Saint-James, Prunier 27 (30%) mop 1,888
Saint-James, Prunier caviar (30g)

SW BERE
RIEFZIGERIL G - MRINEEIR - 5 T2 -

EEXE < HENEE
SW Seafood Spectacular

chilled international selection of the season’s
finest catch, Maine lobster, Alaskan king crab legs,
jumbo shrimp, seasonal clams, oysters

HEEATE (30x) mop 8,100
Beluga, Caviar House Selection (30g) mop 1,188 / 2,388
mop mop
HERS<ER Y ITH B SR E 150

SELEET J Y2 dozen market price
Seasonal Oysters

on the Half Shell
house-made condiments

RSN ESHAR S ER 188
BEDS - FOR - BF  E#

Hauraki Gulf Snapper Carpaccio

preserved lemon salsa, pistachios, parsley, mint

BDEIREZE 200
ACHIF T IBREEE - 1R

Jumbo Shrimp Cocktail

classic cocktail sauce, Marie Rose, lemon

USDA%p#2s8 200
NREEE @ HE - REEE

USDA Prime Steak Tartare
Worcestershire-Dijon aioli, egg, grilled bread

Kkl B4 - (B ET
Caesar Salad
garlic crouton, classic dressing

KRR 150
FhR  BRFE XTI

SW Chopped Salad

avocado, crisp potatoes, Dijon vinaigrette

RO 150
FRHZINFZ L - IHHER - HEk - BRE

Tuscan Kale Salad

Midnight Moon aged goat cheese,

gala apples, spiced pecans, apple cider vinaigrette

BIEERNERE MR 150
(BB - A o BEEN

ME £

BLT Salad

bacon, baby gem lettuce, cherry tomatoes,
green goddess dressing

FIBEBZESIN0%REE  All prices are subject to 10% service charge




A 3K
APPETIZERS

B RUEBIAE T

Bk T SFDER - e
Pan-Seared Périgord Foie Gras
apricot, Pedro Ximénez vinegar, toasted brioche

ZIR

KEIEENNEBERNRE - BERIEE
Steamed Littleneck Clams
Mangalitsa ham, grilled baguette

B4+ e

KA L BREMTE - BHHE

Roasted Bone Marrow

barrel-aged bourbon braised Wagyu oxtail, toasted brioche

EEHEs

BIRFHK  EFHE

Maryland Style Crab Cake
celeriac slaw, Old Bay aioli

A N BE RS

IFE - EEER - IR

Maine Lobster Chowder

fingerling potatoes, Nueske's bacon, spring leeks

REERFEE

BRI 50 0 o Kir 0 Tl

Angel Hair Pasta

wild tiger prawns, mussels, tomatoes, garlic, chili

FIBEEAESM 10% AR E  All prices are subject to 10% service charge

mop
248

200

200

192

188

188



#
PRIME CUT STEAKS

EEK1200E T 52
Charred at 1,200 degrees fahrenheit

BAMA - FARASERMAF - BAR=ZEH

Japanese Wagyu, Matsuzaka A5, Mie Prefecture, Japan

4 4H Filet Mignon 1509
g S s New York Strip 220g
AR 49 Rib Eye 220g

F505% 5 SMNS00ERFIEE - FRRBEEHS KNBENS
mop 500 per additional 50grams, check with server for available cuts

HTASABE N4 R 2884 - EERZERM
American Wagyu, Snake River Farms Gold Grade, Ildaho, USA

4 4H Filet Mignon 200g
A F New York Strip 300g
AR 4 Rib Eye 300g

ZEAMAE MM AKREREOIOBISERUSDAR G4
Olo Ranch, USDA Prime, Grain Fed, Nebraska, USA

4 4H Filet Mignon 200g

AAFI New York Strip 350g
EERHRFH Bone-In Rib Eye 6509

FIBEBZESIN0%REE  All prices are subject to 10% service charge

mop

1,388
1,388
1,388

1,100
988
1,300

408
450
720



HERBETNRRAYERE RS - BN

Rangers Valley, Black Angus, Grain Fed, Glen Innes, Australia

mop

g ARBE S A F Dry Aged Bone-In New York 400g 450
ZRAKESRARFN Dry Aged Bone-In Rib Eye 850g 900
EABRTEFI Dry Aged Porterhouse 1,100g 1,250
WL R DB E R B TR 4 o BN
O'Connor, Black Angus, Grass Fed, Gippsland, Australia
M4 Filet Mignon 200g 395
g2 3 AR E B AR 44 Dry Aged Bone-ln Rib Eye 4509 388
A5 m
ADD TO THE STEAK R
¥ SR NEERR CONDIMENTS
Half Maine Lobster Tail ve s _
mop 192 EEE Béarnaise
&3 A b fr Hy hn & =
Alaskan Crab Thermidor #M#E Peppercorn
mop 192 N
E\ﬁﬁﬁ%ﬂ$ W’fﬂﬁ?\*ﬂ@’iﬁ“ﬁ Chimichurri
Seared Foie Gras . . _
mop 192 BARTH Horseradish Cream
BERER R
Smoked Bacon and Shallots SWAHUT SW Steak Sauce
mop 72 . N
- BEXARFE Pommery Mustard
B
Bone Marrow
mop 72

FIBEEASIN 10% A& All prices are subject to 10%

service charge




N o

T ¥
MAIN COURSE

& TR S AR R N BE 1R

A= G P B 3 & B 4/

Whole Roasted Maine Lobster
lemon and olive oil or herb butter

& R BN F ShBE IR

AP IEF FIBIE B 5k & & 4/

Whole Roasted Southern Australian Rock Lobster
lemon and olive oil or herb butter

BERALBESF
B4 BF5E  BEH

Seared Hokkaido Sea Scallops
mushroom consommé, spring peas, baby carrots

BN EERE AR
1B15 - g
Hauraki Gulf Snapper Filet

lemon, olive oil

FE NSRS TE tth 2

BB - T

Fire Roasted Pitman Farms Chicken
wild field mushrooms, natural jus

RN F R F A
JER e - FEEE - A
Australian Saltbush Lamb Chops

baby artichokes, leek purée, madeira jus

BERE B EFHEN

EEXE B E

Roasted Huntsham Farm Middle White Pork
charred gem lettuce, salsa verde

FIBEBZESIN0%REE  All prices are subject to 10% service charge

mop
{8
market price

&

market price

336

328

300

468

398



BESER
Yukon Gold Potato Purée

JiimeE 5 85 BMAPIEIE

Potato and Cauliflower Gratin

EfEMSR
Hand-Cut Kennebec French Fries
EMEL  HEH

Add Parmesan, Garlic

FEE BEE
Onion Rings, Old Bay Aioli

HEITZTBLH
White Cheddar Mac and Cheese

WEFER
Sautéed Wild Field Mushrooms

EEE

Roasted Asparagus

fid 5%
SIDES

mop
96

112

96

112

96

128

144

128

EEYIHHEEK
Black Truffle Creamed Corn

f=2m s B
Parmesan Creamed Spinach

RERBEE Bt SARBEE
Grilled Mixed Vegetables,
Ricotta, Pesto

WEZET  BRTFE  BEC
Sautéed Spring Beans,
Cipollini Onions, Toasted Almonds

AEEH I8 NE
Glazed Baby Carrots, Dill,
Puffed Farro

MeR s » BALE  BEER
Crisp Jerusalem Artichokes,
Saffron, Chorizo

mop
128

112

112

128

128

128

FIBEBRASM 10% RiEE

All prices are subject to 10% service charge




aH o
DESSERTS

B H it
WrRkEEZE

Strawberry Coconut Sundae
coconut chantilly, strawberry sorbet

KEDBEER

IERRHE R B EZ R

Chocolate Molten Cake

toasted pecan, Madagascar vanilla ice cream

Rt

BFIEREAE

Key Lime Pie
candied lime, meringue

AT =R
New York Style Cheesecake
seasonal fruits and sorbet

RFERE
BEENE - KT 0T BEE

Funnel Cake
salted caramel, chocolate sauce, chantilly

BEXHEHRNEE
Selection of Housemade Ice Creams and Sorbets

BIEmfERE +
Hand Selected Artisanal Cheese

FRIEEEBASM 10% k%%  All prices are subject to 10% service charge

mop
120

120

120

120

160

112

160
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