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CORPORATE EXECUTIVE CHEF » PETER CHEN
EXECUTIVE SOUS CHEF = LEVI LI

Similar to the porterhouse, smaller portion of the filet mignen side
as succulent as they come
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PORTERHOUSE M5
TEEHIER M5

The go-1o steak
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SUPER PORTERHOUSE M5
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“King of steaks” - *Best of bath worlds®
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WAGYU STEAKS
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Prices listed refer to our standard dry-aged 28
day cuts, please ask your server regarding our
dry-aged 50-180 day steaks
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TOMAHAWK STEAK M5
EEFFLEHE M5

The ultimate rib steak, the maost impressive bone-in cut, generous
marbling, incredibly juicy and tons of Bavour
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CHEF'S CHOICE SEAFOOD 568 998 1688 CEVICHE tai red onion lime juice 1 88
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FOIE GRAS TERRINE seascnal fruit jam and milk toast 168
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SCAMPI MARTINI  ponau sake bafun uni kura seagrape 158 SPOONER(FOIE GRAS/SCALLOPS)  black ruffle bafun uni ikura 88
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TABLESIDE CAESAR SALAD  bacon anchovies garkc croutons 13 8 FRENCH ONION SOUP  metted griyére 78
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HUMMUS  cucumber carrot celeny endive ‘I 3 8 TRUFFLE MUSHROOM SOUP cream 78
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COBB SALAD  optional with blue cheese 138 LOBSTER SOUP fresh crab sweet bean 108
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T-BONE M5 1698 70 DRY-AGED AUSTRALIAN  FILET MIGNON M5 998 1y
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Soft and nutty with a delicate Bavor, this is the most tender cut
as limmited as it is desirable
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RIBEYE M5 998 iy
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Classic cut
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BONE-IN RIBEYE M5

A RANEE M5

Beautitully rmarbled, satisfying chew
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MAYURA M9

TRERITF RIS M9

Exquicite marbling, rich and buttery with notes of complexity and
plurmp juiciness
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GRILLED ASPARAGUS 68
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SAUTEED MUSHROOMS 68
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SPECIALTY ENTREES #3%

FRESHLY SHUCKED DUNGEONOUS CRAB CAKE house s
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VSOP FLAMBEED PIGEON RISOTTO

berico ham fresh-shucked oyster black truffle scallop rsotto stuffing
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THICK CUT BEEF TONGUE dijon mustard fresh horseradish
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BEEF BONE MARROW coriander onion salad and bread
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SCOTLAND BLUE LOBSTER sticed garlic dried onlon chil
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style Darbeque with creamy cofeslaw
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FRENCH FRIES 68 CREAMED SPINACH 68
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DEEP-FRIED ONION RINGS 68 MASHED POTATOES 68
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BJZEE aomspnm
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SE0%ERS, Al prices are in RME and subject to 10% serive charge




SHAUGHMESSY

Restaurant & Bar

WINE PAIRING HE#FEC & &%)/ 388/3GLASSES

Les Adages Chardonnay &5 H FH#EE BURGUNDY $1IR %
Les Adages Pinot Noir & 51k & T4 3% & BURGUNDY 1R %
Chateau Grand Barrail Lamarzelle Figeac 113 % ¢ £ i@ E T4 %1% i BORDEAUX i R &

WHITE WINE

SUMMER SELETION B H#5i%

Dourthe La Grande Cuvée Sauvignon Blanc ¥ X ERKHHE F B #E B BORDEAUX /R &

Jean Marc Brocard Ica Onna Bourgogne Aligote 32 A [ F fi45 F 2 & & i BURGUNDY 2R
Domaines Schlumberger Pinot Blanc Les Princes Abbes FIN EFA MR FTREE B ALSACE M /RiEHR
Domaine Jean Collet Chablis iL =5 B H FH#HE B BURGUNDY SR

RED WINE

Luigi Bosca Cabernet Sauvignon iEEiFHREHTFLLHEBE MENDOZA &1

Luigi Bosca La Linda Old Vines Malbec WA B /R NI E#E T HE E MENDOZA 7] &iE
Chateau Reaut B REETLHEE BORDEAUX KR E
Edouard Delaunay Le Phenix Pinot Noir Red Z{E% « EAREFLMEE BURGUNDY $HRE$

¥480
¥480
¥580

¥680

¥480
¥480
¥580
¥680

BOTTLED WATERS & SOFT DRINKS 3K X
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SANT ANIOL SPARKLING WATER ¥98 SANT ANIOL STILL WATER  ¥98 Soda Water ¥35 Ginger Beer ¥38
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Coca Cola ¥35 Sprite ¥35 Tonic Water ¥35
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FRESH JUICE ## £t

Orange Juice ¥68 Grapefruit Juice ¥68
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COFFEE & TEA WMIMEFAZE

Americano ¥36 Cappuccino ¥42 Latte ¥42 Esprssso ¥28

%ituﬂﬂ ﬂi? Hot#h/leedik “F#E%Tfé Hot#y/leed ik gﬁt Hot#/leedik ﬁitﬁf X Singlefiff

Black Tea ¥38 Green Tea ¥38
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BEER M}ifi ¥68

Budweiser 330ml Corona 330ml
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CREME BRULEE madagascar vanilia bean ¥98 NEW YORK CHEESECAKE  smooth and creamy wih a it tang ¥98
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CHOCOLATE TRUFFLE CAKE 0% dark chocolate. almond smarett crust ¥98  TCE CREAM SUNDAE  swiss mévenpick vanilia Ice cream berries coulis ¥OR
5 IR ERE nes srmst BF XK stensssese sTa
TIRAMISU sav ¥98
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