highline

DINNER MENU




SIGNATURE SET

SHARING STYLE MENU FORTWO

. SEARED KINGFISH & MANGO LETTUCE WRAP
| sambal olek mayonnaise, avocado, red anion, radish

L RERBRCRERE

HOEWE, FER, 438, SNy b

STARTERS

SPICED GRILLED OCTOPUS
peri-peri sauce, tomato salsa verde
- BEEAME

: S, WETE

16 HOUR ERAISED WAGYU BEEF TONGUE
bbq glaze, herb salad, penzu sauce, gochujlang

1 EHERMSFFF

mgE, SEAN, BT, SESEENE

KALE & PINE NUT CAESAR SALAD
blusberries, dried tomatoes, pumpkin seeds, toasted baguette
PR ERLTF MG

., FAT&m. BN, EEie

; PINE NEEDLE 5SMOKED SPRING CHICKEN
glazed with pine cone & milk stout sauce

- RS G

: BLRERER

MAIN

SMOKED MASH POTATOES

SUMMER FRUIT TART
peach sherbat, passion fruit curd
BBk Rk

BHTE, SERNE

DESSERT




SIGNATURE SET

SHARING STYLE MENU FOR FOUR
AES ¥1588

NDUJA PATE & HIGHLINE SIGNATURE GARLIC BREAD
green olives, spanish peppers & confit mushrooms
BAHERHESHIGHLNEE RAFAR

Wi, SBUEFEAEhE EE

STARTERS

ASH SEASONED FOIE GRAS TORCHON
seasonal fruit jam, bricche toast, pickles
ELRE AT

ETRE, mEEELE, 2%

SEARED KINGFISH & MANGO LETTUCE WRAP
sambal clek mayonnalse, avocado, red onlon, radish
MRS ERERE

LOESE, THR, FE, |HRE -

TRUFFLE CHEESE ORECCHIETTE PASTA
5 cheese saucs, frash black truffle

vy

Z |

< | REESIRED

= AMEETT, HHENE

: FISHERMAN'S COCONUT BOUILLABAISSE
clams, mussels, prawns, baby squid, scallops

B ENAGERBLETEH
4, FOM, KAF, Jdks, FO

| M3 AUSTRALIAN BLACK ANGUS RIBEYE (300G)
M3 B T HRERE 3005

TEMPURA CAULIFLOWER W/ HERE LABNEH
FEERESREENE

TRUFFLE FRIES /W TRUFFLE AIOLI
L UENARLBEENE

. SUMMER FRUIT TART

| peach sherbet, passion fruit curd
- HAKRE

BHTE, SERNE

DESSERTS

VALRHONA CHOCOLATE CAKE

5 homemade apricat jam. crispy biscuit, chocolate mousse
| ERETEAHEM

: BEHEFRIE BHTE. TRHEH




SIGNATURE PRIME RIB SET

AVAILABLE THURSDAY TO SUNDAY
RmERB#H

M3 RANGERS VALLEY AUSTRALIAN BELACK ANGUS

our prime rib is slow-roasted for 6 hours until medium rare before carved to order
M3 LS R BB SRR

BN HE2ERE R HE=SH

....................................................................................................................................................

300G ¥388
3007

500G ¥588
5007

PORTIONS

1KG ¥988
e

SMOKED MASH POTATOES
HE+SE

CREAMED SPINACH
ShiEER

BLACK PEPPER JUS
maAt

SIDES




STARTERS

FOR SHARING

NDUJA PATE & HIGHLINE SIGNATURE GARLIC BREAD
green olives, spanish peppers & confit mushrooms

BRI ERELHIGHLINES 8 FFm S

Fimen, P AR

SPICED GRILLED OCTOPUS
peri-peri sauce, tomato salss verde
BEAME

iHE, EEE

ASH SEASONED FOIE GRAS TORCHON
seazonal fruit jam, bricche toast, pickles
{ESHaRTE

FRRE, MERELS, EF

SEARED KINGFISH & MANGO LETTUCE WRAP
sambal clek mayonnaise, avocado, red onion, radish

RERNBERERE
BOEEE, AR, LFEE, BHF -

16 HOUR BRAISED WAGYU BEEF TONGUE
bbg glaze, herb salad. ponzu sauce, gochujiang

16 @R INFFE

iR, RO, BFE, SESEERE

SEAFOOD MARKET FRITTO MISTO
prawns, sguid, octopus, furikake seasoning, horseradish sauce, lemon

e
XEF, BB, 55, SNiEEE, (LEE, TE

IBEERIAN PORK CHEEK

maitake mushrooms, nectarine marmalade, fermented caper berries
A LLH I HE Rt P

mEDZ, EUEE, RRPLEER

BEONE MARROW & SMOKED BEEF TENDERLOIN
highline pickles, toasted scurdough

5 il R R 0

BfilEE, EEEn

¥78

¥138

¥148

¥88

¥128

¥138

¥108

¥138



FOR SHARING

. TRUFFLE CHEESE ORECCHIETTE PASTA ¥128
| &cheess sauce, fresh black truffle

MIEESTHEEE

AHEEEL, WERRLE

PASTAS

CANADIAN LOBSTER LINGUINE ¥328
lobster bisque, linguine, arugula leaves, lobster cil

MEXRTFEE
REFES, EARE, FHEE, B9

SUMMER ASPARAGUS SALAD ¥88
passian frult vinaigrette, coconut granola, stracciatella cheese, fennel

L-=Vat oo

BERGET, @FER, FEUSHNS, BF

SALADS

SALT EAKED BABY BEETROOTS ¥78
cashew nut puree, pickled golden beets, smoked ricotta cheess

ELIEEIRER

EEE, RNERHE. AR AN

KALE & PINE NUT CAESAR SALAD ¥88
blueberries, dried tomatoes, pumpkin seeds, toasted baguette

- BAREERGTFHMEH

| I, ATEM, MO, E2E

....................................................................................................................................................

- THE CHEESE PLATTER ¥228
hand selected artisanal cheese, stuffed peppadews, candied walnuts, pear presarve, condimernts.

FiE

WMEFTFE, TR, Mo, RS, Hibid®

PLATTERS

THE MEAT PLATTER ¥268
imparted hams, homemade beef perky, beef tongue ham, mixed nuts, pickled chillies, mixed olives

R E

OB, BFRIRTFHE, FELE BSER, My, E5@n




GRILL & SIDES

M5+ AUSTRALIAN WAGYU FLANK STEAK (200G) ¥258
ME+ELHIMIRERT 2007

M3 AUSTRALIAN BLACK ANGUS RIBEYE (300G) ¥3ve
MR R TR HTRREY 3005

STEAKS

M2 AUSTRALIAN BLACK ANGUS FILLET {350G) ¥598
MM AT 3505

M3 RANGERS VALLEY BLACK ANGUS SIRLOIN (500G) ¥788
M3BFRILE R RS 50057

M3 RANGERS VALLEY WAGYU PORTERHOUSE (800G) ¥1188
MIFHRLEHETE S 8007

M5 AUSTRALIAN WAGYU TOMAHAWK (1,5KG) ¥1868
MRS R EE 150

....................................................................................................................................................

BORDELAISE
HF

CHIMICHURRI
FI{RE S &

SAUCES

TRUFFLE & BLACK PEPPER
FaEE A

TRUFFLE FRIES W/ TRUFFLE AlOLI ¥58
RERSRLEENE

SIDES

THICK CUT POTATO STEAKHOUSE CHIPS ¥48
Ll B

SMOKED MASH POTATOES ¥48
HRLEE

TEMPURA CAULIFLOWER W/ HERE LABNEH ¥58
HIE R E SR

GRILLED CORN W/ MISO BUTTER ¥4g
IR SR TR




HIGHLINE FEATURED

SPECIALS

TRUFFLE & FOIE GRAS M3 AUSTRALIAN BLACK ANGUS FILLET MIGNON (250G}
wrapped with house made smoked bacon and served w/ black pepper sauce

RIZSEINRSHT i M3EH MBI 3005

EHEMEEEN, CEMRITS, EERARHE

PINE NEEDLE SMOKED SPRING CHICKEN
glazed with pine cone & milk stout sauce

ARG
B R ES

IBEERIAN PORK RIBS ON THE BONE (500G)
bourbon glaze, chili & onion crumble w/' jalapenc coleslaw

{RLEFITE T B HERhHE 5005
R, BHUEMRAEHEAN

WOOD FIRE ROMANESCO
basted with leman vellow bean butter

KIERIETEMIR
AT i

FISHERMAN'S COCONUT BOUILLABAISSE (2-4 SHARING)
clams, mussels, prawns, baby squid, scallops
EFENAEEHITFES (2-4A0F)

154, WOM, XiF, JifE, BRI

LINE CAUGHT WILD SMAPPER
basil foam, cauliflower puree, saffron oil
B EHS

B¥hias, ERE, RELER

WHOLE CANADIAN LOBSTER (550G)
béarnaise sauce. bbg lemeon

BELMFE AR 5505

BT, HETE

CLASSIC SURF & TURF

canadian lobster (550g), australian angus ribeye (300g), béarnaise & sauce bhordelaise
ERElEHR

B O MEACEF S0, BARI TSP 200N, BAFEHSEESES

¥598

¥as8

¥268

¥148

¥480

¥198

¥428

¥798



SWEET TOOTH

DESSERTS

RED VELVET CAKE

milk crumb, strawbery Jam, croam cheese dip
EAREE 0 5

e, BERE, HEELEL

LEMON CHIFFON CAKE

kemion curd, coconut butter cream frosting
FrieE

RN, BT

VALRHONA CHOCOLATE CAKE

homemade apricot jam, crispy biscuit, chocolate mousse
EEBLROEHE

BhiE R, MHETE, HRo8E

SEA SALT CHOCOLATE CHIP
vanilla ice crearm
BRI R A

TFRAME

SUMMER FRUIT TART
peach sherbet, passion frurt curd
W HKkRGE

BHREiE, SERDNE

LAMINGTOMN CAKE

corander loe cream, butterscatch sauce
BTl Sl 7 2

FEAEE, BN

HIGHLINE SWEET BITES

nougat / chocaolate truffles / strawberry & passion fruit macaroon
white miga & matchs moochl f cararmel fudge

HIGHLINEH S5 &
S/ HBRES  BEESERDFE/ AHBHEIMEET / ERe

SIGNATURE ICE CREAM

wvanilla / salted carameal / amarula & tonka bean / burnt honey ice cream
pistachio ice cream / banana & yogurt

sk
HE /it MBRANER SR / EEREE  FORcRE / SERErEE

¥98

¥98

¥98

¥78

¥78

¥78

LEE:]












