SNACKS —r SOUP GRILLS
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New Zealand Marlb h Oyster M , CHEIS TASTING MENU FOR 2 . Traditional OX-tail S Black Truffle (G) Ch iled | and embers i
ew Zealand Marlborough Oyster . Yok 3 g raditional OX-tail Soup, Black Truffle ar-grilled over coal and embers in
2 LR A MMT i g ERRENARR 858 o) Rk EANFERE (3009 ) our Josper oven at over 300°C
Per Oyster — 248 ' . M 128 5 i B A R
1/2 Dozen 47268 : '/\MLS]Z\}E)UCHE : r Tomato & Prawn Soup, Croutons, Cream Cheese, Basil & Grain Feed Steaks
1 Dozen —4T 498 . ’ F AR H AN PimE 4 B ¥ (2009 ) B4
French Roland Lambert Oyster No.2 ] Sﬁel\IN J[Zeélanld lMarIanro(;Jgf'\}lOyséerlMoﬁ ,2 e 128
HE AR R T AR . = USSR 1519,0.0 LA Bl RANIS) - Sirloin 250g T4 44 H 328
Per Oyster — 168 : 2R I 2 B fady £ (MF) - Rib Eye 250g I I 2 3 368
1/2 Dozen 47388 . AN THE mESWHE FE ‘ MAIN COURSES Fillet 200g 3 77 4 # 368
1 Dozen —4T 688 . STARTERS . ¥ Cote de Beeuf 1kg sk &4 H 1588
Cabaimper Iberico Ham, Olives / Pickles ’ (IS 2
AT ROk R AR/ 3 . Seared Scallop, Couscous, Cauliflower, Chive = Roasted Cod Fish, Spiced Tomato Puree, Braised Beans, Char-grilled British Blue Lobster,
40g 7, 258 8 ‘ Hollandaise - Bouillabaisse (G) Lobster Sauce, Herb Sauce
70g 7 438 o BRI FRAK ERRRIR H& T (100g %) ! Vg ek F R AT TEAF (2109 %) B B E W AT B Rk B F 0 4T (6009 )
Perseus N1 Royal Baerii Garnish . Beef Tartare, Yuzu Egg Yolk, Horseradish Gel, Parsnip, 288 666
A NIT G AT 63 T @ % Fp ’ Truffle, Smoked Beef Jus o Roasted Miso Halibut, Piperade, Black Garlic,
10g 7% 258 - FE A BE EHIR HARE AR . Fennel Salad, Creamed Miso Sauce 7 7 7
- NG W E 4 A (1209 ) - WIERE WL H & M E B wE 0 &Rt (230g 7) SAUCE FOR STEAK
. . . MAIN COURSES & 258 SR
STARTERS : F3 - Seared Yellow Croaker, Chive Potato, Romesco,
EIES ' , : v Café de Paris Butter Chimichurri Sauce & 1% W 3% (4 7R) (459 7))
§ Crab Risotto, werm Shrimp Saiad, LobsterSauce, S| wau kit 5447 ik C# BERBE (180g ) Peppercom 4 1l £ 147t (259 %)
. . Bonito Seaweed, Parmesan . ) (i
& Beef Tartare, Yuzu Egg Yolk, Horseradish Gel, Parsnip, . = AR G AT AT a2 - 238 Red Wine 217 7 (259 )
. BB RFRIR S AT b4 A aT i 8RR Aok b . . .
Truffle, Smoked Beef Jus . o B (200g %) - Char-grilled Iberico Pork Chops, Apple & Onion,
FF W B EER RARE XA : - o 9 . Mustard Sauce
NG B AW (1209 %) ' " . BT IE A B AR ST (360g ) SIDES
158 . Seared Yellow Croaker, Chive Potato, Romesco, | 068 [R5
: : ; ‘ Café de Paris Butter . i i ;
Seared Scallop, Couscous, Cauliflower, Chive Hollandaise ~ o . - - s & Red Wine Braised Beef Cheek, Foie Gras,
F AR L o RN K JEALHR 3R & & # it (1409 ) . il lﬂ;ﬁ/%ﬁﬁ ?%ii AMB & . Hummus, Grape Sauce Spiced French Fries
168 - EA k¥ (180g ) ¢ ST R B v FEAT B TR B A 47T (190g %) kB F# 4 (1709 %)
Tomato Salad, Grilled Onions, Burrata Cheese, Black : . _ & ' : 1908 Fried Cauliflower, Chee§e Sauce, Bacon Crumb
Olives, ' Char-grilled Grain Feed Beef Tenderloin ' The Tavern Mac and Cheese with Braised Beef Blade MER AR 2+ FEARE Ak (1809 X)
Sour Dough Croutons, Black Vinegar Dressing (V) - B 417 3 7 4 HE (2009 ) : Wi 75 & W B 2176 b 4F ) (6809 ) BBQ Sweet Corn, BBQ Butter, Herb Dressing,
T IHL KO A AR T+ B . SIDES - 258 Parmesan
HBRE AN BB (2509 ) : [ . & Crab Risotto, Warm Shrimp Salad, Lobster Sauce, B B oK bk & BT AR T B (1609 70)
158 - Grilled Asparagus, Egg Yolk, Iberico Ham Hollandaise » Bonito Seaweed, Parmesan Grilled Asparagus, Egg Yolk, lberico Ham Hollandaise
Iberico Ham & Fig Salad, Ricotta, Rocket, Balsamic o« NEE REAEE FWATOKE F 2 (©0g ) ! BN E AR BAT R BT @S R D T B (250g %) I\ EEF REAERE FHFT K 42 (90g %)
Sauce : ool " 188 Garden Salad with Truffle Dressing
AT K R & e AL R Hr . DESSERT TROLLEY - Porcini Orecchiette, Vegetable Protein, Truffle Dressing, Parmesan F el A 36 o) o e B AN B Sk EE 7 (1209 72)
ek LE B B % BEET (1209 ) . Rt o 2R A 14 - V)
148 : Wine Parring - SHEBE AT Y E A WEE WK TE (2209 %) Per Side &7 ft.3 68
Sa“g?' E'ageg Bteetr?oé,lCLgedPRed Trout, - 3 glasses for each person (75ml) 528 . ch lod Boet B 158 Jam. Smoked B
ickled Beetroot, Ricotta, Pecans . 1528 7T 7 = 447 = AR TR (X752 M ar-grilled Beef Burger, Onion Jam, Smoked Bacon, o -
BT AR FH AR ML 6 i j? jj. L E:Ifﬁii_ ¢ T/ngik %'/;EE.%:;.PE;. (% ff} 4 Cheddar Cheese, Pickled Cucumber & Chef’'s Recommendation + E 1 %
%*&j@% ?L/%ﬁ]}% IJ-J?I:Z%}E (1 509 }E) it el e d L £ S —%f# F’S JX@ * fi»ii%*§ @%%m /%/‘%% (2609 ?EA) V- Vege‘tarian G — G|u‘ten Free
138 — — 168

All prices quoted are in Yuan and are inclusive of tax and service charge
L EMAELART “T07 A B4 I8 IS5 B 4
If you have any concerns regarding food allergies, please alert your server prior to ordering
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