Salads & fippelizers

1/ Paciﬁdc Fresh Oysters 14.00
HIWAITATASY
6 pcs Fresh Oysters served with Lemon Wedges

and Shallot & Vinegar Flavored Pearls.

2/ Bakegt Pacific Oysters
HW AT ATY AT AT
6 pcs Fresh Oysters served with Olive oil, Shallots,
Cheese, Panko Bread Crumbs.

15.00

3/ Cold Cut Platter ~ 2ns21iiGie 15.00
Rocket Leaves, Olives Marinated, Shallot Pickled,
Sundried Tomato, Butter, Cornichons and a selection
of Cold Cut & Cheese from a Monthly arrival
from Europe.

4/ Cheese Platter  niiastie

5/ Cold Cut & Cheese Platter
2 NAGHESH NBasGH:

Rocket Leaves, Shallot Pickled, Sundried Tomato,
Butter, and a selection of Cold Cut & Cheese from
a Monthly arrival from Europe.

13.00
18.00

6/ Tuna Tataki 10.00

[Buamiaiivungs
Sesame Crusted Seared Yellow Fine Tuna,
Wasabi Mayonnaise, Dried Shrimp Powder.

7/ Nicoise Salad §aSianga 7.00

Mixed Salad Leaves, Grilled Artichokes, Tomato
Confit, Marinated Olives, Bell Pepper, Capers, Dill,
Green Beans, Quail Eggs, Saffron Potatoes.

Add Seared Tuna 3.00 Add Shrimp 3.00

Prices are in USD, exclusive of 7% service charge and 10% government tax



8/ Salmon Gravlax (ARG S[RIATHT 10.00
Cured Norwegian Salmon, Herbs Salad, Cucumber Matchsticks, Beetroot Salsa, Shallots & Pickles

9/ Beef Carpaccio CABIM AT ON A 8.75
Raw Thinly Sliced Aus Beef, Capers, Grana Padano Shavings, Pesto Dressing, Rocket, Lemon.

10/ Caprese Burrata Truffle Salad angpatgwasasghmiman 14.00
Cherry Tomatoes, Red Plum Tomatoes, Black Olives, Shallots, Garlic, Italian Basil, Fresh Burrata truffle
served with Pesto.

11/ Superfood Salad ANGREATEMN M 7.00
Mixed salad Leaves, Broccoli, Cauliflower, Kidney & Coco beans, Green Beans, Shallots, Bell pepper,
Raisins, Couscous, Croutons served with a Mustard Dressing.

12/ Caesar Salad ANENEATAN 6.00

Romaine Salad, Crispy Bacon, Crostini, Boiled Eggs, Anchovies, Grana Padano, Caesar Dressing.
Add Chicken 2.00
Add Cured Norwegian Salmon 3.00

13/ Mushroom Soup ST IV @ 7.00
King Oyster Mushrooms, Onions, Garlic, Cream, Puff Pastry.

Prices are in USD, exclusive of 7% service charge and 10% government fax



14/ Saffron Mussels Mariniere 12.00 15/ Shrimps & Asparagus velouté 9.50

M{ATIYWANUS AU EMAAEDY BN
Saffron, Onions, Garlic, Thyme, White Wine, Parsley. Poached Eggs, Asparagus, Fennel, Garlic Chips,
Pepperoni.
16/ Beef Kebab Skewers (- 12.00
2NV aNGIm

Diced Marinated Mediterranean Aus Beef Topside,
Mixed Bell Peppers, Black olives, Cherry Tomatoes,

Khmer Lime Dip Sauce.
®
Main Courses

17/ Snapper a la Plancha 15.00 18/ Seared Norwegian Salmon 24.00
[AATYFIASUAIG]S [Ran g siis§ AR ARG
Cauliflower Mousseline, Parma Ham Chips, Green Pea Puree, Sautéed Green Vegetables,
Cauliflower Salsa, Sauce Vierge. Baby Carrots, Creamy Caper Sauce.

Prices are in USD, exclusive of 7% service charge and 10% government tax



R~

; . 5 L %,
19/ Bgaised Lamb Shank t?_‘*‘j A 2400 20/ Crispy Duck Skin Leg Confit {/‘; -,,_; 18.00
eAnkitaiGy atabt _
Slow Cook Lamb Shank, Minestrone Vegetables, Sautéed Edamame, Kidney Beans, Coco beans,
Basil Pesto, Garlic Confit. Shiitake Mushrooms, Walnuts, Port Wine Sauce.

21/ PG Wagyu Beef Burger (= %‘Ujiﬁm'sim 15.00
Aus Beef Patty, Black Burger Buns, Sunny Side Up Eggs, Red Cheddar, Caramelized Onions,
Romaine Lettuce, Tomato, Pickled Cucumber, Cornichons, Cocktail Sauce, Potato Wedges with BBQ sauce.

22/ Fish & Chips  { Sk Sgjusnifiases 11.50
Beer Battered Fresh Locally Caught Fish, Lemon Wedges, Potato Wedges with BBQ sauce & Tartar Sauce.

23/ Roasted Barramundi  {A%4iG]S 15.00
Puy Lentils, Carrots, Onions, Garlic, Red Wine Sauce, Dehydrated Lemon.

24/ Seared Beef Tenderloin Harvey Grain Fed @ ANGIMG §jARY 42.00
Harvey Grain Fed Tenderloin, Glazed Baby Carrots, Sautéed Wild Mushrooms, Roasted Beef Bones
Marrow, Red Wine Sauce.

Prices are in USD, exclusive of 7% service charge and 10% government tax



Butcher’s Corner

25/ Harvey Grain-Fed Striploin (Aus.) - 200 gr anGInMu QM 29.00
26/ Harvey Grainfed Rib Eye - 300 gr ansimG gjai 35.00
27/ Aus Lamb Rack HadSigjuih 28.00
28/ Organic Pork Chop - 300 gr DT 16.00

Served with Potatoes Sarladaise, Asparagus Wrap in Turkey Bacon and Sautéed Shimeji Mushrooms
with Wholegrain Mustard Sauce and Half of a Roasted Garlic.

With a choice of Red Wine Sauce or Kampot Paper Sauce or Wholegrain Mustard Sauce
or Port Wine Sauce.

Pizzas

29/ Proscuitto Fungi Avpiasthaing 84 Jja 12.00
Tomato Sauce, Mozzarella, Cooked Ham, Mushrooms, Oregano

30/ Fruitte di Mare AupiastaijFjiaoy]g 13.00
Tomato Sauce, Mozzarella, Local Prawn, Squid, Bell Pepper, Coriander, Pesto, Oregano

31/ Hawaiian Rinpumiiamamaishantms 11.00
Tomato Sauce, Mozzarella, Pineapple, Chicken, Oregano

32/ Crudo AnpicahHinsshiphE@Yn 16.00
Tomato Sauce, Mozzarella, Parma Ham, Truffle Qil, Parmesan Shavings, Rocket Leaves, Oregano

33/ Quattro Formage  AUNIAIDIANDASSYL 14.00
Tomato Sauce, Mozzarella, Gorgonzola, Pecorino Romano, Taleggio, Oregano

34/ Parma Ham AunpiasthathHing 15.00
Tomato Sauce, Mozzarella, Parma Ham, Oregano

35/ Burrata Anpicsthadhe Shiplimun 19.00
Tomato Sauce, Mozzarella, Fresh Farm Burrata, Rocket Leaves, Truffle Oil, Balsamic Reduction, Oregano

Prices are in USD, exclusive of 7% service charge and 10% government tax



Pastas Fim

36/ A la Carbonara Penne simGminsami 9.50
Giancale, Egg Yolks, Pecorino Romano, Black Pepper, Parsley, Homemade Penne.

37/ Tomato & Basil Fresh Spaghetti %%/ SHm Ut A ﬁtifdfg @ 9.00
Basil Pesto, Shallots, Garlic, Cherry Tomatoes White Wine, Italian Basil Leaves, Homemade Spaghetti.

38/ Truffle Cream & Porcini Fettucine 111+ SHM LIRS MU) 6 15.00
Ricotta, Truffle Paste, Shimeji, Porcini, Onions, Garlic, Homemade Fettucine, Pecorino Romano.

39/ Seafood Kampot Pepper Spaghetti <& S A auls 11.00
Local Seafood, Green Peppercorn, White Onions, Homemade Spaghetti.

Side Dishes

40/ Rocket and Grana Padano ﬁﬂﬁ]‘luiﬁiﬁﬁﬁﬁtﬁn‘ij esjun am{anN 4.00
Served with a Balsamic Vinaigrette.

41/ Garden Salad ANENEGES Vil 3.00
Mix Salad leaves, Cucumbers, Shallots, Cherry Tomatoes, Home Made Pickles,
served with a Wholegrain Mustard Dressing.

b
42/ Sautéed Green Vegetables mtﬁgwah 4.00
Green Beans, Asparagus, Snow Peas, Green Peas.

43/ French Fries Sgjadni 6.50
Served with a Truffle Mayonnaise & Grated Grana Padano.

44/ Sautéed Baby Potatoes Flablisn 3.00
Onions, Garlic, Thyme & Rosemary.

o o o

45/ Potato Wedges Sgjadnnadng 4.00
Served with Ketchup & Mayonnaise.

Prices are in USD, exclusive of 7% service charge and 10% government tax
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