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Steak & Seafood Grill

weekena prunch
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Steak & Seafood Grill
1t course
charcuterie plate
cold cuts | brie cheese | kalamata olives | cherry vine tomato | walnut | lavash
or
warm mushroom salad
parmesan cheese | balsamic cream
or
nicoise salad supplement +8 @
yellowfin tuna | haricot bean | finger potato | hard boiled egg | anchovy mayonnaise
2" course
cauliflower cream soup
poached egg
or

clam chowder soup  suppiement +s
soft herbs | sourdough toast

main courses

salmon trout

crushed potato | rocket leaves | tomato shallot vinaigrette
or

corn-fed chicken burger

multigrain bun | potato fries | smoke hickory barbeque sauce
or

black onyx grain-fed angus striploin “rossini” supptement +1

duck liver | parmesan potato | black truffle jus
or

rock lobster tail supplement +22
aquarello rice | comté cheese | tomato coulis | pine nuts

~qg

desserts

house made waffle

mix berries compote | vanilla ice cream
or

hot chocolate soup
kampot black pepper ice cream | sesame crisp

4 courses  78++ per person
with bottomless beverages 166++ per person
(red & white wine, tiger beer, house spirits, soft drinks, selected juices)

@ Pork Gluten-free Lactose-free | Alcohol .Vegetarian . Sustainably Sourced
SHER | ®$ﬁﬁﬁ | @ FEE SHOE | !ﬂ | @

TR R TR G

Prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any special dietary requirements or allergies
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Steak & Seafood Grill

WEEKEND BRUNCH B

15t course
mud crab slider

coriander | chili crab sauce
or

queensland swordfish tartare @@

avocado | kyuri cucumber | apple | citrus fruit | parsley coulis
or

angus beef tartare supplement +s
egg yolk | whisky mustard | sourdough

2" course

cauliflower cream soup
poached egg

or
crustacean cream SOUP supplement +8
prawn tartare

main courses

brunch plate
;, pork sausage | scrambled egg | sauteed mushroom | vine tomato | sourdough
{ or

sea bream

baby squid | fennel | pimentos pepper coulis | saffron broth
or

cold smoked salmon

ancient grain linguine | poached egg | kizami seaweed | smoked cream sauce
or

black onyx grain-fed striploin “rossini” supptement +18
duck liver | parmesan potato | black truffle juice

desserts

house made waffle

rum & raisin banana | salted caramel ice cream
or

black forest

dark chocolate sponge | morello cherry sorbet

4 courses  78++ per person
with bottomless beverages 166++ per person
(red & white wine, tiger beer, house spirits, soft drinks, selected juices)

@ Pork Gluten-free Lactose-free | Alcohol .Vegetarian . Sustainably Sourced
SHER | ®$ﬁﬁﬁ | @ FEE SHOE | !ﬂ | @
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Prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any special dietary requirements or allergies
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