CUT AY A} ¢It2E W+

A Q2]  STARTERS

mehe) MRel 2elo)a BEElE, F1 olol ], HAHE §33
Prime Sirloin ‘Steak Tartare’, Herb Aioli, Mustard $33

HEAe 257 A3 Aola, dolw EvtE delA], upd ofol&e] $42
Maryland Blue Crab Cake, Heirloom Tomato Relish, Basil Aioli $42 Y WOLFGANG PUCK

wol o, Fekvlie, el vhAl 4, &0l obe] 2% §35
Grilled Octopus, Jalapeno, Pickled Radlish, Dashi, Nori, Soy Aioli $35

Fobolm ErkE AP, F4 18 AE oY w]E, %4 wabe, npal ofe] &, 115 §35
Hokkaido Tomato Salad, Smoked Greek Yogurt, Baby Beets, Aged Balsamic, Basil Aioli; Coriander $35

WE e A= olrte, AYx Yol &5 A= JHE stoldls ErbE, ARl BV E $29

Butter Lettuce Salad, Avocado, Californian Blue Cheese, Cameron Highland Tomatoes, Champagne Vinaigrette $29

w2 %, WA vhdeels, v A s $32

Bone Marrow Flan, Mushroom Marmalade, Parsley Salad $32

FHAE vl FROM THE SEAFOOD BAR
Nomad Kaluga ="t= ZHE7F 7fu]o, #l& 3B &2y, A5 vkzk$150
Nomad Kaluga Caviar, Lemon Herb Blinis, Traditional Accompaniment $150

stubA] & Z7bolk 7 n] CARIAD, o Aol A EY A SRAM] $42
Hamachi & Hokkaido Scallop “Ceviche’, Marinated lkura, Citrus, Ginger, Wasabi $42

o] BFEEE, opAbH] ofolag], A, ETFeRA] Ag|Ay] BEAF 4o $39

Big Eye Tuna Tartare, Wasabi Aioli, Ginger, Togarashi Crisps, Tosa Soy $39

A2 22FVOF = Ostra Regal Oysters

Aol s v, Aol HulE BEQ Fo] 332
Broiled with Saikyo Miso, lkura, Chives

3pcs $33 | 6pces $62

T-°|5F ROASTED
ol fAE Fo] Ed EdZ AlbEE 1kg  $180
Whole Roasted Maine Lobster, Black Truffle Sabayon 1kg $180

M ok ghelol shaba] A Hel, ol Ak = e $65
Miso Ora King Salmon, Wasabi Potato Purée, Ikura, Shiso Yuzu Kosho $65

A 2EAlE]l 27, ok WA, WEd AL $48

Baby Chicken Cooked On Rotisserie, First Of The Season Morel Mushrooms, Natural Jus $48

FEe ol A Y], At & A EAERET $69
Double Thick Iberico Pork Chop, Apple-Apricot "Mostarda” $69

22 2Eold FaH], o] RIE 2holel $90
Kinross Station Lamb Chops, Cucumber-Mint Raita $90

AE uFe Fx o o] JAPANESE WAGYU GRILLED OVER BINCHOTAN CHARCOAL
AZE BHEv)E 170 55 $250  Saga Prefecture, Filet Mignon 170g $250
vjop7] & Altho], Yolo] AE|o|A 170 55 $330  Hokkaido “Snow,” Tomakomai, Rib Eye Steak 170g $330
ZFaA e, 8 A 2921 170 T8 $245  Kagoshima Craft. New York Sirloin 170g $245




F% & AALF JAE 7

H=, &5, A o $295
Wagyu From America, Australia & Japan $295

zdlola W F H= et 78 1209
2E AR IF o 7S 1209
ZFbolE 1amg A St S 60g

USDA =gl Z#v]¥ 'e27}

USDA Prime Filet Mignon “Oscar”

w9l HAE, 2 okavEbA L WofE Y= $122
Maine Lobster, Grilled Asparagus, Béarnaise $122

USDA d=
AH%)

USDA Prime, Corn Fed, lllinois, Linz Heritage
Y5 FAilet Mignon 170g  $88
Holo] 2| o] = Rib Fe Steak 400g  $138

T

& A=Z2 New York Sirloin 350g  $106

=z, deixol A (ST

A4 o, ofolhs Aol 2w #
American Wagyu, Snake River Farms, ldaho

UV F Filet Mignon 170g  $185

Holo] 2| o]l = Fre Of Rib Steak 280g  $190

5 2d0lE Y, 524 g =
Great Southern, Australia, Grassfed “Little Joe”
UV F Filet Mignon 210g  $82

A A large Format Cuts

Zehe] AEE 822 <) 1kg

USDA Prime Porterhouse, (For Two) 1kg
(MAM) 12 $195

XE USDA fLm, AlaRLigirT &L 44k
& USDA 2Zef ol 3Z8}) 575g
575g $145

A2 $5  SAUCES $5

552~ Wlo]= AE|o)lA A2~ House Made Steak Sauce
F-Z 314 WY vuzu Kosho Butter

A E2=WYA] creamy Horseradish

= 9}l W EEHUZE Red Wine Bordelaise

H o} 2| 2 Bsarnaise

ol2uldF & F3F Armagnac & Peppercomn

X\ F=2] chimichurri

|

5

24 v $18
H4 43

Tempura Onion Rings

FROM THE MARKET $18

T2 2= A A

Yukon Gold Potato Purée

o7l NFA, vz

Sautéed Baby Spinach, Garlic

A" A=A, 771 AR ol

Creamed Spinach, Fried Organic Egg

9] Zelo] &, rwHetebs bl whs
Peewee Potatoes, “Patatas Bravas’, Garlic Aioli
olrTE AL detE, WAEE
Heke HH

Asparagus Gratin, Mustard, Parmesan, Brown Butter
Fo2 W AR, Au%e ool &y, Lels
Hand Cut French Fries, Chimichurri Aioli, Black Pepper
T e g, Ty Ao, Wk Al $24
Spring Pea Ragout, Confit Bacon, Soft Boiled Egg $24
ool A= AAE A $22

Cavatappi Pasta Mac & Cheese, Shishito Peppers $22
BRI, A otelad, o], 2 AT $22
Roasted Broccoli, Sesame Aioli, Bonito, Red Chilli $22

o WA, AAE IF $24

Wild Field Mushrooms, Shishito Peppers $24

He

o}o] &2

spobk A=,

o 7

%“— 7} W5 ADD TO THE CUTS

7l @4 Zdto]l $5 | HE Al o] 2 &
$35
Fried Organic Egg $5 | Grilled Jumbo Prawn 2 pcs $35
=g o], wkEe] $16 | FobkLel $45
Roasted Bone Marrow, Parsley $16 | Foie Gras $45
Aoz oyl $15| Wl HE 3H2$38
Caramelized Onions $15 | Half 400g Maine Lobster $38




