
 ‘Hill’ Pinot Grigio , Nals Margreid
Alto Adige, Italy 2024

19

Syrah, Yves Cuilleron, Les Vignes d’à Côté
Rhône Valley, France 2023

19

Champagne Duval-Leroy, Brut Réserve, NV
19

PLATS DU JOUR

WAGYU STRIPLOIN
Bibb Lettuce Salad, French Fries

Bearnaise Sauce
128

GALETTE DES ROIS
Vanilla Creme Anglaise

14 | 48

TWO COURSES | 56
THREE COURSES | 65

Sands LifeStyle Members 3-Courses | 56

WINES BY THE GLASS

EXPRESS LUNCH MENU

Kindly notify our team of any allergies or dietary restrictions.

Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.

V

V

V

VegetarianRecommended

Certified Sustainable SeafoodCSS

V

Regionally SourcedRS

VG Vegan

CSS

V

CSS

PUMPKIN SOUP 
Celery Variation, Pumpkin Seeds

PÂTÉ EN CROÛTE 
Pork Ibérico, Foie Gras, Armagnac

Apricot, Pistachio

HAMACHI CRUDO
Pickled Daikon, Grapefruit, Radish, Hibiscus Gel

Citrus Dressing

ORECCHIETTE 
Roasted Zucchini Purée, Confit Tomato

Ricotta Cheese, Olive Powder 

PAN-SEARED TROUT
Vegetable Succotash

Charred Tomatoes

BEEF WAGYU STRIPLOIN +12 
Potato Pave, Kale, Black Pepper Sauce

        PEAR AND CHOCOLATE 
White Wine Poached Pear, Almond
 Vanilla Ice Cream, Chocolate Sauce 

ASSORTED ICE CREAM & SORBET
Chef’s Selection

DUO OF ARTISANAL CHEESES
Chef’s Selection of Two Traditional 

Condiments


