bistro & oyster bar
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DB @ HOME

Available for pick up
From 12pm-9pm, daily
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SOUPS & SALADS

Sweet Corn Soup 214
Lump Crab, Celery, Parsley Oil

Tuna Nigoise 27.8
Cherry Tomatoes, Potatoes, Olives, Beans, Boiled Figg

Tonnato Sauce

Kale Caesar 29.9
Farm Egg, Aged Parmesan, Garlic, LLemon
Anchovy Dressing

SEAFOOD STARTERS

db Bistro Signature Kaluga Caviar ................. 104.9 (30g) | 158.3 (508)
Traditional Condiments

Jumbo Shrimp Cocktail a2
House-Made Cocktail Sauce & L.emon

Jumbo Lump Crab Cakes 385
Celery Root Slaw, Chili Aioli

SEAFOOD

Tasmanian Sea Trout 4811
Ratatouille, Basil Pesto

Main Lobster Roll 443
Lobster & Avocado on a Buttered Roll

CHEF OWNER Daniel Boulud
EXECUTIVE CHEF Jonathan Kinsella
PASTRY CHEF Mandy Pan

The prices stated are inclusive of prevailing Goods and Services Tax

BY CHEF DANIEL BOULUD

BISTRO CLASSICS

Chilled Foie Gras Terrine Artisanal Cheeses
Granny Smith Apple Raisin Bread
Marmalade 21.4 (3 pieces)
House-Made Brioche 34.2 (5 pieces)
385

Herb Roasted Organic Chicken USDA Prime Ribeye

“Poulet Roti” Served with French Fries
Natural Chicken Jus Peppercorn Sauce
69.5 90.9
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The Yankee Burger 321
Butter Lettuce, Tomato, Onion, Sesame Bun
Add Bacon, Cheddar or Farm Egg.........5
The Veggie Burger 321
Herb Falafel, Roasted Bell Pepper, Harissa
Tzatziki, Rosemary Focaccia Bun
The Original db Burger 513
Signature Burger Filled with Short Ribs & Foie Gras
Parmesan Bun
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CHEF'S CHOICE DESSERT
Tart of the Day
Seasonal dessert prepared daily
12.8
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Champagne Ruinart Blanc—de-Blanc 1401
Champagne Piper Hiedsick Brut 87.7
Burgundy white Chablis ter, [.ouis Moreau 89.8
Bordeaux white Chateau Reynon, D. Dubourdieu 94.1
Provence ros¢  Chateau d'Esclans 85.6
Burgundyred  Chateau Chamirey, Mercurey 96.3
Bordeaux red  Clos Saint Vincent, Pomerol 94.1





