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APPETIZERS SEAFOOD
Oysters Kilpatrick $288 Lobster Thermidor Mon to Thurs $598
BRI ERE s ERIBEER Fri to Sun, Public Holidays $650
Gotthard Base Chef Salad $218 Fish of the Day $298
Organic Field Greens, Ham, Smoked Salmon, nEE E *ﬁ%} ,@\
French Smoked Baby Eel, Chorizo, Selected Cheese
&3 B b 12 Hot Seafood Platter $528
BEIVES KBRS BE=A EEEEE Oysters Kilpatrick, Scallops, Tiger Prawns,
AFER 2t Squild with Herb Garlic Butter, Toasted Garlic Baguettes
..... .. I.\Iﬁﬁkiﬁ
Traditional Melted Raclette Cheese $168 IBIE. BT KB ARG EEELEN nExe

with Boiled Potato, Italian Ham, Parma Ham,
Gherkins and Pickled Onion
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Pan-Seared Foie Gras on Toasts (4pcs)
with Ginger Fig Marmalade
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Crab Cake Salad

with Guacamole & Cucumber

SRR RehilERSR

French Fries or Sweet Potato Fries $48
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Soup of the Day $48
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Cioppino $88
Tiger Prawns, Scallops, Mussels, Sea Clams,

Fish, Sicilian Tomato Broth, Spanish Saffron
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PASTA & RISOTTO

Hokkaido Scallops, Tiger Prawns, Clams
with Linguine

BEFF RB-HREE

Pulled Pork Linguine
tossed with Tomato Coulis
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Truffle Risotto
with Pan-seared Slow Cooked Beef Cheek
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$198

Mussels Mariniére 250¢ $188
with Leek and Chorizo, Baguettes or Chips 500 $278
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MEAT

Meat Lover (For 4 persons) $758

Beef Wellington, Ibérico Pork Chop, New Zealand Lamb Rack
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Beef Wellington $388
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Tournedos Rossini $338
Filet Mignon Top with Seared Foie Gras & Truffle Sauce
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NewZealand Lamb Rack Persillade $298
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Ibérico Pork Chop $268

infused with Balsamico, Homemade Pineapple Dukkah Pickle
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DESSERT

Panna Cotta
BARFE
Créme Brilée
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Churros
FEEE OF VE 1%
Daily Cake
EBER

Single E=E $58
$138

Trio Platter 37R

+10% SERVICE CHARGE fl—AR¥ &
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