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French Brasserie
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©7 Ripe Tomato Consommé 138
Basil, heirloom cherry tomatoes
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©7 Cream of Mushroom Soup 168
Croutons, pesto oil
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French Onion Soup 188
Gruyere cheese
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Lobster Bisque 250
Tarragon cream
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Escargots de Bourgogne 198
[Parisian butter, toasted baguette

EARTIPENEE S

A A~ IR

Steak Tartare 238
Chives, shallots, gherRins, capers, Dijon mustard, quail egg, toasted baguette
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Burrata Cheese 238
Heirloom tomatoes, aged balsamic vinegar, olive oil
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Bayonne Ham 258
Melon, rocRet leaves
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Romaine Salad 278
Grilled prawns, croutons, aged Parmesan cheese, creamy anchovy dressing
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Nicoise Salad 298
Cajun tuna, quail eggs, cherry tomatoes, French beans
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Goose Foie Gras Terrine 298
Toasted brioche, port jelly, pear chutney
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Ibérico Bellota Charcuterie 378
Lomo, salchichdén, 48-month ham
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Chilled Seafood Tower 668
Boston lobster, crab legs, brown crab, mussels, prawns, lemon, cocRtail sauce
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All prices are subject to 10% service charge. P\ - H #4148 4% fn— Ik #5 2 o ‘1 Vegetarian %3¢ ‘ Contains nuts & 5§44~ Q Signature dish i JisE
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Q Croque Madame 228
Ham, Comté cheese, Béchamel sauce, fried egg
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Fettuccine Aglio e Olio 298
Porcini mushrooms, semi-dried tomatoes, aged Parmesan cheese
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Soft Shell Crab Risotto 298
Saffron, zucchini, aged Parmesan cheese

R R R

FTALAL ~ BRFIFHIN ~ BERBEZ L

Roast Spring Chicken 298
Herb-roast potatoes, carrots, garlic jus
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Mussels Mariniére 298
Thyme, parsley, French fries
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Pan-fried Garoupa Fillet 298
Fennel, tomatoes, zucchini, saffron sauce
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Australian Wagyu Beef Burger 308
Lettuce, tomato, Provolone cheese, bacon, fried egg
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Beef Rib Eye Baguette 318
Caramelised onion, tomato, cucumber, Pommery mustard sauce
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Boeuf Bourguignon 358
Braised short ribs, button mushrooms, pearl onion, red wine sauce
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All prices are subject to 10% service charge. P\ - H #4148 4% fn— Ik #5 2 o ‘1 Vegetarian %3¢ ‘ Contains nuts & 5§44~ Q Signature dish i JisE
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Braised Wagyu Beef Cheek 358
Pearl onion risotto, spinach, Parmigiano Reggiano cheese
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DucR Leg Confit 388
Braised lentils, lardons, rocket leaves
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Lamb Chop 418
Pan-roast vegetables, rosemary jus
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SteakR au Poivre 458
French Fries
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Atlantic Cod Fillet 468
Shrimp risotto, confit tomatoes, clams, dill beurre blanc
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Dover Sole a La Meuniére 468
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Bouillabaisse 598
Atlantic cod, Ring prawn, scallop, mussels, clams, saffron rouille
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Boston Lobster Thermidor 668
Mushrooms, cognac, mustard cheese sauce
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All prices are subject to 10% service charge. P\ - H #4148 4% fn— Ik #5 2 o ‘1 Vegetarian %3¢ ‘ Contains nuts & 5§44~ Q Signature dish i JisE
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All prices are subject to 10% service charge. P4 A8 H %178 5 fn— R # 2% - Vegetarian 3%
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Mango Mille Feuille 138
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Mont Blanc 138
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Seasonal Fruit Salad 138
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French Apple Tart 138
Vanilla ice cream
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Double Yuzu Cheesecakke 138
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Ice Cream and Sorbet Selection 138
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Chocolate Combination 138
Chocolate macaroon, honey chocolate cream,
nama chocolate, chocolate madeleine
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‘ Cheese Board 198
Dried fruits, hand-crafted berry jam, nuts
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All prices are subject to 10% service charge. P\ - H #4148 4% fn— Ik #5 2 o ‘1 Vegetarian %3¢ ‘ Contains nuts & 5§44~ Q Signature dish i JisE
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Coffee, Cappuccino, Latte, 75
Espresso, Decaffeinated Coffee,
English BreaRfast, Earl Grey, Peppermint, Chamomile
Evian (330ml) 70
Evian (750ml) 95
Perrier (330ml) 70
Saint-Géron (750ml) 95
per glass
(527
Graham'’s 10 Years Old Tawny Port (100ml) 130
Balvenie DoubleWood 12 Years 110
Macallan 12 Years, Sherry OaR 110
Ardbeg 10 Years 125
Macallan 18 Years, Sherry OaR 290
Hibiki Harmony 130
YamazaRi 12 Years 280
Martell Cordon Bleu 230
Hennessy X.0O. 230

All prices are subject to 10% service charge. M, L8 H #5485 hn— IR % 2% o
Discount is not applicable to alcoholic beverages. & HORHA ST Al 1145 3K o

Please approach our associates for master wine list. {8k LW - 5 1 IR B2 o
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per glass per bottle

(52 G50
Zonin Prosecco Brut NV, ltaly 75 290
Lanson Le Black Création Brut NV 130 480
Chardonnay, Ubertas Small Batch, Barossa Valley 75 290
Riesling, Schloss Vollrads, Kabinett, Rheingau 90 360
Chablis, Le Domaine d'Henri Saint Pierre, Bourgogne 95 380
Sancerre, Domaine Laporte, Loire 95 380
Cabernet Shiraz, Ubertas Native Guardian, Barossa Valley 75 290
Moulin d'Issan, Bordeaux 85 320
Chateau Bonnet, Bordeaux 85 320
Pinot Noir Louis Jadot, Bourgogne 90 360
Old Fashioned 75
Manhattan 75
Negroni 75
Moijito 75
KKir Royal 130
380ml 700ml

380 =T} 700 ZTJ}

Suntory The Premium Malt's Gold, Japan 55 80
Suntory The Premium Malt's BlacR, Japan 55 80

All prices are subject to 10% service charge. M, L8 H #5485 hn— IR % 2% o
Discount is not applicable to alcoholic beverages. & HORHA ST Al 1145 3K o

Please approach our associates for master wine list. {8k LW - 5 1 IR B2 o






