


Cold Appetizers w 33yl | CLAL

Aji Salmon & 5.400 o Oselu oo
Raw Norwegian salmon | Coriander | aelodl sinlell Buals | 5,038 | 35k ogeles clows
Jalapefio Yuzu dressing

Rocca & Pear (N) 4.350 (Lha) ola¥1 gy pontl
Wild rocca | Pear | Green apple | Ginger mayo Jezipls susale | sl 2L | polal | gl jumpadl Gyl
Oyster Tasting 7.800 e
Natural | Mignonette ol | cadisine dualiay aniy
Hamachi Ceviche 5.750 L iilaghl o
Carrot | Ribbon chili | Salmon roe | Coconut-Ponzu sl wighl Sea | sl el |l Jals | 3
Tiger Prawn Cocktail 5.500 @l oS Oliig 31 S8 S
Tiger prawn | Avocado | Parmesan | Heart of romaine | Olesdl G | Glagy pud | Ol | 908581 | olagy ymls
Quail egg

Charcoal Beetroot Salad (N) 4500 (o) yutiedad ! dlale
Beetroot | Pomegranate | Walnut puree | Apple | 935ll Auabis | cbaig | 7L | 3sadl s | lay | ke
Endive | Yuzu dressing

Maki Roll & Nigiri Platter Gy SWI ailat
Krusty crab | Aburi tuna | Prawn Nigiri | Salmon Gunkan | | Bsidl 55500 Ske | G yall yomdl oy poo (SLo
Tamago Nigiri G s lali | OISO Ogalen | Olug Il (g pumsd
- Sharing for two persons 8.750 Qs -
- Sharing for four persons 11.350 ol py¥ -
Marinated Chicken Breast (N) 6.000 (le) J1oLs glas yoio
Olive tapenade | Sundried cherry tomato | Cucumber | | a3l Bl | Ll | Addzms elolels | g3l (gman
Masculine | Coriander Pesto 8)58d) greens
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Soups

Lobster Bisque
Butter Poached Prawn | Tomato Tapenade

Mussel Chowder
Madras curry | Coriander froth

Charcoal Sweet Corn Y
Corn Salsa | Avocado | Parmesan Foam

Hot Appetizers

Roasted Prawn (N)

Cucumber pickle | Smoked capsicum relish | Green oil
Mixed Tempura

Shrimp | Calamari | Scallop | Enoki | Cauliflower |
Broccoli | Wasabi mayonnaise

Chicken Karaage .

Organic Chicken Thigh | Soya Ginger |

Pickled Cucumber | Aioli

Dynamite Shrimp &/

Shrimps | Chive | Spiced Aioli

Pan Seared Scallop

Green pea puree | Crispy bacon | Roasted heart onion

Black Mussels & Herbs
Tomato-saffron | Baby potato
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Main Courses - Seafood XD

Surf & Turf 18.250
Grilled Wagyu tenderloin | Lobster Thermidor |

Jumbo prawn | Glazed vegetable | Potato puree |

Natural jus | Lemon butter

Jumbo Prawn 12.950
Fried or grilled | Orzo pasta | Tomato fondue | Salsa
Roasted Halibut 13.450

New potato & bacon ragout | Braised Fennel |
Orange Beurre Blanc

Seabass & Prawn 13.600
Tomato salsa | Purple potato | Asparagus velouté

Marinated Shrimp &

Spicy dill Madras curry | Flavored Basmati rice | 9.250
Coriander
Pan Seared Salmon 11.500

Truffle cauliflower | Honey glazed Heirloom carrot |
Galangal coulis

Salt Signature Platter .
Lobster tail | Teriyaki salmon | Seabass | Tiger prawn |
Calamari | Crab | Cajun Vichyssoise

- Individual 14.450
- Sharing for two persons 24.600
Sesame-Miso Black Cod 12.500

Spicy Miso | Shitake | Bok choy | Potato
Vanilla-mango sauce
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Canadian Lobster From Our Tank 3.200 per 100gr 2831 (pa oo (SuSI lag 1 Al

Thermidor or grilled |
Assortment of condiments & side dishes

Ll bl § clalis | gadie 9l H9aee

(N)Nuts | V' Vegetarian | < Spicy |  Chef Signature
il sl gl | L | S V| sl ()



Main Courses - Meat o "aged " dedi H Bl

Beef Rossini . 17.450 PRI L IC-IPeR
Wagyu Australian tenderloin | Foie gras | | 3hs HLnd | 5991508 | el caglyuiill guily @omd Aoy
Baby vegetable | Potato mousseline | Truffle sauce Jal,l dualis | Mewstl Usllay
Slow Roasted Pigeon 10.750 G 9us plox
Braised celery | Baby bok choy | Radish | | J | 3 peiall 95 s &30 | edass sglas S
Carrot-cumin puree | Creamy beet sauce Lo, SIL Huieddl Babio | yiadl 5 05eSI) un yoa
Crusted Australian Lamb Fillet (N) 14.250 (o) w1 Hlal @t arlid
Pistachio-almond crust | Red wine shallot | Pumpkin | | 652 | ool alond] Frwilly 5ll] ol
Balsamic-blackberry sauce Gl @l o ealdl dalis
Roasted Chicken Honey-Soya Glazed 9.500 Ligall 9 Jusall as (Ggdin Lo
Mushroom stuffing | Herbs purple potato | | Jesalls lgpins | Cliaa¥l g Lumenisy Uollay | Hladll 358
Glazed vegetable | Shitake mushroom jus Sl jlas dalis
Vegetarian Options ASLa BLdsi
Into the Garden VY 7.500 Vgl e
Snow pea salad | Roasted vegetable | Gastrique | | slontl nalond| ualin | dugdie ulgyuns | oDl Aals
Wasabi mayo lsslls sl
Pumpkin Parmentier V 7.500 V' s s g 5411
Roasted pumpkin | Potato puree | Sautéed spinach | Aol @l | bl dfses | Bgyge Uollay | ssdua g3
Feta crumble

Japanese Miso Ramen Noodles VY 7.650 V' LLd ! gead! 3139
Ramen noodle | Leek | Carrot | Fried Nori Miso broth Gl ges (6555 e | 3> | a\;s bl | ool )l dupunds
Side Dishes Lot | LYt
Baked Baby Potato 1.750 OptLs B yihio Loliay
Classic Potato Purée 2.000 dg g A Wollay
Steamed Garlic Broccoli 1.500 D e agitly ASg
Wok Charred Spinach and Mushroom 2.200 bty Hadll ddigw
Flavoured Basmati Rice 1.500 ASCia o 3y
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Desserts

Yuzu Cherry Eclair (N)
Litchi marshmallow | Raspberry sauce

Green Tea & Apricot (N) 6,
Lady finger | Mascarpone cream | Streusel

Warm Japanese Cheesecake (N)
Passion fruit jelly | Butterscotch sauce |

Cocoa nib Tuile | Strawberry sorbet
Guanaja Chocolate Fondant (N)

Chinese spice ice cream | Glug wine reduction
Selection of ice cream and sorbet of the day
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