(/) SIGNATURE CHIP & DIP 250 SALUMI & FORMAGGI : &) GREEN SALAD YV 250 CRAB MANGO 480
B2 Hand - cut, lattice chips, curly fries, Selection of cold cut and cheese with . Z Mesclun, porcini mushroom, semi-dried & AVOCADO SALAD
LLI onion rings, nacho chips your favorite items from the display . g fomato, roman artichoke, sherry vinaigrette Fresh tropical mango, ripe avocado
’ . : : I [
D soehosedde 2 foms s | B sswabor Ve © a0 TR P e
LLl BONE MARROW ) ) 450 4 items 650 (D semi dried crlonberr;/, house ;ncyo I SASHIMI 2200 PUMPKIN RISOTTO VY &
oo Beef cheek ragout, caramelized onions, ¢ ttame 900 ‘ ) & A llo ri ki
o potato chips . % YELLOW FIN TUNA NICOISE 450 8 kinds of Salmon / Akami / Hamachi / mcque;e ?]rlce; F:]uree zur:p ::' dami
< ; Mesdansdoooorsimd 1 O Scowdyolovintmoconhaduih 1 E5/ Ore/ Hacte/ Nonoloki/ ko ocorpone, grons padone, mecadonia
AVOCADO TOAST & 450  with selected condiments . &) black pepper, shallot, French bean, red radish, 4
Guacamole, gravlax salmon, . Q quail egg, olive and vinaigrette dressing N W"'I_),MUSHRO.OM Y 300 I}RUFFLE Cl;NO(F:HCHl dami bl
poached egg, wild tomato, hazelnut WEST COAST OYSTERS : HEIRLOOM TOMATO 450 Q. Porcini, morel,shitake, frffle essence praonzeia, e cream, macadamia cumbe
LEMON & PRAWN 500 . ashington Stafe, USA : 5 AND BURRATA V' & =D CRUSTACEAN BISQUE 350 SHELLFISH MAC N’ CHEESE
TOMYAM” chili lemon emulsion Ser\'/ed with condiments : < Wild rocket pesto, aged balsamic, o Crab medt, tiger prawn, brandy, chive cream Gruyere, Red Cheddar, Provolone, crab meat,
FOIE GRAS & SCALLOP 550 6 Pieces 900 : ¢Sy crispy pecorino (o) NEW ENGLAND CLAM CHOWDER 250 prawn, crispy pancetta
Pan seared duck liver, Hokkoio scallop, 12 Pieces 1,700 EIANI.) CRAthT CAEhSAR p d480 Clams, pork belly, potato WAGYU BEEF BURGER ' ‘
cauliflower cream, asparagus, rl?s?c?lcnrilu\t/énl T]S:TT]Ce g:lgs,s?nrgrgho?cecgfl POT-AU-FEU 350 Minced k\)/\/agyhu :Zef' O;IOH cc'xrorkr)\ellzledt; fried egg,
. . ' -AU- sesame bun, cheddar cheese, iceberg leftuce,
U RUPRRURE PPN o e e ... Besfoonams bt ol ohvegeelle omatoss ond wedge potatoss
T55 PORK SPARERIBS
Paprika fried potato, sweet corn
SIGNATURE WITH THE PRIMARY CUT SIGNATURE WITH THE BONE e
With potatoes, capsicum, and portobello mushroom
TOMAHAWK (30 min preparation) 400 per 100 g
STRIPLOIN Charolais, Finest free-range beef Thailand PACCHERI LOBSTER .
CHAROLAIS 250 g / 350 g 1,100 / 1,400 . ' Tube pasta, lobster cream, cherry tomato, sweet basil
Finest free-range beef Thailand PRIME RIB (30 min preparation) 500 per 100 g
Wagyu 400 days highest levels of tenderness BAKED SNOWFISH
BLACK ANGUS 250 g / 350 g 1,500 / 2,000 Sautéed kale, zucchini, artichoke, saffron form
270 days grain-fed pure black angus LAMB CUTLET 200 g 900
N | feeding. W Australi SLOW COOKED BEEF SHORT RIB
US PRIME 250 g / 350 g ) 1,800 / 2,200 atural teeding, Western Australia Roasted violette potatoe, asparagus and light gravy
USDA Corn fed, abundant marbling PORK CUTLET 200 g 700
AUS WAGYU 250 g 2,200 Organic free - range, Thailand CHILI CRAB S -
400 days highest levels of tenderness Slow cooked Mud crab in spicy chili sauce
SPRING CHICKEN 500 g 650
RI BEYE Natural & cage-free, Thailand LOBSTER & QYSTER THERMIDOR 500 g _
MEAT COOKING GUIDE TEMPERATURES Lobster meat with parmesan cheese on top with fresh oyster,
CHAROLAIS 250 g / 350 g 1,200 / 1,700 RARE cool rod contor hollandaise sauce and rice butter
Finest free-range beef Thailand ~ MEDIUM RARE warm, red center SURF AND TURF
BLACK ANGUS 250 g / 350 g 1,800 / 2,200 ~ MEDIUM hot, pink center NY striploin, Lobster, crusted potato, spinach,
270 dOyS groin-fed pure bIGCk angus ~ MED'UM WEI_I_ |asﬁng plnk begrnoisel pepper corn sauce
US PRIME 250 g / 350 g 1,950 / 2,500 ~WELL DONE not pink but great OHMI WAGYU RIB EYE 200
USDA Corn fed, abundant marbling *ALL GRILLED ITEM INCLUDE COMPLIMENTARY ONE HOUSE SIDE, oo A st bool from S o teeture sorved
ONE SAUCES WITH YOUR CHOICE . o oniga prefece ser
AUS WAGYU 250 g 2,800 with Romanesco, baby zucchini flower
400 days highest levels of tenderness
TE N DE RI_OI N ............................................................
Finest free-range beef, THAILAND g LLI Freshbasirubbed, lime meuniore o eeessssececcssiiiiiiesssssssesesiiiiiiieieee
BLACK ANGUS 180 g / 280 g 1,800 / 2,400 el
270 days grainfed pure black angus x = GRILLED ATLANTIC SALMON 675 D EARL GREY CREME BRULEE 200
US PRIME 180 g / 280 g 2,200 / 2,700 L. QF Marinated ginger, soy sauce, wild mushroom (= ol ord e
USDA Corn fed, abundant marbling Q (D H G: g}rfy gssence custard, caramelized sugar,
GRILLED PHUKET LOBSTER pistachio ice cream
AUS WAG,YU 200g 3,200 Ll Old bay seasoning, parsley butter, lemon
Y g p Y
400 days highest levels of tenderness T Half 1.200
8 = Whole 2,000 V) TIRAMISU 200
< Kahlua sponge, espresso mascarpone
U Bearnaise 150 : & POTATOES 180 L GRILLED TURBOT WITH EVO 200 g 2,200
6 Red wine shall =n : L \ioshed potatoes (75 Crushed fingerling potatoes, edamame, asparagus, fennel, cherry tomatoes, CHOCOLATE PAVLOVA 200
ed wine shallot : () French fries citrus saffron nage and olive aioli . .
: . — . Merlngue, cocoa cream, gonoche, soft brownie,
< Peppercorn 150 . () Fried baby potatoes rocher ice-cream
: Baked potato, GRILLED SEAFOOD PLATTER 2,900
U Mushroom 150 - ‘% hand - cut fries Half lobster, barramundi, salmon, tiger prawn
gy Bome marrow 150 1 2 VEGETABLES 180 e
—) Grain mustard & whiskey 150 O Solftée‘.j asparagus
O . I Teriyaki mushroom & Contains Nuts @ Suitable for Vegetarians Y
I : Baked corn & cheese The T55 Stamp marks Food may contain traces of nuts and seeds, or ingredients that may cause allergies.
. Sautéed spinqch cream \ our signature dishes. If you have any food allergies, please inform our staff prior to ordering.

Prices are quoted in Thai baht and subject to government tax and a 10% service charge.

Baked eggplant



