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TOMATO & STRACCIATELLA
Stracciatella cheese, Heirloom Tomato, kalamata black olives, balsamic vinegar, olive oil. 
210gr

BLACK TRUFFLE & TOMATO TART
Brick sheets, greek yoghurt, truffle paste, labneh, cherry tomatoes, balsamic vinegar, olive oil. 
210gr

CAESAR SALAD CHICKEN
Mayonnaise, anchovies, parmesan cheese, lemon juice, chicken breast, romaine lettuce, 
croutons. 300gr 

CEASAR SALAD KING PRAWNS
Mayonnaise, anchovies, parmesan cheese, lemon juice, king prawns, romaine lettuce, 
croutons. 300gr  

FOIE GRAS MI-CUIT
Foie gras, multi cereal bread, roasted beetroot, green apple, vanilla essence. 160gr

MINI BLACK ANGUS BURGERS
Angus beef, truffle paste, harissa paste, homemade BBQ sauce, burger bun. 330gr 

WAGYU TACOS
Wagyu beef, chilli flakes, garlic, jalapeno, coriander, green tomatoes, tacos shell. 250gr

CRISPY PRAWNS
Brick sheets, prawns, basil leaves. 250gr

OCTOPUS CARPACCIO
Octopus, coriander lime dressing, crispy celery salad. 120gr

LOBSTER ROLL
Brioche bun, canadian lobster, lemon, mayonnaise sauce. 300gr

YELLOW FIN TUNA TARTARE
Yellow fin tuna, mashed avocado, beluga caviar, fried tapioca crackers. 165gr



Wagyu Beef Cuts
450

520

1350

TENDERLOIN
Wagyu tenderloin steak, rosemary, thyme, fresh garlic, butter. 300gr

RIBEYE
Wagyu ribeye steak, rosemary, thyme, fresh garlic, butter. 300gr

TOMAHAWK
Tomahawk wagyu, rosemary, thyme, fresh garlic, butter. 1.4kg

Pasta
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CAVATELLI AMATRICIANA
Smoked Angus beef bacon, tomato sauce, cavatelli pasta, chilli flakes. 250gr

BLACK TRUFFLE RIGATONI
Rigatoni pasta, cooking cream, fresh truffle, pecorino cheese, olive oil. 250gr
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 Prime Black Angus Cuts
TENDERLOIN
Black angus tenderloin steak, rosemary, thyme, fresh garlic, butter. 300gr

RIBEYE
Angus ribeye steak, rosemary, thyme, fresh garlic, butter. 300gr

T-BONE
Black angus t-bone steak, rosemery, thyme, fresh garlic, butter. 500gr

CHATEAUBRIAND
Premium black angus cut - Chateaubriand, rosemary, thyme, fresh garlic and butter. 500gr

Russet Potato Mash
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CLASSIC
Fresh potato, cream, butter. 200gr

GREMOLATA
Fresh potato, cream, butter, fresh parsley, lemon zest, fresh garlic,  fresh lemon, olive oil. 200gr

SPICY SUN-DRIED TOMATO
Fresh potato, cream, butter, sun dried tomato, chilli flakes. 200gr

TRUFFLE
Fresh potato, cream, butter, truffle paste, fresh truffle. 200gr
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CLASSIC FRENCH FRIES
Homemade french fries. 150gr

TRUFFLE & PARMESAN FRENCH FRIES
Homemade french fries, truffle paste, parmesan cheese.150gr

Vegetables

Fries

PADRON PEPPERS
Padron peppers, tempura flour. 150gr

SEASONAL VEGETABLES
Cauliflower, broccoli, baby carrot, baby zucchini, butter, thyme. 170gr
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Sauces
JARDIN SAUCE
Brown sauce, tarragon, egg, vinegar, butter. 100ml

GREEN PEPPER SAUCE
Brown sauce, thyme, green peppers, butter. 100ml

MUSHROOM SAUCE
Brown sauce, thyme, mushroom, butter. 100ml



Desserts
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BLUE EYE
Yuzu blueberry cake, cream, yuzu mousse, vanilla sable. 150gr

CHOCOLATE FONDANT
Chocolate fondant, vanilla ice cream, sugar powder, caramel chocolate ganache. 150gr
 
SEASONAL FRUITS PLATE
250gr served fresh slice fruits.

CLASSIC MILLE FEUILLE FOR 2
Caramelized pastry puff layered with cream patisserie, pistachio crispy and berries. 
200gr
 
TIRAMISU FOR 2 
Coffee-soaked lady finger cookies, mascarpone cream, cocoa powder, chocolate 
grated. 200gr






