
PRIME’S SNAKE RIVER BEEF TARTARE� 28  

Capers, chives, shallot pickles, truffle aioli	

OYSTER ROCKFELLER 2/6pc� 8/54 

Spinach, bacon, crispy panko, parmesan topping

ICEBERG WEDGE SALAD� 16 

Avocado, stilton blue cheese, marinated  
tomatoes, champagne vinaigrette

BURRATA, ROASTED BALSAMIC TOMATOES� 18
& BASIL 	   

Toasted foccacia	

SAUTEED LOCALLY GROWN MUSHROOM� 22  

Shaved truffle	

DUCK LIVER TERRINE � 30  

Figs & plum chutney, pickled apple jelly,  
toasted brioche	

CURED BEEF CARPACCIO MILE FEUILLE� 28  

Anchovy pickles hazelnut,  
horseradish cream        	

CAESAR SALAD � 14  

Baby gem, Spanish anchovies, capers,  
parmesan, croutons, crispy smoked bacon

CREEKSTONE FARM PRIME BLACK ANGUS  
Grain Fed | USA

TENDERLOIN | 250g� 60  

RIB EYE | 300G � 52 

STRIPLOIN | 300G� 48

FLAT IRON STEAK | 250G� 28 

T BONE | 600G� 78

SNAKE RIVER FARM CROSSBRED WAGYU   
Grain Fed | USA

TENDERLOIN | 250g� 105

RIB EYE | 300g� 105

T BONE | 600g� 156

PICANHA | 300G� 54

OMAHA BISON  
Grain Fed | USA

TENDERLOIN | 250g� 63

WILD ROSE BLACK ANGUS  
Grass Fed | Canada

RIB EYE | 300g� 50

TENDERLOIN | 250g� 46

DEVESA CERTIFIED ANGUS BEEF  
Grain Fed | Argentina

RIB EYE | 300g� 42

STRIPLOIN | 300g � 38

WHOLE BABY CHICKEN� 36 
Corn Fed | France	

APPETIZERS THE SURF

SOUPS

SHARING 
SELECTION

THE GRILLS
All the dishes from the grill are cooked to perfection over charcoal in our signature Mibrasa oven.  
Our heritage prime selected beef cuts are seasoned with the finest salt and pepper blend.

LOBSTER | 600g� 86

WILD TIGER PRAWN | 250g� 65

SCALLOP | 250g� 55

SEABASS FILET | 300g� 25

BUTTERNUT SQUASH VELOUTÉ � 14  

Wild mushroom, pecorino emulsion,  
toasted pine nuts	

MUSHROOM VELOUTÉ � 16  

Truffle whipped cream, countryside croutons	

CREEKSTONE TOMAHAWK | 1.2kg� 18 per 100gr

CREEKSTONE PORTERHOUSE | 1kg� 14 per 100gr 

CREEKSTONE WHOLE TENDERLOIN | 2kg� 22 per 100gr

SNAKE RIVER FARM PICANHA | 1.3kg� 18 per 100gr 

SNAKE RIVER FARM PORTERHOUSE | 1kg� 25 per 100gr

NEW ZEALAND LAMB RACK | 700g� 10 per 100gr   

MEAT MIX GRILL | 450g� 66   

Beef tenderloin | lamb chops | baby chicken	

SEAFOOD MIX GRILL | 400g� 68   

Wild tiger prawn | seabass | octopus

SURF & TURF | 850g� 116 

Wild tiger prawn | octopus | beef tenderloin  
| lamb chops | baby chicken

CHEF’S  
RECOMMENDATION

BRAISED RED WINE BEEF SHORT RIBS� 48  

Celeriac mousseline | roasted vegetables	

PUMPKIN RISOTTO � 28  

Roasted walnut| chlorophyl | garlic cream	

All prices are in Euro and inclusive of taxes. All our menus contain allergens. For any food allergy or special dietary requirement, please let a member of the restaurant team know when placing your order. Please scan the QR code on the beverage menu to view the allergens list. 

SIDES

GRILLED BROCCOLINI � 10
SAUTÉED MUSHROOM � 8
CREAMY SPINACH � 8
MAC & CHEESE (add truffle +5) � 8
POTATO MOUSSELINE (add truffle +5) � 8
TRUFFLED FRIES � 8
YUZU BUTTERED GRILLED CORN � 8 
PRIME’S GARDEN SALAD � 6                    

SAUCES
STILTON BLUE CHEESE � 6
GREMOCHURRI � 5
MOREL MUSHROOM� 8
SARAWAK PEPPER� 6
CHIPOTLE BEARNAISE� 6
PRIME’S SMOKED BBQ SAUCE� 6
BEURRE BLANC� 6 
SICHUAN BISQUE� 8                                                                                


