SIGNATURE DRINKS

a selection from the bar

NO ALCOHOL COCKTAILS
COCKTAILS aloo

MATCHA SOUR

Ocho Tequila, Italicus, Vanilla Matcha,
Apple Citrus & Egg Whites 140

B-A-L-Y
Blackberry, Apple, Lemongrass, Yuzu

FIG ME UP
Burnt Fig, Lychee, Apple

THE OLD FELLOW

Orange Infused Gin, Aperol, Acai,
Luxardo Cherry & White Lemon 130

THE ENGLISH ROSE
Strawberry, Basil, Citrus & Soda

ASPIRATION
Roasted Pineapple, Pandan Syrup, Soda

S.Y.L.K. (LOW ABV)
Sake, Yuzu, Lychee & Kaffir Lime Leaves 120

MINERAL WATER “Combining the best flavours from China
IBER/K 80 and Japan - a great way to enjoy the
Sparkling Antipodes 1L | Still Antipodes 1L Fragrant Harbour.”

from New Zealand

FRESH JUICE £t 55
Apple 38R | Cranberry 1% | Orange &% |
Pineapple &% | Tomato &7

An extended drinks list is also available.
Please ask our staff for assistance or a recommendation.

All prices subject to 10% service charge




WINES BY THE GLASS zzE ¢

GL

CHAMPAGNE & BUBBLES EAFIE A

Gosset Cuvée Extra Brut, Pinot Noir, Chardonnay, Pinot Meunier, FRANCE | 155

Sorelle Bronca Prosecco Superiore Docg Brut “Particella 68", NV, Glera, Bianchetta, Perera
Valdobbiadene, ITALY | 120

ROSE AND WHITE HIRATEN FH

Maison Mirabeau Pure, 2022, Grenache / Syrah, Cotes De Provence, FRANCE | 105
Lucien Albrecht, 2021, Gewurztraminer, Alsace, FRANCE | 105

Rieslingfreak No.33, 2023, Riesling, Clare Valley, AUSTRALIA | 105

Auntsfield Single Vineyard, 2023, Sauvignon Blanc,

Marlborough, NEW ZEALAND | 110

Chateau Favray, 2022, Pouilly Fume, Loire Valley, FRANCE | 130

Vasse Felix, ‘Filius® 2022, Chardonnay, Margaret River, AUSTRALIA | 115

RED #I%

Martinborough Vineyard ‘Te Tera’, 2021, Pinot Noir, Martinborough, NEW ZEALAND | 115
Murdoch Hill 2021, Pinot Noir, Adelaide Hills, AUSTRALIA | 135

Langmeil Rough Diamond Grenache, 2022, Grenache, AUSTRALIA | 105

Chateau Roylland Grand Cru, 2017, Merlot / Cab Franc, Saint-Emilion, FRANCE | 155
Black Barn 2020, Syrah, Hawkes Bay, NEW ZEALAND | 120

Bodegas La Horra Corimbo, 2019, Tempranillo, Ribera Del Duero, SPAIN | 125

Mount Langi Cliff Edge, 2020, Shiraz, Grampians, AUSTRALIA | 115

An extended drinks list is also available.
Please ask our staff for assistance or a recommendation.

All prices subject to 10% service charge



CHEF’S TASTING MENU AT LUNCH AIiBZIERSE

Five (5) Course Tasting Menu $580 per person | For wine pairing add $390 per person
All parties on table must commit to tasting menu. This menu is per person and not suitable for sharing.

FIRST COURSE
Hamachi | served raw with radish, maple mustard seeds, seaweed & grapefruit dashi
HEHRA | BERER - BE - AITKRN - £X - WMFs5
@ Sorelle Bronca Prosecco Superiore Docg Brut “Particella 68”, NV, Glera, Bianchetta, Perera Valdobbiadene, ITALY

SECOND COURSE
Smoked Duck Breast | spiced orange gel, leek hay, balsamic glaze & leek oil
EIESH | AEERE - F2AEKE, - BAF B © EXOMH
4 Rieslingfreak No.33, 2022, Riesling, Clare Valley, AUSTRALIA

THIRD COURSE
Hue’s Cheese Curd | garden of peas, heirloom beets, honey tuile & green pea ice cream
HUE 2155 | B2 ~ RRE450E BEERs - 5255
9 Auntsfield Single Vineyard, 2023, Sauvignon Blanc, Marlborough, NEW ZEALAND

FOURTH COURSE

Please select one - 551 —
Halibut Smoked Guinea Fowl Leg
Sakura shrimp, kataifi, pistachio’s, scallions,shrimp  red onion cherry marmalade, Swiss chard, glazed shallot
& jasmine broth & chicken jus
ALEER [ BIER  B#4s ~ ROR - B~ IR RHE5 EIEDIRHMRE | ADFBEEMRE ~ ImLER -
9 Vasse Felix, Filius’ 2022, Chardonnay, INATTEL ~ BT
Margaret River, AUSTRALIA @ Murdoch Hill, 2021, Pinot Noir, Adelaide Hills,
or gy AUSTRALIA
® Martinborough Vineyard ‘Te Tera’, 2021, Pinot Noir,
DESSERT
Profiteroles | oolong tea mousseline, white peach compote & candied peach

EEPAS BRA%

MIES BEEE - BEEk
® Prince de Saint-Aubin, 2019, Sémillon / Sav Blanc / Moscatel / Sauternes, FRANCE
orgj
Coconut Panna Cotta | candied hazelnut, pandan marinated pineapple, toasted coconut & sorbet
BXMTIE | ¥EERT - VIRIEIERZE - BT ~ T
? Mmr Riggs Sticky End, 2018, Viognier Mclaren, Vale, AUSTRALIA

CHOICE OF ANY COFFEE ORTEA
BEEMITEER




WEEKDAY SET LUNCH %8

Monday—-Friday
2 Courses $380 (starter & main / main & dessert) | 3 Courses $450 (starter, main & dessert)
Add a glass - Maison Mirabeau ‘La Folie’, Sparkling Rosé, NV, Grenache / Syrah Cotes De Provence, FRANCE

$75 per glass | hnfic—+F

BREAD %ifl

House Focaccia
cherry tomato & rosemary
BEANEEEE | EEM - RESH

STARTER 813

Roast Oxtail Consommé
daikon fondant, crisp oxtail, chives & olive oil caviar
EERES | RBEES  RER - @E5E g hRTE

Pan Fried Scallop
cauliflower velouté, black garlic purée, black garlic oil (supplement +25)
BRIBE | MXIER5 - BFE - BiM (BI+25)

Hue’s Cheese Curd
garden of peas, heirloom beets, honey tuile & green pea ice cream
HUE 2483 | i ~ [RFSATEEE « BEERA - 525K

Smoked Duck Breast
spiced orange gel, leek hay, balsamic glaze & leek oil
fEIERRRY | AEERRE - 823E3Rz - BOAFIRER ~ EEFOH

Hamachi
ceviche, radish, maple mustard seeds, seaweed & grapefruit dashi (supplement +35)
HEHA | BERER - BE - IR - X - TS5 (58IM+35)

All prices subject to 10% service charge




WEEKDAY SET LUNCH %

MAIN FE3

Braised Beef Tongue
cep mushroom pearl barley, radicchio, chimichurri & carrot crisps
AEFE | ERGETE - BHRAE - Y5 - WiRESE - 4 BEMRA

Pork Loin
pork cheek croquette, parsnip purée, grilled baby gem, black pudding crumbs & apple cider jus (supplement +35)
Y\ | RERELT  BONBHES - BRIRESER - BEEHRNBE - 8RB (58I +35)

Smoked Guinea Fowl Leg
red onion cherry marmalade, Swiss chard, glazed shallot & chicken jus
EIERDIRAME | {DFRBEMRE ~ Wi « /MIE - BAT

Ricotta Filled Pappardelle
sage pasta, Pecorino & rosemary
BAFRIcottaZ TERM | BREERATMN « EFNP2Z L - REH

Halibut
Sakura shrimp, kataifi, pistachio’s, scallion’s, shrimp & jasmine broth (supplement +35)
AEEER | BB  m44s - FBOR - B 1B RF1E5 (58I +35)

Triple Cooked Fat Chips | served with lemon mayo
. “HEEDZER RERUEEESEE
SIDES B2 - _
Sautéed Baby Spinach | confit shallot
per dish &zx (+80) WERE | hE

Heirloom Carrots | burnt butter & sage
RiE4I#EE | £BFH  BEE

All prices subject to 10% service charge




TEA & COFFEE mmEsy 5

Black Teas 4I%

English Breakfast 2R, B &R
Floral Earl Grey ETtasR
Rose Red BIRAT S

Green Teas #%%

Long Jing Xifeng BEE

Jasmine Green FFI4ER
Strawberry Fields + % [BFI4EZE

-3

Ginger Peach Green EWKELFESR

Fruit Teas /KE&%
Blue Muffin Rooibos BEE 1B 2%
Persimmon Peach fiF&HEE

Herbal & Other Teas H&E 4% K HAtf
White Peony B4TFFER

Fresh mint 871af Chamomile ¥ HE%
Hot Lemon Water EfE7K

Coffee mnst

Espresso j=#& | Double Espresso & {Z R4
Americano 3%, | Cappuccino JBK
Macchiato ¥5EF %

Flat White or Latte B2 A £

Hot Chocolate BSR 1] | Mocha 5 1100k

Iced J&R +5 | Soy Milk B8 Y +5
Decaf +5 & EMMNLE

Coffee (+50) or Tea (+55)
MBESNZE  per person BI

DESSERT &

Opera Cake
pistachio Chantilly cream, pistachio parfait & apricot jelly
PEER | FORERTE - HOREBIF - H1CHEIE

Profiteroles
oolong tea mousseline, white peach compote
& candied peach

R | BRERRA - AR - JEEk

Coconut Panna Cotta
candied hazelnut, pandan marinated pineapple, toasted
coconut flakes & coconut sorbet

EABFIR | #E%RT - ITRMERE « BT - Tie

Two Cheese Selection
(supplement +20)
thyme crispbreads, sourdough crackers,
saffron pear chutney & truffled honey
BEZ L | BEERe - BREEeEst
BACHMRE - TAFEWENE (FRIh +20)

All prices subject to 10% service charge




