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 FAiBZIERSE

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
Fine De Claire No.2 | roast chicken jelly, seaweed, celery foam & chives
EEAEINAE No.2 | BHIEIE « £X - AKX g A
® Sorelle Bronca Prosecco Superiore Docg Brut “Particella 68, NV, Glera, Bianchetta, Perera Valdobbiadene, ITALY

SECOND COURSE

Wagyu Beef Tartare | horseradish, pickled shimeji, mustard seeds, egg yolk jam, bone marrow snow,
sourdough cracker FI&-fihfth | FRiR ~ BB S ~ 7RI - ERE - BHEE - BRTENH

® vasse Felix, Filius’ 2022, Chardonnay, Margaret River, AUSTRALIA

THIRD COURSE
Porcini Velouté | morel duxelles, porcini ketchup, shiitake chips & chervil
SHRERS | FHES FHEME - K& 8EF
? Martinborough Vineyard ‘Te Tera’, 2021, Pinot Noir, Martinborough, NEW ZEALAND

FOURTH COURSE Please select one - 553 —

Wagyu Hanger Steak
mustard mash potatoes, courgette, crisp pickled
onion rings & red chimichurri
HPIMFM | AAREBE - EANBMN ~ REEFE
 PUARIZAI S E
® Mount Langi Cliff Edge, 2020, Shiraz, Grampians,
AUSTRALIA

Seared Sea Bass
butternut squash gnocchi, piquillo,
espelette pepper & smoked clam bisque
RIEBHER | FER/NAL T ~ ATEHM
EBIALRAD ~ JBIRBERS
® Murdoch Hill, 2021, Pinot Noir, Adelaide Hills,
AUSTRALIA

DESSERT
Ginger Créme Brulée | cinnamon sponge, whipped mascarpone, gingerbread crumble & cinnamon ice cream
BHEXNERETT | AEBHREER  EAFIRERZ - -~ Bl IHE - AESE
@ Prince de Saint Aubin, 2019, Semillion/ Sav Blanc/ Moscatel/ Sauternes, FRANCE
orf
Dark Chocolate Cake | chocolate mousse, chocolate feuilletine & toasted hazelnut ice cream
RHRATNER | KO HER - KO NHRET - KO HTEH - BRTER
@ Mr Riggs Sticky End, 2018, Viognier Mclaren, Vale, AUSTRALIA

CHOICE OF ANY COFFEE ORTEA
SEEINEIEIES




FESTIVE GOURMET SET LUNCH %

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 %if

Homemade Sourdough
whipped butter & sea salt
BREBAS | £ B

STARTER 813

choice of one below LA T iEiE—

Burrata
tomato, black olive, baked tomato vinaigrette, lemon & basil sorbet
BEANBABZ LR | BREN  BEE BEENEHEE  BEEHTE

Atlantic Cod Fish Cake
ratte potatoes, baby gem, cherry tomato, herbs salad, bouillabaisse sauce
ATGEERE | FIHE  RKIRBEBLER - HEM  BHE  BERE

Fine De Claire No.2
roast chicken jelly, seaweed, celery foam & chives (supplement +20)
B EINELE No.2 | IEHEEIE « 53 - FAAER ~ AE A (385M+20)

Wagyu Beef Tartare
horseradish, pickled shimeji, mustard seeds, eqgg yolk jam, bone marrow snow, sourdough cracker (supplement +25)
FMAFAhtt | BRIR - BEIEIRELE ~ 7RI - 5% - S - BRERY (R +25)

Porcini Velouté
morel duxelles, porcini ketchup, shiitake chips & chervil
SRERS | FHES FHEME - KEH - FEFR

All prices subject to 10% service charge




FESTIVE GOURMET SET LUNCH F#&

MAIN FE3

choice of one below A F:z5iE—

Seared Sea Bass
butternut squash gnocchi, piquillo, espelette pepper & smoked clam bisque (supplement +30)
FIEBEER | BER/MAT ~ AL  JABALRWY ~ EIREERS (§87M+30)

Iberico Pork Collar
red pepper chutney, black cabbage, whisky apples, pork crackling crumble & madeira jus
PRLERTEFEEY | AIMMHERE - 2R HERHER  FRER - BEERT

Wagyu Hanger Steak
mustard mash potatoes, courgette, crisp pickled onion rings & red chimichurri (supplement +40)
PR | FRBE - EANSA - REEEFEE - [IREAISTE (B85M+40)

Lamb Rump
lemon herbs crust, caper & raisins purée, roast artichoke, pickled yam & masala jus
INFEBA | BEEN  BIRFEE - BERM EFEE - IBHRDT

Homemade Agnolotti
caramelised onion purée, pearl onion, crispy pickled onion, onion ash & onion consommé
BXFHEEANES | £FER  BIIE BETE ¥R FESS

75N

Triple Cooked Fat Chips | served with lemon mayo
“HEEDZER RERUEEESEE

SIDES 232 , _
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 &

Ginger Créeme Bralée
cinnamon sponge, whipped mascarpone,
gingerbread crumble & cinnamon ice cream

BEHEAERGT | AEERER BEANSERRZ L

M BT R - SRR

Dark Chocolate Cake
chocolate mousse, chocolate feuilletine &
toasted hazelnut ice cream
TRESRARG NER | RO HER - RO R
KEHDTEH  BERTFSR

Two Cheese Selection
(supplement +20)
thyme crispbreads, sourdough crackers,
saffron pear chutney & truffled honey
EETT | DR - REEEM
BALCHMRE « TARRMENE (585 +20)

All prices subject to 10% service charge




