Hokkaide Bafun Uni with lkura

on Brioche
Creamy uni and thura,
light soy glaze, on toasted brioche.
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Caramelised omion, ye Bread, o s I G H AT“ HES 1.
Salad of arugula, Italian cherry Wild Dover Sole |
tomatoes, Parmigiano Reggiano, 518 from Brittany, France (600g+) $158
balsamic dres.sing Lemon butter sauce
Chestnut Fed lberico Croquette, $18
Truffle Cream
Grilled Octopus Leg Wild Turbot i el
Marinated vegetable, 542 from Brittany, France (3kg+) PRICE
FOFIESC0 SOLECE, Lemorn butter sauce
Roasted Caﬁtaing Foie Gras &
Pear & apple chutney, $56
toasted bread, _1-., H-"'
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l CLASSIC WINE TRID VALPOLICELLA JOURNEY AMARONE
Merlot $148 "a"f:i“l‘ Ameni . sisa Brolo del Figaretto
| | Cabernet Sauvignon  $148 :pmg Superiore R o
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APPETISERS (Choice af)
Roasted l:asl::ling Foie Gras with pear and -'I.FIFIE i:hutnt::_\-" f'w W"-:ﬁ-' ﬁ’bﬁ!
OR
Seasonal Holkawde Bafun Un on Brioche
MAIN COURSE él:hnmr.- of)
Roasted 1/2 Free Range Ph'u:ll_"t. reamy Mushroom Sauce
French Seabass, muri.n:ll-r.'-l'.‘l. WE\E"I:H.'JIIEEI el pepper sauce
OR
| Butcher's selection of Wagvu steak (Additional 525.00)
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MAIN COURSES OUR BUTCHERY CUTS

w CHEF'S RECOMMENDATION ¥
Roaste French Seabass

Marinated vegetables, $56 Sanchoku Wagyu Portohouse Steak $21.50 / 100g
red pepper sauce, each piece about lkg

Hokkaido Scallop Cacio Pepe SERAR MRS ARTION

Vit e paper mie: $56 Foie Gras + Garden Vegetables

(Additional $40.00)

Pot of Bouchat Mussels (500g),

Brittany, France

5

$49 Red Boy Wagyu Sirloin MB4/5 $21.50 / 100g
Balanced marbling, rich becf flavour with a clean finish.

Mushroom & spinach,

rerfeite wine saLce.

Sereed with toasted homemade bread. Miy::lz.a]-r.{ G}ru A5 H..il:-L':,rE £32.00 / ][]{]E-
Exguisite marbling, buttery texture,
1/2 Roasted Free Range Poulet exceptional richness.
G h ', 38 5 e = i
reamy mushreom sauce 5 Miyazaki Gyu A3 Sirloin $24.00 / 100g

Light, even marbling with a clean,
elegant beef profile.

First Light New Zealand Grass Fed $21.00 / 100g
Wagyu Ribeye MB4/5
Well-balanced marbling, juicy and flavourful,

New Zealand Lamb Rack $11.90 / 100g
.Fftr.r‘ﬁun_-uu;r, juf-c_'p' crrred nﬂi‘l;.r‘r;f{}f KEAee!,
Mangalica Pork Collar $14.80 / 100g
i Exceptionally juicy with rich, buttery far.
Ll e VLAEBSFOER L . Seasonal Vegetables $15 per guest
Wl .},h ’ e, i e g kg Fire-kissed, lightly charred for natural sweetness.
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BUTCHERY

EXPERIENCE
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Let our team guide you

"' DELICATESSEN

Cheese Selection
$38 (2 guestn) | 548 (4 guests)
Curated cheeses with

paried textures and depeh :
through our premium cuts.

Sausage Selection
338 (2 Buests) | 548 (4 puests)
fimue-.:!_ﬂe SfLLnETes,

bold and sacoury

Cooked over flame, _
served with the /"( =
perfect sides.

‘ Charcuterie Selection
838 (2 guests) | 548 (4 guests)
Cured mexts wiink

rich, complex flavours

Quinella (Charcuierie, Sausage & Cheese) 558 Homemade Tiramisu 518
Trifecta Selection T S68 Espresso-soaked sponge,
=T Sk FRASCErHarte cheam
and coroa finish
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