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Vegetar ian Vegan

 SMALL 

DEEP-FRIED 
MUSHROOMS

$128

Cr isp,  golden button mushrooms 
stuf fed with Camembert  cheese 
and ranch dress ing.

CRISPY CORN

$138

Golden crunchy min i  corn cakes 
with a creamy a io l i  d ip.

SWEET POTATO FRIES

$98

Thin ly cut sweet potato f r ies 
topped with b lack t ruf f le  dust 
and spr ink led with Parmig iano 
Reggiano cheese for  an 
indulgent f in ish.

FRENCH FRIES
Shoestr ing f r ies tossed in Cajun 
seasoning.
$98

PRAWNS GAMBAS, 
SMOKED PAPRIKA & 
SICHUAN SPICE
Crispy prawns accompanied by 
roasted bel l  peppers,  cashews, 
red onions,  and black fungus 
sa lad, seasoned with smoked 
papr ika and Sichuan spices,  
adding a f lavourfu l  k ick.
$178

SAMBA EDAMAME
Sautéed edamame tossed in
a f lavoursome Samba sauce, 
garn ished with f resh cor iander 
leaves.
$98

MARINATED OLIVES &
FETA CHEESE
Savour the del ight fu l  combinat ion 
of  ga langal-mar inated mixed o l ives 
pai red with creamy feta cubes.
$128



IN-BETWEEN 
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Fresh oysters (6 pcs)  
served with 4 sauces adding 
a var iety of  f lavour d imensions:   
mignonette,  cockta i l ,  seafood nam 
chim and shiso pomegranate.

FRESH OYSTERS

$288

TROPICAL CEVICHE 

$198

Fresh hamachi  seasoned with 
an avocado concasse, shal lots,  
crunchy cucumber,  l ime and 
coated with a homemade passion 
f ru i t  dress ing.

LOBSTER & CRAB 
ROLLS   

$318

Br ioche buns f i l led with succulent 
lobster  and crab meat in Typhoon 
Shel ter  sty le.  Served with f resh 
mesclun,  baby spinach, fermented 
black beans and cr ispy f r ied gar l ic .

HAM & CHEESE 
SELECTION

$298

Exquis i te combinat ion of  
24-months aged Parma ham, 
sa lami,  chef 's se lect ion of  cheese, 
mar inated o l ives,  sourdough bread, 
and a touch of  honey- infused 
roasted star  an ise.

FISH TACOS 

$198

Cr ispy barramundi  f i l le ts in warm 
tort i l las shel ls  wi th sweet-sour 
mango salsa and f resh l ime zest ,  
mixed with shr imp paste mayo.

SALMON TIRADITO 

$188

Thin ly s l iced sa lmon t i radi to wi th 
spr ing onion,  watermelon and 
roasted peppers,  enhanced with a 
yuzu dress ing adds f lavour wi th 
whi te sesame and a p inch of  ch i l i .



 

POTATO RÖSTI

$158

Cr isp potato topped with Parma 
ham, spr ing onion and creamy 
mascarpone cheese, f in ished with 
a spr ink le of  f r ied capers.

AVOCA SLIDERS

$198

Austra l ian b lack Angus beef  
patt ies on soft  min i  buns topped 
with mushrooms, homemade 
chor izo,  tangy onion jam, 
preserved cucumber,  mel ted 
Gruyère cheese, f resh let tuce and 
spicy b lack t ruf f le  mayo.

24 HOURS 
SLOW-COOKED BEEF 
BELLY BAOS 

$178

Tender b lack angus beef  bel ly  
bra ised for  24 hours,  served in 
f lu f fy  buns with p ick led veggies,  
onion compote,  spicy k imchi  and 
f resh cor iander,  dr izz led with 
sweet ter iyak i  sauce.

CRISPY VEGETABLES 
QUINOA SALAD

$168

Organic ra inbow quinoa tabbouleh 
tossed in zesty lemon v inegar,  
a longside a ref reshing strawberry 
gazpacho and crunchy mixed 
vegetables for  contrast ing textures.

Vegetar ian Vegan

 MANGO & SMOKED 
FETA SALAD

$158

Homemade smoked feta wi th avocado, 
ka le and spinach. Mesclun,  cucumber 
and pomegranate pai red with a l fa l fa,  
walnuts and pars ley.  A l ime coconut 
dress ing completes the cr ips sa lad.

ROASTED CORN SOUP
Sweet corn and crunchy a lmond 
crumble served with local  ce ler iac.  
Taggiasche o l ives prov ide br iny 
notes,  balanced by a spicy 
Malays ian green sauce.
$138

IN-BETWEEN
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SEAFOOD PLATTER 

$980

Seasonal  f resh oysters (6pcs) ,  
Canadian lobster  (ha l f ) ,  premium 
caviar ,  S ic i l ian red prawns and a 
dai ly  f ish tar tare.  Served with b lack 
t ruf f le  yuzu v ina igrette & condiments.

CROQUE MONSIEUR

$168

Toasted homemade yoghurt  
bread stuf fed with Parmacotto 
cooked ham and aged Gruyère 
cheese. Topped with a shav ing 
of  b lack t ruf f le .

 

CRISPY CHICKEN 
WAFFLE 

$228

Taiwanese f r ied chicken th ighs 
pai red with a golden basi l  waf f le .  
Accompanied by cabbage sa lad, 
basi l  powder and sweet soy mayo.

CIABATTA BEEF 
PASTRAMI SANDWICH

$268

US beef  br isket  pastrami layered 
with p ick led veggies,  bra ised 
onion,  f resh rocket sa lad and 
Gruyère cheese in homemade 
crushed c iabatta.

LOBSTER PASTA

$368

Creamy homemade macaroni  
topped with Canadian Boston 
lobster ,  buf fa lo mozzare l la  cream 
with a h int  of  lemongrass.

BEEF TWO WAYS

$298

Braised and cr ispy beef  short  
r ibs served with green pea purée,  
miso sauce and homemade 
pick led onions.

BARBEQUE PORK 
SPARE RIBS

$298

12-hour s low-cooked pork r ibs 
unt i l  fork-tender and ju icy,  served 
with apple and celery sa lad,  honey 
mustard mayo and homemade 
barbecue sauce.

BARLEY RISOTTO

$178

Creamy I ta l ian organic bar ley 
b lended with baby spinach, br iny 
tangy feta crumbs, roasted 
caul i f lower and orange segments,  
f in ished with crunchy toasted 
a lmonds.

BIG



DESSERTS

BROKEN LEMON TART

$108

Zesty lemon curd tart  wi th lemon 
je l ly ,  mer ingue, l imoncel lo buttery 
shortbread and served with a 
ref reshing yuzu sorbet.

PASSION FRUIT LAVA 
CAKE WITH RUM 
GELATO (FOR 2) 

$168

Molten passion f ru i t  lava cakes 
with rum-infused ra is ins,  whi te 
chocolate and creamy rum gelato.

BAILEYS CHEESECAKE 
WITH BAILEY’S PANNA 
COTTA

$118

Si lky cream cheesecake mousse 
with sa l ted caramel  and l ight  
vani l la  sponge cake, topped with 
a lmond crumble.

PEARL OF THE ORIENT

$128

Valrhona 70% Dark chocolate 
layered with mixed berr ies and 
chocolate crumble on a f lu f fy  
sponge cake. Topped with 
Chinese Maota i  ge lato.

Vegetar ian Vegan


