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GRILL RESTAURANT

If you have any concerns regarding food allergies, please inform our service associate in advance.
Prices include 10% government tax.
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STARTER

& FATTOUSH VEGAN SALAD

Pita bread, Green leaves, Cucumber, Paprika, Tomato, Parsley, White balsamic dressing
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CLASSIC CAESAR SALAD

Romaine, Bacon, Reggiano cheese, Croutons, Extra virgin olive oil
SaliA AX M | #lo]ZI(HX]27]: O]=ZLt)

JAMON & BURRATA SALAD

Spanish ibérico jamdn, Burrata cheese, Arugula, Tomato, Balsamic glaze
612 S2tEt M E | SHS(HHXI17]: Am|QlLt)

© GRILLED SHRIMP WITH CHIMICHURRI SALAD

Grilled shrimp, Chimichurri, Avocado
72 M, Kn|xa| ¥eis

SIGNATURE SICILIAN GRILLED SQUID

Grilled whole squid, Sicilian herb oil, Arugula salad, Lemon
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SEARED SCALLOP AVOCADO SALAD

Sea scallop, Avocado, Arugula, Tomato, Reggiano cheese
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SOUP

CHAMPIGNON VELOUTE
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©® MEDITERRANEAN SEAFOOD TOMATO SOUP

Shrimp, Green mussel, Cuttlefish, Scallop, Tomato, Extra virgin olive oil
XS Z sjME EOLE AL | ZHX}: Y24

@ Vegan @ Lactose-free

18

18

26

29

32

16

21

If you have any concerns regarding food allergies, please inform our service associate in advance.
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PASTA & RISOTTO

TOMATO SEAFOOD PASTA

Spaghetti, Shrimp, Green mussel, Cuttlefish, Scallop, Garlic, Tomato sauce
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TAGLIATA TENDERLOIN TRUFFLE CREAM PASTA

Tagliata tenderloin, Truffle cream, Garlic, Mushroom
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LOBSTER TAIL, GARLIC OIL PASTA

Spaghetti, Lobster, Shrimp, Garlic, Peperoncini, Extra virgin olive oil
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BARLEY RISOTTO WITH CREAMY ABALONE LIVER

Barley, Abalone, Creamy abalone liver, Mushrooms
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PRAWN SEAFOOD SAFFRON TOMATO RISOTTO

Saffron risotto, Prawn, Scallop, Cuttlefish, Green mussel
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PIZZA

FORMAGGI WITH GORGONZOLA PIZZA

Gorgonzola, Brie cheese, Mozzarella cheese
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FUNGHI PIZZA

Wild mushroom, Truffle sauce, Mozzarella cheese, Reggiano cheese
271 mjxt

VERDE JAMON & BURRATA PIZZA

Iberico jamon, Burrata cheese, Basil pesto, Arugula, Balsamic, Reggiano cheese
HI2o 5t8 & Fatet XL | S (EHX|27]: Am|Ql)

FRUTTI DI MARE PIZZA

Shrimp, Green mussel, Cuttlefish, Scallop pizza sauce
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If you have any concerns regarding food allergies, please inform our service
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GRILLED CLASSIC

GRAIN-FED AUSTRALIAN TENDERLOIN STEAK 150G

Mashed potato, Port wine jus
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U.S. CHOICE BEEF SIRLOIN STEAK 180g

Mashed potato, Port wine jus
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HALIBUT STEAK

Tomato caponata sauce, Lemon, Romesco
Jtxto| AE[o]=2

GRILLED PRAWN

Olive tapenade, Tomato, Lemon
a3 geTo|

GRILLED SIGNATURE

SIGNATURE CHAR-GRILLED LOCAL OCTOPUS
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AUSTRALIAN GRASS-FED RACK OF LAMB CHOP 3509
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PRIME BLACK ANGUS BEEF FILET MIGNON STEAK 180g
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PRIME BLACK ANGUS BEEF RIBEYE STEAK 2509
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AUSTRALIAN WAGYU MB5 BEEF STRIPLOIN STEAK 2509
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Steak menu will be served with 3 kinds of side dishes, Maldon salt, Pommery mustard & Port wine jus.
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GRILLED PLATTERS

PLATTERS TOMAHAWK (800g, Serves 2)
Ents3 Z8jE (800g, 221&) | £117]: 0jZ4

PLATTERS BEEF & SEAFOOD

Beef, Squid, Prawn, Abalone, Shrimp, Scallop, Grilled vegetables
HZ & MIE ZE | 217 0]F4, 2F0f: iRk, H5: L

Choice of
Serves 2, US CHOICE BEEF STRIPLOIN 200g 120,000
Serves 4, US CHOICE BEEF STRIPLOIN 400g 230,000
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Platters menu will be served with 3 kinds of dip dishes, Maldon Salt, Pommery Mustard & Port Wine Jus.
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Served with 3 kinds of dip : Romesco, Tapenade & Chimichurri

Served with 3 kinds of sauce : Maldon salt, Pommery mustard & Port wine jus

SIDE & FRIES

& FRIED POTATO

O axisiy

() TRUFFLE MASHED POTATOES

© eai= 4 Zej0l=

() GRILLED ASPARAGUS

© oantatza 0|

() CRISPY CALAMARI

© oxof 512 (2&0l:334)

FRIED COCONUT SHRIMP

CEPRERE

SWEET

FOGO TIRAMISU | =1 E|2}0|$
VANILLA ICE CREAM | HIz2} oto]A3E

CHOCOLATE FUDGE CAKE | £Z3 I{X| #0o|3

@ Vegan @ Lactose-free

If you have any concerns regarding food allergies, please inform our service associate in advance.
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Guinness

Stella Artois Draft Beer

Hoegaarden

Budweiser

ADE

AH! Cassia

Punch Lemon

Grapefridge Oasis

SOFT DRINKS & WATER

Coke, Coke Zero, Sprite

Sanpellegrino (500ml)
Acqua Panna (750ml)

Sant Aniol

Prices include 10% government tax.
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COFFEE
Espresso
Americano
Café Latte

Cappuccino

TAVALON TEA
Earl Grey
Chamomile

NYC Breakfast
Crimson Punch
Cool Mint

Green Tea

Prices include 10% government tax.
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