COLD STARTERS

Porterhouse Prawn Cocktail
Oyster | Giant King Prawn | Tangy Cocktail Sauce
Porterhousexig e

35 Days Dry-aged Angus Beef Tartar
Cured Egg Yolk | Truffle Crisps
&P AL 35 B R E - th

Vitello Tonnato
Veal loin | Tuna Dressing | Capers Popcorn

Y RARH A

Hamachi Carpaccio
Passion Fruit Dressing | Basil 0il | Ikura

HEHBREER

Spanish Style Lobster Salad
Datterino | Red Onion | Parsley | Basil | Celery Sorbet
AN RS IRV 12

Burrata Cheese
Grilled Asparagus | Datterino Tomato
B2 LHEES

Octopus Carpaccio
Lemon Dressing | Capers | Celery Curls
NMEHE R

Fresh Shucked Oysters
by dasl E

LEAVES

Caesar Salad
Chicken | Caesar Dressing | Croutons
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Rocket Salad

Italian Rocket | Datterino Tomatoes | 36m Parmigiano

XETD R

King Crab Salad
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198
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238

Romaine | Spring Onion | Toasted Peanuts | Peanut Dressing

HEEDR

HOT STARTERS

Grilled Asparagus 198
Mentaiko Hollandaise | Sakura Ebi Shrimp
¥ ) YRR E IR B o 7l 28

Baked Avocado 198
Lobster | Corn | Tropea Red Onion

SR M RACEEWR

Broiled Alaskan King Crah Leg 258
Mustard Sauce | Tobiko | Furikake
Je& Rl i - BRI 2 )

Large Razor Clams (2 Way) 238
Green Apple | Wasabi | Seaweed | Caviar
BF-E HERERNARNEEATE

Pan Seared Galician Octopus 280
Crushed Potatoes | ‘Ndujia | Capers Dust | Aioli
BHRIFIS /\A

GRILLED OR SALT-BAKED (MP)
JEIESEER R
Imported & Sustainable Wild-Caught Fish

Seabass Hamachi
R HE R
Dover Sole Catch of the Day
tEBER = BmE

-

SIGNATURES

Our Signature Crab Tatin
Brown Crab | Sea Urchin | Baeri Caviar
1RRREE B B8 Y B AR TE
298

The Grand Seafood Tower (For 2)
Lobster | Crab | Sea Urchin | Oysters |
and Our Fresh Delicacy
Served with Our Signature Condiments and Sauces
BB (W)

988

SOUPS

Lobster Bisque 218
Tarragon | Lobster il
BEIRIR S

Clam Chowder 238
Seasonal Vegetables | Sourdough
BI85

Creamy Onion Soup 188
Vanilla 0il | Thyme | Onion Chips
FERERS

PASTAS & RISOTTOS

Wagyu Beef Ravioli 338
Veal Jus Reduction | 36m Parmigiano Foam

M4 EAMERED

Lobster Linguine 298
Lobster | San Marzano
EERERA

Seafood Risotto 398
Clams | Mussels | Prawns and Other Fresh Delicacies

BEEATIEER
Spaghetti al Pomodoro Fresco 208

Fresh Datterino | Aged Ricotta | Basil
ZrEEEME AN

ON THE SHELL (GRILLED OR STEAMED)

Whole Boston Lohster 1.51b/approx. 700g 660
[RE K i8R IR

Baked Alaskan King Crab Legs 780
KRR AN £ 2R

Diver Scallops (5pc) - Subject to availahility 660

BR (5%8) - AHtEERMmE

Mussels & Beans “Apulian Tribute” 398
Black Mussels | Fresh Tomato | Kidney Beans | Basil
EABMEIESTO

Brown Crab Claw - Butter & Lemon 388
50 5 55 SHFC A gt

Venetian's Lagoon Clams “Steam” 298
BRER 4

STEAKS & MEATS

Tomahawk by “Ranger Valley” AU 1980
Black Angus - 350 Days Grain Fed 700z/2kg
EWIRanger Valley BZ& g B A EH\

Porterhouse hy “Mayura” AU 1880
Full Blood Wagyu - 450 Days Grain Fed 350z/1kg
EIMayurafifE 441 E 441

Striploin Prime by “Brandt” US 198 x 100g
Full Blood Black Angus - 400 Days Grain Fed (minimum 200g)
=[|Brandt AR LRI R FH (&D200%)

Rib Eye by “Toriyama” JP 288 x 100g
Full Blood Wagyu - 550 Days Grain Fed (minimum 200g)
BARAAEINFRR (&/10200%)

Whole Boneless Chicken 388
Herbs | Smoked Paprika | Lemon | Potatoes

REEBEH

Grill Lamb Rack 488
Charred Eggplant | Confit Datterino
K222
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SIDE DISHES s/cacn
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Creamed or Sautéed Spinach =& /M5E3

Skinny Fries YEZE 1%

Tomato & Avocado EhAmRIDE

Mac ‘N Cheese = @it

Mushrooms Bk
\_




