PORTERHOUSE

SEAFOOD & STEAK

A LA CARTE



STARTERS, SALADS & SOUPS
« THE CELLAR »
Porterhouse Selected Charcuterie 288 Caesar Salad 238
Served with Olives | Pickled Vegetables | Chicken | Caesar Dressing | Croutons Il e e e e e aeeeeeeaee-aaa---
Grilled Sour Dough ARV E
Porterhouse 1532 AHE ]l ?{1
Smoked Skirt Salad 248 FINS f’
Hamachi Carpaccio 238 Tacos | Red Onion [ Tomato | Rocket | Imported and Sustainable Wild-Caught Fish (W;ﬁ
Passion Fruit Dressing | Basil Oil | Tkura Balsamic Reduction | Sesame Seeds | Parmesan M _
MEBRISE A JEIE RIRE R LA D1
Selection (Grilled or Salt-Baked) MP Sauté Mussels 398
Burrata Cheese 288 Pan Seared Galician Octopus 280 Fisherman’s Daily Selection Available Black Mussels | Fresh Tomato | Parsley
Grilled Asparagus | Datterino Tomato Crushed Potatoes | ‘Ndujia | Capers Dust | Aioli BRIEE (JFIETEYE) BERAEM=EO
MRIEZ THEES BRI\ A
Whole Boston Lobster 1.51h/approx. 700g 660 Seafood & Chips 418
Clam Chowder 198 [RE R TIRRER Fried Crab | Fillet of Seabass | Fries |
Seasonal Vegetables | Sourdough Cocktails & Tartar Sauce
BFTIR5 YESE R BB 15
ON THE BONE ﬁ&%:v
Selection From Organic Beef Producers 4 Q;‘
Butcher’s Selection MP Porterhouse by “Meyer” US 1880
Daily Selection Available Full Blood Angus — 30 days dried aged
L LD LLLLLLLoTLTLoToToTooToTooToToTnoooIIIo RIBTEE Gminfed}ooz/lleg
¥ %8 “Meyer”30 B8z A AITB R
Tomahawk by “Ranger Valley” AU 2180
4 SI G N ATU R ES } Black Angus Striploin Prime by “Brandt” US 188 per 100g
350 days grain fed 700z/2kg Full Blood Black Angus
ENRanger Valley B &g EZZEH 400 days grain fed (minimum 200g)
------------------------------------------------------------------------------------------ ZEEBrandtAlfER LR IS4\ (R2005%)
Porterhouse hy “Mayura” AU 1880
The Grand Seafood Tower (For 2) Beef Tartare on a Toast Full Blood ngy ’ Rib Eye by “Nagospharma” JP 328 per 100g
Lobster | Crab | Oysters Curry Aioli | Pickled Mustard Seeds | 450 days grain fed 350z 1kg Full Blood Wagyu
. . v . P SRR W. o EMayurafBfEF A AL E 49\ 550 days grain fed 200g (minimum 200g)
Served with Our Signature Condiments & Sauces Lemon Zest | Truffle Crisps
BEEHR(RAA) S At ECIAEEE & ) BAIRSAEMERR (&/22005)
: Porterhouse by “Los Nortenos” SP 1880
1288 258 Rubia Gallega — 35 days dried aged
Grass fed 350z/1kg
I IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIrrInIIIIiiicy 7315 Los Nortenos 35 HEZ U RAAL B4
Spinach: Creamed / Sautéed 98 Mac ‘N Cheese 88
BRI JEEFTZ LRI Grilled Lamb Rack 488 Whole Boneless Chicken 388
Charred Eggplant | Confit Datterino Herbs | Smoked Paprika | Lemon | Potatoes
Skinny Fries: Plain / Cajun 68 Sautéed Mushrooms: Plain / Teriyaki 78 J 20 BELEESER
YEE G/ MERBKENS KOS/ B R IR EE ik
Mangalica Pork Ribs 4/8 Ribs 488/838
Tomato & Avocado 98 Barbecue Sauce | Fries
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