
1  O C T O B E R  T O  3 0  N O V E M B E R  2 0 2 4

SURF & TURF

C H I C K E N  &  F I S H  -  $ 4 2
ROASTED OTAK CHICKEN BREAST WITH CRISPY SHRIMP PASTE BARRAMUNDI

I

PAIRED WITH
CHATEAU D’ ESCLANS WHISPERING ANGEL ROSE, CÔTES DE PROVENCE, FRANCE -  $ 19

OR
DEEP DOWN PINOT NOIR, MARLBOROUGH, NEW ZEALAND - $ 20

B E E F  &  P R A W N  -  $ 5 8
BLACK PEPPER HOISIN BEEF TENDERLOIN WITH PU-ERH TEA JUMBO PRAWN

I

PAIRED WITH
COLOMBARD SAUVIGNON, UBY, SOUTHWEST FRANCE  - $ 15

OR
MITOLO JESTER SHIRAZ, MACLAREN VALE, AUSTRALIA  -  $ 19

D U C K  &  L O B S T E R  -  $ 6 8
LEMONGRASS DUCK TSUKUNE WITH GARLIC KABAYAKI MAINE LOBSTER

I

PAIRED WITH
DOMAINE FAIVELEY BOURGOGNE, BURGUNDY, FRANCE - $ 21

OR
CARPINETO, CHIANTI CLASSICO, TUSCANY, ITALY - $ 21

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & 9% GST

ALL DISHES ARE SERVED WITH FLUFFY SCRAMBLE EGG DONBURI FRIED RICE


