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HOMEMADE BREAD + HOMEMADE SOUP + SNACK OF THE DAY
BIG PLATES + DESSERT / DRINKS
BREBE+BRSm+eARABNR+IHFEN+FIHR /@

+ HOMEMADE BREAD

—|— HOMEMADE SOUP

BEXRREE

B X% m

—|— SNACKS OF THE DAY EHES /%

—|— BIG PLATES

FREIEN ‘ choose one | E&—18 ‘

Grilled Eggplant with Hazelnut, Stracciatella and Kalamata Olives S$158
M TFHRFEMARTE S T R FAIHEHE

Poached Wild Cod with Spring Peas, Morels and Bagna Cauda Sauce $228
HHEEARERINFHAEHEARNE

Bomba Rice with Mushroom and White Asparagus
B s & B E A 73 OF B K BLER

S228

New Zealand Free Range Chicken with Soubise and Grilled Asparagus S248
MAEARKAMBERE FENERSD

Truffle Cacio e Pepe
Fresh Homemade Pasta with Summer Black Truffle and 36-month Parmesan

BRERNENEREFTENENRICEAERFSEZ L

$198

Australian Wagyu Short Rib with Black Garlic, Grilled Seasonal Greens and Pinenuts $268
BN A F AR, BRRRFC

—|— DESSERT / DRINK FI#M& / &h&

Homemade Seasonal Gelato

For Extra Wine per glass (75ml) @

+$30

AMBEE (T5271)

or Coffee / Tea @
14 mmE /3

Amelia gz

Enjoy both
Dessert and Drinks
AEBEAESMERR

Enjoy both Dessert and
Seasonal Wine Pairing (75ml)
7] [F B = A3 & an A0 RS

BEHMBA (T52F)
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ALL A—t A CiARTE— oAy

BREAD BIE%E & SOUP BX%&m

Home Made Bread with Butter S78 Homemade Seasonal Soup
SRy RN BRUMEHG S

Home Made Bread with Bone Marrow S148

SR RN S =l

SMALL PLATES B8 /hE

Gem Lettuce Salad and Bread Crumbs with Romesco
EBNEERYERANTANERRE

Chicken Liver Mousse with Homemade Jam and Sea-salt Crackers
B RANBXRERER M

Deep-fried Chicken Wings Stuffed with Potato (3pcs)
MBI EBEEERE(3MH)

Wagyu Beef Tongue Sandwich

MEF=ZXE

Grilled Seasonal Wild Mushroom Wilted Green Salad
BB R DR

Charcoal Grilled Octopus with Smashed Potatoes
RENMARE R ZEIHE

Beef and Oyster Tartare with Pickled Mustard Seeds and Toast
TREEMMHBTRFEERESES

Cuttlefish in Chorizo Vinaigrette
ERAHANRTERLES

Fresh Oyster with Iberico Ham Jelly & Tomato Foam

4 95 Fe 67 BB ) B3 B B2 ok BR 0 B K2 B iR K

Iberico Salchichon - Arturo Sanchez (Acorn Feed)
FHEAMNDITREEZRNE —BRREH

Iberico Jamon - Arturo Sanchez (Acorn Feed - 48 months)
FHANDRZEBRABE —SRER (RZ481ES)

Iberico Platter
— Iberico Salchichon, Iberico Jamon, Iberico Tenderloin

FRENDHBE - SLEANR RLERAE RELAL

Rossini Caviar
— Gold Selection (Served with puff bread, créme fraiche and chives)

AHE—HERES ZABRIELRETR

Amelia gpub-fui—

$158 / 50g
$188 / 50g

$268 / 75¢

$88

$98
$98
$108
$118
S168
$188
$198
$198
$288 / 6pcs
$288 / 100g
$338 / 100g

$488 / 150g

$980 / 30g
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ALL A—t A —COARTE— oAy

BIG PLATES IEH#EN

Grilled Eggplant with Hazelnut, Stracciatella and Kalamata Olives
B FHEREFEMBTDZ T R RABHE

Poached Wild Cod with Spring Peas, Morels and Bagna Cauda Sauce
FEERFREAFHEHRERRKRBRE

Trutfle Cacio e Pepe
Fresh Homemade Pasta with Summer Black Truffle and 36-month Parmesan

BEXERENEEFTENENRICERAEFEEZ L

Bomba Rice with Mushroom and White Asparagus

B s N B E A 7B OF B K BLER

New Zealand Free Range Chicken with Soubise and Grilled Asparagus
MARRAKANERER FEREES

Wild Pigeon with Kabu Radish, Gooseberries and Miso
HHEhRBSERHFHERRBE

Fresh Homemade Pasta with Fresh Lobster

BEXRERSHHETERER

Australian Wagyu Short Rib with Black Garlic, Grilled Seasonal Greens and Pinenuts
BN R, B RRFLC

Charcoal Grilled Tournedos Rossini with Summer Black Truffle
Japanese "Miyazaki" Wagyu Tenderloin (A4) and Foie Gras
RIEBRALBSEMFEFNEBHFEESTENE

SHARING PLATES HEHE

Seafood Platter — Fresh Whole Lobster, Fresh Oyster 4pcs, Razor Clam 4pcs, Clam 6pcs
BIEBENE — THRERR £TB4E - ZH/NEBF4E - KRF6E

Charcoal Grilled Daily Catch Sea Fish in Beurre Blanc Sauce
RKEBBEXBRMB BT BT

Charcoal Grilled Australian Wagyu Tomahawk Ribeye Steak

(approx. 1.5kg) with Summer Black Truffle
RIEEMMFEBEBARIN (ENT5AT)IHEZTENE

DESSERT FIim

Homemade Seasonal Gelato $78 Alpha Foresta_Raspberry
BRSO ENE R Chocolate Mousse

REHM _BRFIHR IR
Genovese Cake with Yogurt $88 S
and Strawberry Signature Caviar with
BR WS IR SR AL+ % 05 5 Banana and Rum Ice Cream

HEANEHFBTELRRBTE

AmeliC gpu-ui—

$158
S228

$228

$228
$248
$298
$328
$388

$698

$788
$798 up

$1488

$98

$298
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