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12 noon &—F—T 3:00 pm

MON-FRI
EW—E31

HOMEMADE BREAD + HOMEMADE SOUP + SNACK OF THE DAY
BIG PLATES + DESSERT / DRINKS
BEXRREC+ERER+EARB/NR+EFHEN+FIHA/AR A

BF
#H

+ HOMEMADE BREAD HRNEH
+ HOMEMADE sOUP HRHE&

—|— SNACKS OF THE DAY EHFHEE /)%

~+ BIG PLATES X E# N [chooseone [E—]

Grilled Eggplant with Hazelnut, Stracciatella and Kalamata Olives $158
BiFHEFRARFOoZ TR FUBEHE

Truffle Cacio e Pepe $198
Fresh Homemade Pasta with Summer Black Truffle and 36-month Parmesan

BEREREVWEEFENERICEAEEEZ L

Saffron Bomba Rice with Chorizo and Grilled Scarlette Prawns S238
FEAHNTEHERRERBREALEXEER

Salmon Mi Cuit with Smoked Eggplant, Bagna Cauda Sauce and Kohlrabi $238
ASERBAZNAHEEMFRARER KRR

New Zealand Free Range Chicken with Soubise and Grilled Asparagus $258
MAMAANBEREIBRRERS

Spring Lamb Loin with Peas, Morels and Kale S268
HFERNEEBIHAFHERIKREE

Australian Wagyu Short Rib with Chimmichuri, Confit Shallots and Sweet Potato Leaf $278
BN GF AN REEFEEFAFRENEEER

Fresh Homemade Pasta with Fresh Lobster and Pickled Chilli S338
BEREUNEMETIEERRBESEW

—I_ INCLUDING DESSERT / DRINK FTi#dam / &hm

j hH [
Homemade Seasonal Gelatoe ©OF Coffee / Tea EGne]IOJtEOotnd g;ﬂffer:r;o/dTeeZeosono
— |J A, & - ﬁ —+
EREHEFSLEAETE o gk /3 T B B S 8RS

E0iay 1410l BT g | rom) @ For additional wine per glass (75mil)
Including Homemade Seasonal Gelato or Coffee / Tea . e

o e HIMWEE(75ZH)
ARMERAERNEE(SEA)NHL/ RS =
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A FTERNOON
3:00 pm —F A 5:30 pm

Amelia 4/ma7&;o/ Savour Caviar Tea Set

Three Layered Tea Set Royal Siberian Caviar 30g

(served with puff bread, créme fraiche and chives)
served with 2017 Llopart Brut Reserva (750ml)

RHARETFRESR
BIFE(30%) — MBS/ ES ERABRSELASA
2017 Llopart Brut Reserva &5& (750ml)

$1080

10 savoury canapés and 6 creative sweets
served with TWO cups of Coffee / Tea
Amelic RRX=ZB TFREE
10 4 5 3% i 85 12 6 5 Bl 2 B B MR [ %

$580

for two pax / 21

APERITIF served with ONE cup of Coffee | Tea

MEE @ mYE / F—F

Gem Lettuce Salad and Bread Crumbs with Romesco S98
BXOORAEEANTAMBRRE

Fried Chicken with Chili Paste and Shichimi Spice $108
FEREBER EH®H

Wagyu Beef Tongue Sandwich $128
MEEF=x"A

Australian Mussels and Chorizo Vinaigrette $188
ENEOHENTEREE

Charcoal Grilled Octopus and Artichoke with Baby Tomato Salad $198
RFENMBERFEFHNEMDE

Beef and Oyster Tartare with Pickled Mustard Seeds and Toast S208
FTRAEBMMARTRIFEESES

Iberico Platter- Iberico Salchichon, Iberico Jamon, Iberico Tenderloin 8268 / 75g 8488 / 1509
FEEFEHE — PLEAR REEBAR BEFmS

Fresh Oysters with Yuzu Kosho Mignonette $288 / 6 pcs
EEEMAMmFRBRE T

Seafood Platter- Fresh Whole Lobster, Fresh Oyster 4pcs, Razor Clam 4pcs, Clam 6pcs $858
BAPE/SEFBR — FNFEEER £54& ZE/NBFI4E - KR6E

DESSERT F I #m

Homemade Seasonal Gelato S78
Alphc Foresta Raspberry Chocolate Mousse $108
REBTM _BRATHREARG

Signature Caviar (7g) serving with Banana and Rum Ice Cream

BEANRE (TR) #BEERMRBES K

$298

AmeliQ gz
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ALL At A CARTE—— oA
BREAD EHEE® SOUP BEXZm
Home Made Bread with Butter $78 Homemade Seasonal Soup S 88
B R &M R4 BHXHEFH 5 m
Home Made Bread with Bone Marrow S148
S Y RNR S =l

SMALL PLATES B8 /ME

Gem Lettuce Salad and Bread Crumbs with Romesco $98
BRXEORVERLANTIAMBRE

Chicken Liver Mousse with Homemade Jam and Sourdough Toast $98
EHRMNEBRURERLERBEILS

Fried Chicken with Chili Paste and Shichimi Spice $108
VEREBC R HVE T E IR #)

Wagyu Beef Tongue Sandwich $128
MEF=A

Grilled Summer Squash with Anchovy Jus, Mint and Basil $168
BEFNREFFEERT

Australian Mussels and Chorizo Vinaigrette $188
BEBNEOHERTERRE

Charcoal Grilled Octopus and Artichoke with Baby Tomato Salad $198
RENMBERFFHNEMDER

Beef and Oyster Tartare with Pickled Mustard Seeds and Toast $208
SREBMMABTREESEE

Fresh Oysters with Yuzu Kosho Mignonette $288 / bpcs
TREABMTFARE T

Iberico Salchichon - Arturo Sanchez (Acorn Feed) $168 / 50g  $298 / 100g
REFTTRERNRE - BRED

Iberico Jamon - Arturo Sanchez (Acorn Feed - 48 months) $198 / 50g  $358 / 100g
FEMNTRZEBANER - SRBFA(RZ48EA)

Iberico Platter $268 / 75g $488 / 1509

— lIberico Salchichon, Iberico Jamon, Iberico Tenderloin

FPEEFMEHR —SLEAB REERAE REASL

Royal Siberian Caviar $980 / 30g

— Served with puff bread, créme fraiche and chives

ARE - BA B ZXABIEREST R
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ALL A—t A CARTE—— oA

BIG PLATES I REI#N

Grilled Eggplant with Hazelnut, Stracciatella and Kalamata Olives
EHFHRFEARTDZ TR RAUBHE

Truffle Cacio e Pepe

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

BREREVEEFTENVNENRICEREREEZ L

Saffron Bomba Rice with Chorizo and Grilled Scarlette Prawns
AMTREBREXKBEELALTEXKEK

Salmon Mi Cuit with Smoked Eggplant, Bagna Cauda Sauce and Kohlrabi
ASEEBR=XAMHEEMFRBRAE R KER

New Zealand Free Range Chicken with Soubise and Grilled Asparagus
MARXAMEBERE FRANREES

Spring Lamb Loin with Peas, Morels and Kale
HDFERNEEREIHFTHARIXREE

Fresh Homemade Pasta with Fresh Lobster and Pickled Chilli

BRENUBH TR NEERM

Australian Wagyu Short Rib with Chimmichuri, Confit Shallots and Sweet Potato Leaf
BMAMELEAEFRESEFHALFEREEER

Charcoal Grilled Tournedos Rossini with Winter Black Truffle
Japanese "Miyazaki" Wagyu Tenderloin (A4) and Foie Gras
RIEBRAABIEMF S MEBFNEETEMRE

SHARING PLATES %S EEK

Seafood Platter — Fresh Whole Lobster, Fresh Oyster 4pcs, Razor Clam 4pcs, Clam 6épcs
BiEBEENE — MHRERER £B4E - ZE/INEBTF4E - KRKE6E

Charcoal Grilled Spanish Turbot (approx. Tkg) with Fine Herbs Beurre Blanc Sauce
REAUMFILER(ENIAT)HABTELBS AT

Charcoal Grilled Australian Wagyu Tomahawk Ribeye Steak

(approx. 1.5kg) with Summer Black Truffle
REENMFFERNRI (EQI.5QF)HESFTENE

DESSERT F I i m

$158

$198

$238

$238

$258

$298

$338

$398

$728

$858

$1288

$1488

$108

$298

Homemade Seasonal Gelato S78 Wild Summer_Pistachio Cremeux,

ERABS SRR Wild Berries Cream and Raspberry Sorbet
EHAY BLOREEDHERNBERATSME

The Forbidden Fruit_Apple Mousse, $98 " -

Biscuit Liqueur Cream Signature Caviar with

B2 RE BREAREERE Banana and Rum Ice Cream
ERANEHATSEMMKBEIE

Alpha Foresta Raspberry $108

Chocolate Mousse

REAHRM_BRAFHR IR
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