BY WOLFGANG PRPUCK

JAPANESE HAMACHI SASHIMI SPICY BLUEFIN TUNA TARTARE
Szechuan Chili Qil | Sesame Sesame-Miso Cones | Tobiko Caviar
(223 Cal) (G) (F) (SS) (S) (276 Cal) (G) (F) (M) (E) (SS) (S)
WAGYU STEAK TARTARE DAURADE CEVICHE TOSTADA
Egg Yolk | Garlic Croutons Parmesan | Dijon Aioli Lime | Cilantro | Tortilla
(310 Cal) (G) (F) (E) (MD) (M) (267 Cal) (G) (F) (S)
LOBSTER & PRAWN SALAD SIBERIAN CAVIAR - 30 GR
Creamy Citrus Dressing | Passionfruit | Mango Egg Yolk Jam | Egg White Pearl | Créme Fraiche
Macadamia Nut Lemon-Herb Blinis
(226 Cal) (G) (N) (M) (C) (E) (MD) (S) (289 keal) (G) (F) (M) (E)

ENDIVE AND FRISEE SALAD | Asparagus | Dates | Feta Cheese | Marcona Almonds (312 cal) (N) (M) (MD) (VG)
BURRATA, CHERRY COMPOTE & GRILLED SOURDOUGH | Frisée | Bresaola | Old Balsamic (379 cal) () (M
HEIRLOOM TOMATO SALAD | Brie de Meaux | Basil Oil | Aged Balsamic | Pine Nut Brittle (229 cal) (N) (M) (E) (vG)
CAMEL & CHEESE ‘SAMBOUSEK’ | Smoke Tomato Coulis | Mache | Walnuts (358 cal) (N) (G) (M) (E)

GRILLED OCTOPUS | Marinated Garbanzo Beans | Sumac | Hummus (320 cal) (MO) (SS)

STIR FRIED BLACK PEPPER PRAWNS | Thai Basil | Black Bean Sauce (332 cal) (G) (F) (M) (C) (S) (MO) (SS)
HAND ROLLED GARGANELLI PASTA | Wild Mushrooms | Parsley | Pecorino Romano (379 cal) (G) (M) (E) (VG)
HOUSE MADE RICOTTA CHEESE GNOCCHI | Beef Bolognese Ragout | Parmigiano (420 caly (G) (M) (CE) (E)
SZECHUAN BEEF DUMPLINGS | Spicy Dan Dan Sauce | Coriander | Peanuts (4550 cal) (G) (M) (N)

MAINE LOBSTER RISOTTO | Asparagus | Tomato | Parsley | Lemon (492 kcal) (M) (CE) (C)

SWEET CORN AGNOLOTTI | Mascarpone Cheese | Parmesan | Sage (412 cal) (G) (E) (M) (VG)

SMOKED SALMON PIZZA WITH SIBERIAN CAVIAR | Créme Fraiche (412 ca) G) (M) (F)

COCONUT RED CURRY | Sea Bass | Prawns | Scallops | Thai Basil | Jasmine Rice (398 cal) (G) (F) (M) (CE) (C)
WOK FRIED ‘ANGRY LOBSTER’ | Tobanjan Chili | Coriander | Green Onion (421 cal) (G) (C) (S)

STEAMED SEA BREAM ‘HONG KONG STYLE’ | Chinese Black Bean | Bok Choy | Chili (367 ca (G) (F) (M) (sS) (S)
PAN ROASTED HALF CHICKEN | Goat Cheese | Yukon Gold Potato Purée | Wild Mushrooms 470 cal) (M) (CE)
BRAISED BEEF SHORT RIB RENDANG | Coconut Rice | Kaffir Leaf | Peanut (490 caly (F) (P) (M)

AUSTRALIAN FILET MIGNON ‘AU POIVRE’ | French Fries | Golden Raisin Peppercorn Sauce (498 Cal) (M) (MD)
ROASTED VEAL CHOP | Parmesan Polenta | Salsa Verde | Mushroom & Asparagus Ragout (495 cal) (M) (CE)
GRILLED RACK OF LAMB | Stir Fried Hunan Eggplant | Cilantro-Mint Vinaigrette 478 caly (G) (M) (E) (SS) (S)
CHARCOAL GRILLED SPICY CAMEL KEBAB | Lemon Yoghurt | Sumac | Pistacchio (658 cal) (G) (M) (N)
WOLFGANG’S WIENERSCHNITZEL | Warm Potato Salad | Mache | Cucumber (523 caly G) (M) (E)

GRILLED AUSTRALIAN KIWAMI SIRLOIN | House Kimchi | Banchan | Gochujang Jus (523 cal) (M) (SS) (S) (C)

FRIED BLOOMING WHOLE SEA BASS | Sweet & Sour Pineapple Glaze (657 cal) (G) (F) (S)

GRILLED AUSTRALIAN ANGUS TOMAHAWK STEAK | Steak Sauce | Pommes Aligot (780 cal (G) (F) (M) (E) (S)
ARABIC LAMB PASTILLA | Dates | Pine Nut | Basmati Rice (768 cal) (G) (M) (N) (E)

POTATO PUREE BROCCOLINI

(310 Cal) (M) (VG) Garlic | Chili (298 caly (v)
FRENCH FRIES KUNG PAO CAULIFLOWER
(332 Cal) (G) (S) (VG) Peanuts | Chili (12 cal) (P) (G) () (V) (5S)

Menu items may contain or come into contact with wheat, eggs, peanuts, and milk. For more information, please speak with a manager. Adults need 2,000 calories per day on average, and individual calorie need may
vary from person to person. All prices are inclusive of VAT at 15%
(C) Crustacean (Ce) Celery (E) Eggs (F) Fish (G) Gluten (L) Lupin (M) Milk (Mo) Mollusc (Md) Mustard (N) Nuts (P) Peanuts (S) Soybean (Ss) Sesame (So2) Sulfur Dioxide (V) Vegan (VG) Vegetarian



BY WOLFGANG PUCK

DESSERTS

BANANA CREAM PIE

vanilla créme brilée | caramelized
puff pastry | banana sorbet
(285 Cal) (G) (N) (M) (E) (VG)

CHOCOLATE SOUFFLE
valrhona chocolate soufflé
whipped cream | chocolate sorbet
(452 Cal) (N) (M) (E) (VG)

BASQUE CHEESECAKE

sour cherry & raspberry sauce
(576 Cal) (G) (N) (M) (BE) (VG)

SPAGO KUNAFA
mango salsa | passion fruit
mascarpone | saffron ice cream
(298 kcal) (G) (N) (M) (E) (VG)

SELECTION OF
ICE CREAM & SORBET

seasonal fruits (356 kcal) (N) (M) (E) (VG)

TO BE SHARED

STICKY TOFFEE DATE CAKE
toffee sauce | orange sorbet | caramelized pecans

(798 kcal) (G) (M) (E) (VG)

COFFEE

Espresso
Double Espresso
Cappuccino
Latte
Americano

TEA

Jasmine Silver
Jade Sword Green
English Breakfast
French Earl Grey
Darjeeling 2nd Flush

Menu items may contain or come into contact with wheat, eggs, peanuts, and milk. For more information, please speak with a manager.
Adults need 2,000 calories per day on average, and individual calorie need may vary from person to person. Additional nutritional
information is available upon request. All prices are inclusive of VAT at 15%



BY WOLFGANG PUCK

MOCKTAILS

TRUTH OR DARE
lemongrass | lime | kaffir | soda water

WITHOUT CONSEQUENCE
lychee | grapefruit | elderflower | lime

CRACKLIN ROSIE
raspberries | rose water | lychee | grenadine

RISK & REWARD
japanese cucumber | basil | apple | lime

DOUBLE HAPPINESS
pineapple | passion fruit | orgeat | coconut

ITALIAN SOUR
lyres italian bitters | passion fruit | pineapple | lime

ZALOTTI FIZZ
zalotti cordial | sparkling water

NON-ALCOHOLIC SOFT DRINK
Lussory Red EIRA Water Large
Lussory White EIRA Water Small
Lussory Rose Coca-Cola
Lyres Sparkling Coca-Cola Light
Sprite
Heineken 0% Fanta
Soda Water
Ginger Ale

FRESH JUICES

Orange
Pineapple
Apple

Menu items may contain or come into contact with wheat, eggs, peanuts, and milk. For more information, please speak with a manager.
Adults need 2,000 calories per day on average, and individual calorie need may vary from person to person. Additional nutritional
information is available upon request. All prices are inclusive of VAT at 15%



