STEAK AND WINE NIGHT

all meats served with one choice of sauce and two sides

FROM THE GRILL

imported premium beef

EBONY ANGUS RIBEYE MB2 1290

adnsuansuevAadineumwwsiiou 150K A AIEbony B RIEHTARSH MB2

150 days grain fed - 250g

ANGUS PURE RIBEYE MB4 1590
aldinsumauevAaaewusui 200 K AR RISHTPIER 43 MB4a

200 days grain fed - 250g

EBONY ANGUS TENDERLOIN MB3 1790

adaduluduevnadwsiion 150X B EAEbony BRIEHFESFHE MB3

150 days grain fed - 250g

ZSSR AUSTRALIAN WAGYU BEEF FLANK MB6+ 1390
Wafdaaalasidududunov 2GR RAFIEM 44 fEHE MBe

grain fed - australia - 250g

JAPANESE WAGYU BEEF

KAGOSHIMA WAGYU STRIPLOIN A5 2500
wanfAdduuanmndvrdamlngu: UszinfAggdu
Fe) L BFFALHHE As

japanese black cattle - corn « barley and grass fed - 250 gr

THAI TAJIMA WAGYU BEEF

Crossbred Thai Japanese Wagyu beef. Premium A Grade
Grain fed 600+ Days in Sakon Nakhon, North Eastern
Thailand

NOR NUEA BEEF RIBEYE MB5 300g 1990
Suoy RhERA-HE

NOR NUEA BEEF TENDERLOIN MB5 250¢g 1590
tAulaasasud JESSHE

CHEF'S CUT recommended for sharing
9’ CONGNORT BONE STEAKMB 5 + 3990
fluuaGn TE4HE

australia - certified natural - grass fed - black angus
hereford cross breed - 1kg

SIDES

ROASTED MUSHROOMS (Ragw EELE
toasted garlic - thyme - soft egg

CREAMED SPINACH wnluuwansusad i HESR

garlic confit

GRILLED BABY CARROTS wiuasangw K&/ ~

honey - yogurt - pistachios - coriander

MAC AND CHEESE winuaudda B0

garlic bread crumbs - three cheeses - bechamel

ONION RINGS kaulkeyyguulonaansou ¥ 2B

sour cream - chives - bbq sauce
SEA SALT FRENCH FRIES uaawsudwsed B

GRILLED ASPARAGUS KualiWsSvew JEE S

bearnaise - chopped egg - tarragon

YUKON GOLD POTATO PUREE UuWsbua T35

parsley - butter - cream

SAUCE

béarnaise ¢ black peppercorn e chimichurri
nam jim jaew ¢ red wine bordelaise

Additional sauce 30

WINES BY THE GLASS

RED

correa lisoni - cabernet sauvignon - central valley - chile 390
tilia - malbec - mendoza - argentina 410
jean-michel cazes - GSM - rhone valley - france 450

matua - pinot noir - marlborough - new zealand 490

BUBBLES

zonin - prosecco - veneto - italy 350
1650
1750

moet & chandon 20 cl - champagne - france

moet & chandon rosé 20 cl - champagne - france

WHITE

gran valientte - sauvignon blanc - central valley - chile
torresella - pinot grigio * veneto - italy
matua * sauvignon blanc - marlborough < new zealand

morgan bay - chardonnay - california - USA

ROSE

whispering angel - grenache cotes de provence - france

all prices are subject to 10% service charge and 7% government tax.




	STEAK AND WINE NIGHT
	all meats served with one choice of sauce and two sides
	JAPANESE WAGYU BEEF
	CHEF’S CUT

	SIDES
	SAUCE
	WINES BY THE GLASS
	RED
	390 410 450 490

	WHITE
	390 410 460 470

	BUBBLES
	350 1650 1750

	ROSÉ
	490




