
by Chef David Myers

 LATE 
    

PRICES SUBJECT TO 7% GST + 10% SERVICE CHARGE

BEER

   

CAN
stella artois, belgium  10

DRAFT
suntory premium malt, osaka, japan  16
suntory black beer, osaka, japan  16

BOTTLED
estrella damm, lager, spain  14
founders all day ipa, michigan  18
hitachino nest white ale, japan  18
saison dupont ale, belgium  16

CIDER
patrick sullivan’s “jumpin” cider, 
australia  18
2016 shobbrook reddish cider, 
australia  25

  
  
  

KEEP THE NIGHT 
GOING
 the greatest espresso martini 
of all time  25

SNACKS
Country Loaf Sourdough, smoked butter          4

Black Garlic Bread, salted vanilla                                 4  

Potato Hash, crème fraîche, caviar                               6  

New England Lobster Roll, harissa sauce          8  

Cheeseburger Spring Roll, caviar            8

King Crab Melt, cheddar, pickles         13

Wagyu Cheeseburger, tomato jam, jalapeño, fries     28

Ribeye mb9+, South Australia                                       115 per 100g

Striploin A5, Saga Prefecture                                        115 per 100g

Tenderloin A3, Kagoshima Prefecture                                     125 per 100g

Watercress Salad, aged balsamic         10

Hand Cut Fries, pickle aioli           9

SWEETS
Cocoa Sesame, black sesame to�ee, cocoa nib ice cream       15    

Honey Pineapple, lemongrass, fragrant pepper          14

Dragon Egg, chocolate mousse, yuzu curd, soy caramel ice cream     18

   

TABLESIDE CHAMPAGNE TOWER
                         $800

1 Grab your camera because you won’t 
    want to miss.

1


