ATTITUDT I

BITES BEGIN

Fried cauliflower, red pepper aioli 180 Burrata cheese 480
mango virgin sauce and toast

Boneless pork ribs, Jack Daniels blbg sauce, 260

onions, Viking salt m Smoked tuna tartar 480
Asian flavor
Seared Phuket squid 290
Thai guacamole m Chilled lobster, young coconut, 490
fresh mango, avocado, roasted chilli paste
V’m Edamame soft tacos 290
Maine lobster bisque 490
m Seared sliced tuna, wafu sauce, 320 Kaffir foam
edamame, smoked seaweed
Marinated Scoftish salmon & spices 520
Crab croquettes, cocktail sauce, corn salsa 320 Passion fruit vinaigrette
m Salt & pepper popcorn shrimp, 340 Seared sea scallops, sweet potato, 590
XO mayo, lime chimichurri sauce
Tandoori tiger prawns, mini naan, mint sauce 360 Y Angus beef tataki, smoked seaweed, 590

young ginger
m Cheese Platter : Check with our team 490
for the selection

m Iberico Bellota ham 100 g Cured 24 months 710

THE SEA

Oyster Fine de Claire n3 3pc: 390 / é6pc: 690 / 12pc: 1,190

Alaskan king crab raviolis, lobster sauce 750
m Scottish salmon chargrilled in banana leaves, 790

banana flower & palm heart salad, roasted coconut

) ¢ m Seared tuna steak, chef's secret sauce, snow peas 850
Grilled figer prawns, infused tom yum 890
Roasted black cod, lobster dumplings, daikon ribbons, wafu sauce 1,100
Grilled seafood platter 4,800

(Maine lobster, tiger prawns, Hokkaido scallops, salmon, tuna, 6 pc fresh oysters)

* Recommended Vegetarian m Contains nuts V’ Vegan
Prices are subject to 10% service charge and 7% government tax.



ATTITUDT I

CHARCOAL

High Welfare pork belly, Black truffle garlic mash, apple pickles 790
¥ Freerange chicken "Rossini", seared foie gras, mash potato 890

Braised lamb shank 12 hours , crushed sweet potato - To share 1,180

Australian lamb rack, roasted cherry tomatoes, potato purée, red wine sauce 1,250

STOCKYARD BEEF SELECTION

Rib eye "Pure Black Angus 200 days grain fed" - 300 grams 1,680

Tenderloin "Pure Black Angus 200 days grain fed" - 250 grams 1,890
Y Prime rib "Wagyu Marbling 5" - 1.2 Kg 3.790

Choose a choice of sauce Béarnaise, red wine, peppercorn or chimichurri

Choose a choice of side dish Potato wedges, mashed potato, ratatouille, sautéed vegetables,

sautéed mushroom or seasonal salad

BESIDE 180
* Potafo wedges e Ratatouille e Sautéed mushroom
e  Mashed potato e Sautéed vegetables e Seasonal salad
PASTA Choice of Spaghetti or Rigatoni
Black Truffle 650
Creamy truffle sauce, champignons
Tum yum 680
Tiger prawn, Thai coconut flavors

Y Lobster Aglio & Olio 1,280

Crilled Maine lobster, chilli, pepper, rocket

VEGETARIAN
m Grilled beetroot salad, goat’s chevre, fruffle honey, white balsamic 410
v Quinoa & lentil salad, chimichurri sauce 450
Polenta, sauteed champignons, burrata cheese 480
mv Zucchini spaghetti, tomato sauce, vegan parmesan 550

* Recommended Vegetarian m Contains nuts V’ Vegan
Prices are subject to 10% service charge and 7% government tax.



