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Evening Appetizer Menu
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Hot Pretzel & Dips - 24 | Grain Bread & Dips - 26

Crispy Lettuce Salad
Assorted crispy lettuce, red cabbage, red onions, pecans, pears,
vegan feta cheese & mango vinaigrette - 68 w

Lalique Ceviche
Chopped sea fish with crispy lettuce, hot chili, red onion,
ginger, lime, lemon grass, coriander & crispy onion - 92

Red Tuna Cubes
Spicy peanut sauce, eggplant cream, green onion & crispy rice ball - 88

Red Tuna Tartar and Crispy Rice
Sriracha aioli, Togarashi & sesame oil, crispy sticky rice & black tobiko - 88

"SPaghetti" Yellow Tail

Strips of fresh yellow tail, papaya, cucumber, pomelo, fennel seeds,

Yuzu sauce, chili & fresh turmeric, tapioca pearls, burnt onion oil,
Ground roasted rice, watermelon & ginger granita - 92

Fish Kebab
Peppers & cherry tomatoes sauce, garlic confit, eggplant cream & bruschetta - 74w

Chunks of Fried Sea Bass
On a spicy salad of bean noodles,
coriander, peanuts, ginger, fried onion & hot chili sauce - 78 w

Sea Bass filet in Kadaif Crust
Peppers Gazpacho, balsamic, whipped cream - 78

Tataki Sirloin
Sesame oil, soy sauce, wasabi, Shiitake mushrooms, lettuce & roasted sesame seed - 82 w

o Beef Carpaccio
Olive oil, tomato, arugula, sweet balsamic sauce & roasted almonds - 74

Liver Parfait
Pears in wine, spices crumble & toasted bread - 68

. Foie Gras
Seared foie gras, a sweet crust of peanuts and cashews
in Amaretto liqueur, Chestnut cream, mint and lime zest - 122 w

Grilled Sweetbreads
Charcoal-grilled Sweetbreads, grilled eggplant & tomato cream,
Hot peppers, garlic, parsley and Jerusalem artichoke chips - 122 w
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Thai Sea Bass
"Build A Bite" - Fried Sea Bass marinated in coriander & white pepper,
a sauce of garlic, thai pepper, ginger, lime & fish sauce, palm sugar,
fresh herbs, sticky rice, roasted cashews & crispy lettuce leaves - 149

Sea Bass, Fettuccine & Hot Peppers
Seared sea bass on the plancha, fresh fettuccine,
hot peppers, garlic, green beans, parsley and eggplant cream - 149 w

Caramelized Salmon & Togarashi Spice
Coconut & lemongrass sauce, tamarindi,
sticky rice ball, seared lettuce & crispy onions - 138 w

Drum fish & Jerusalem Artichoke
Drum fish, Doua spice, gnocchi, champignon mushrooms,
garlic, sage, parsley & Jerusalem artichoke cream - 156 w

Chicken Skewer
Potatoes cream and Foie Gras sauce, beef stock and thyme - 126

Grilled Sirloin
On charcoal grill, brown chicken stock, mushrooms,
garlic, ground black pepper & crispy gnocchi- 175w

Beef filet & Tortellini
Seared & open beef medallions filet, meat tortellini
In pepper sauce & potatoes cream - 218

“Black Angus” Entrecote
V.I.P potato, garlic confit, olive oil, thyme & lemon - 72 mw Per 100 gr
(Entrecote weights changes every day)

Meat Platter
5009 Entrecote, beef filet & sirloin,
along with V.I.P potatoes, chimichurri sauce & hot pepper - 698



