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Chef Just in Quek



GASTRO-BRUNCH MENU 早午餐菜单
(Opening to 12.30pm)

$15

$16

$12

$18

ASIAN 亚洲菜
OUR HOUSE-MADE DIM SUM 自制点心

OUR SIGNATURE DUCK FOIE GRAS XIAO LONG BAO (3 PIECES)
招牌鸭肝松露小笼包（3粒）
French duck liver, truffle consommé,
minced meat 法国鸭肝，松露汤，猪肉碎 和 小麦面团

HOKKAIDO SCALLOP AND UNI HAR GOW (4 PIECES) (GF)
北海道扇贝海胆虾饺 (4粒) (无麸质）
Scallop, prawns and sea urchin
扇贝，虾和海胆泥和米粉面团

SIEW MAI WITH TOBIKO ROES (4 PIECES)
飞鱼籽烧卖 (4粒）
Iberico minced pork and prawns
伊比利亚猪肉碎， 虾

OUR PRAWN TEMPURA RAMEN
天妇罗虾拉面汤
Rich prawn broth, kurobuta pork, fish cake
当地虾汤风味，天妇罗炸虾 黑猪肉，鱼饼

CROQUE MADAME
法式三明治
Toasted sourdough, french ham, comte and emmental cheese
烤制酸种面包，烘烤康提和艾门塔尔芝士, 混合沙拉
 
WILD MUSHROOMS, POACHED EGG PARMENTIER (GF)
野菌，水波蛋，薯泥 (无麸质)
Sautéed wild mushrooms, poached eggs,
house cured Iberico pork thyme jus, potato mousseline
一道传统的法国菜，炒野生蘑菇，完美的水波蛋，
自制伊比利亚猪肉和百里香汁，土豆慕斯

EGG BENEDICT
班尼迪克蛋
2 poached eggs, toasted muffins,
homemade hollandaise sauce, our breakfast condiments
2个完美的水波蛋，玛芬，自制荷兰酱，自选配菜
Choice:
Wilted spinach with nutmeg
牛油果，腌渍圣女果，菠菜和肉豆蔻
White ham
白火腿  
Smoked salmon
烟熏三文鱼  
6 grams of pronto caviar
6g 鱼子酱

SCRAMBLED EGGS
西式黄油炒蛋
Fluffy eggs and toasted sourdough, our breakfast condiments
蓬松和细腻的炒蛋在烤酸面包上、炒蘑菇、土豆、
培根和油浸樱桃番茄
Toppings 佐料:
Smoked salmon
烟熏三文鱼    
6 grams pronto caviar & champagne sauce
6g 鱼子酱配香槟酱

BREAKFAST EGGS
煎蛋
Any style with our breakfast condiment, toasted sourdough
炒蘑菇、土豆、培根和油浸樱桃番茄
    

ADDITIONAL:

OUR BREAKFAST CONDIMENTS
早餐配菜 
Sautéed mushrooms, potatoes, bacon and cherry tomatoes confit

ENJOY A LUXURY BREAKFAST UPGRADE WITH CAVIAR
豪华早餐配菜（鱼子酱）
30 grams of superior oscietra caviar

$22

$28

$20

$20

$12

$110

$20

$22

$25

$28

$38

add  $10

add   $20

GASTRO A LA CARTE MENU 
(Please ask our wait staff for daily special)

GIANT GROUPER CARPACCIO MI-CUIT, CLAMS JUS AND HERB OIL
半熟龙趸鱼片配蛤蜊汁佐香草油
Medium cooked, ikura roes, capsicum coulis, vegetables, fresh herbs
半熟，鲑鱼籽，辣椒酱，油浸番茄青菜丝，新鲜香草

MUSHROOM CAPPUCCINO, PRALINE TOAST (V)
招牌野菌奶油汤,榛子吐司（素)

$16

$30

STARTERS

OUR SIGNATURE SALADE DE PRINTEMPS (V & GF)
招牌当季沙拉（素，无麸质） 
Mesclun leaves, mango, vegetables sautéed wild mushrooms, fresh herbs, hollandaise sauce
混合沙拉菜、芒果、炒野生蘑菇、新鲜香草、荷兰酱

PAN-ROASTED FRENCH DUCK FOIE GRAS ESCALOPE
香煎法式鸭肝
Wild mushrooms, mesclun leaves, raisin sauce
野菌，混合沙拉菜，葡萄干汁

$28

$26

CRISPY SOFT SHELL CRAB, KOREAN GLASS NOODLE,
KAMPOT BLACK PEPPER
黑胡椒海鲜冬粉配香脆软壳蟹
Stir fried glass noodle with crabmeat, black pepper and crispy soft shell crab 
炒冬粉配蟹肉和柬埔寨黑胡椒，豆芽，香脆软壳蟹

WOK-FRIED LOBSTER HOKKIEN NOODLE
龙虾福建面
Wok fried and braised in lobster stock served with house-made sambal
龙虾高汤、鸡蛋、鲜鱿鱼、五花肉、韭菜、猪油渣 配自制叁巴辣椒

KOREAN BEEF BULGOGI
韩式炒牛肉  
Sliced grain-fed beef in soya sauce base, mushrooms, vegetables with steamed rice
酱清腌制的谷饲牛肉片，蘑菇，青菜和白饭

KOREAN IKAN BILIS “MYEOLCHI” FRIED RICE
韩式江鱼仔炒饭 
Wok fried premium korean anchovies with fried egg, cucumber
and house-made sambal
高级韩国凤尾鱼、和茉莉香米炒制、蔬菜配煎蛋、黄瓜和自制叁巴酱

$30

$35

$28

$23

ASIAN MENU

FRESH CRABMEAT CAPELLINI “LKY”
新鲜蟹肉意面 
Capellini sautéed with crab meat and fresh herbs
蟹肉碎,,小辣椒和龙虾油和意面搅拌，新鲜细葱
Half Live Lobster 半只活龙虾 $45

CREPINETTES OF PIG TROTTERS “PERIGORDINE”
网油猪蹄配松露汁
Braised pig trotters, sautéed duck foie gras, wild mushrooms, potato mousseline, thyme jus
法国西南部的特色菜：炖猪蹄、炒鸭肝、野菌、土豆泥、百里香汁

BRAISED FRENCH CORN FED CHICKEN IN JURA YELLOW WINE
法式黄酒焖玉米鸡
Braised corn fed chicken, potato mousseline, and wild mushroom
焖玉米鸡，土豆泥，野菌

PAN-ROASTED AUSTRALIAN
GRAIN-FED WAGYU M7-8 BEEF STEAK 250G
香煎澳大利亚谷饲M7-8和牛牛排
Served with kampot black pepper sauce, seasonal greens, pommes sarladaises
自制黑椒酱，时令蔬菜，香煎马铃薯

OUR VEGETABLES PLATTER (V, DF, GF)
蔬菜拼盘（素，无奶制品，无麸质）
Greek vegetables, couscous, asparagus, grilled mushroom,
vegetable, capsicum coulis, basil oil, micro greens, and fresh herbs
绿叶菜，芦笋，烤蘑菇，南瓜泥 辣椒酱，罗勒油，新鲜香料

$28

$30

$42

$35

$68

MAINS

LUX INDULGENCE  

SUPERIOR OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS 
精选奥西特拉鲟鱼子酱，传统法式配菜，自制小薄饼
Hybrid sturgeon of kaluga and amur sturgeon, it’s texture is poppy, buttery and nutty taste
来自阿穆尔河的卡卢加和阿穆尔鲟鱼的杂交鲟鱼，其口感为罂粟味, 黄油和坚果味混合，
与一杯香槟完美搭配
30G               $138
50G               $220  

PREMIUM OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS
优质奥西特拉鲟鱼子酱，传统法式配菜，自制小薄饼
Hybrid of huso dauricus and acipenser sturgeons,
Huge eggs reminiscent of beluga with strong buttery flavour
从达氏鲟和白鲟杂交种的杂交种中获得，大颗的鱼子酱让人品尝到最顶级的鱼子酱 
(Beluga 鱼子酱）搭配上强烈的黄油味
30G                $200
50G                $320  

$8

FRENCH

OYSTER 2 PIECES
焗烤生蚝（ 2粒）   
Poached, leeks, cheese gratin
韭菜，芝士碎

GRILLED KING OYSTER MUSHROOM
烤杏鲍菇 
French sea salt
法国海盐  

FRENCH FRIES SCENTED WITH TRUFFLE DUST
AND GRATED PARMESAN
炸薯条佐松露粉和帕玛森芝士碎

GRILLED KAGOSHIMA A4 WAGYU BEEF (60G)
烤鹿儿岛A4和牛
Steamed eggplant, soya vinaigrette glaze, bonito flakes
蒸茄子，酱烧，柴鱼片

WARM ARTISAN BREADS WITH HOMEMADE TRUFFLE BUTTER
欧式面包配自制松露黄油

$15

$18

$50

ASIAN

POACHED OYSTERS 2 PIECES
水煮生蚝（ 2粒）
Superior soya sauce, royal chives, roasted garlic and oil
快速焯水后佐上等酱清，青龙菜，烤蒜蓉和油

PRAWNS FRITTERS, SINGAPORE CHILLI CRAB DIP
香脆虾，新加坡辣椒螃蟹酱

KING PRAWNS
大虾
Singapore cereal prawns 新加坡麦片虾 or
Kampot black or White pepper 柬埔寨黑胡椒或白胡椒

FRIED CHICKEN WINGS, HONEY, LEMON AND CHILLI SAUCE
炸鸡翅配蜂蜜柠檬辣椒酱

WOK FRIED KAMPOT BLACK PEPPER AUSTRALIAN GRAIN-FED BEEF
爆炒澳大利亚谷饲牛肉配柬埔寨黑胡椒酱

OUR SIGNATURE GIANT GROUPER FILLETS CURRY
招牌咖喱龙趸鱼片
Eggplant, cherry tomato, okra, curry leave
茄子，樱桃番茄，秋葵，咖喱叶

WOK FRIED LIVE WHOLE MAINE LOBSTER
爆炒整只波士顿龙虾  
Singapore chili crab sauce 辣椒螃蟹酱or
Kampot black or White pepper 柬埔寨黑胡椒或白胡椒

STEAMED JASMINE RICE
茉莉香米饭

STEAMED TURMERIC BASMATI RICE 
黄姜印度香米饭

VEGETABLES

STEAMED YOU MAI LETTUCE SUPERIOR SOYA SAUCE
清蒸油麦菜配上等酱清

WOK FRIED GREEN ASPARAGUS WITH XO SAUCE
XO酱炒芦笋

$14

$18

$35

$18

$40

$35

$88

$16

$20

SHARING PLATES

$2

$3

$15

OUR HOUSE-MADE DESSERT
& AFTERNOON TEA MENU

自制甜品和下午茶菜单
(Hot desserts waiting time is 20 minutes,

please order in advance before your meal)
(热甜品要等待20分钟，请提前点餐)

FLOURLESS SOUFFLÉ (Good for 2)
无面粉舒芙蕾（适合两人）
Served with vanilla sauce
配香草酱
Choice:
Chocolate & mint
薄荷巧克力
Grand marnier
柑橘利口酒
White peach
白桃

FRESHLY BAKED FINE APPLE TART
ON CREPE PAN (Good for 4 to 6 people)
现焙精美苹果派（ 适合四到六人）
Toasted almond and salted gula java sauce
烤杏仁和海盐椰糖酱

CLASSIC CREPE SUZETTE,
VANILLA ICE CREAM (Good for 2)
经典可丽饼配香草冰淇淋（适合两人）
House-made crepes, cooked in orange juice,
segments, zest and flambé with grand marnier
served with a scoop of vanilla ice cream
自制可丽饼，用橙汁、瓣、
皮和火焰与柑橘利口酒一起烹制配一勺香草冰淇淋

FRESHLY BAKED FINANCIER 6 PIECES 
现焙法式杏仁蛋糕 6片 
 
FRESHLY BAKED LARGE SALTED ALMOND TUILE (min 2 pieces)
现焙咸杏仁薄脆 （最少两片)

KAPOK BANANA SPLIT FRITTERS,
SALTED GULA JAVA ICE CREAM
香脆香蕉配冰淇淋（海盐椰糖&香草）

$18

$40

$33

$12

$16

$7/piece

OUR SPECIALITIES 我们的特色

$6/scoop

$12

$15

$18

$20

COLD DESSERTS 冷品

CLASSIC FRESH VANILLA CRÈME BRULEE
经典香草焦糖布丁

PINEAPPLE CARPACCIO, CALAMANSI SORBET
薄切凤梨，小青橘雪葩
Thin slices of pineapple infused in spice solution, lime zest and sorbet
 
CHENDOL BINGSU
煎蕊雪冰
Shaved coconut milk bingsu, red bean, bean jelly, gula java ice cream
椰奶雪冰、红豆、绿豆果冻、椰糖冰淇淋和糖浆

ROSE MILK TEA BINGSU
玫瑰奶茶雪冰 
Shaved rose milk bingsu, fresh strawberry topping, vanilla ice cream
玫瑰奶茶雪冰、新鲜草莓、香草冰淇淋

HOUSE-MADE ICE CREAM 自制冰淇淋 
Salted gula java
海盐椰糖
Vanilla
香草
Chocolate
巧克力

$9

$15

$11

DESSERT WINE PAIRING (50ML)

CHATEAU RIEUSSEC, SAUTERNES 2018

CHATEAU BASTOR LAMONTAGNE, SAUTERNES  2010

LUSTAU EAST INDIA SOLERA, SHERRY



GRILLED KING OYSTER MUSHROOMS
烤杏鲍菇
French sea salt  

GRILLED FRESH CHICKEN LIVER, RASPBERRY VINEGAR SAUCE
烤鸡肝，覆盆子醋汁

CHARCOAL GRILLED CHICKEN GIZZARDS
SKEWERS, XINJIANG SPICE
碳烤鸡胗串，新疆香料

POACHED LIVE CONCH SNAILS (DESHELLED) 
煮海螺(去壳)
Thai style nam tok dip sauce

DRUNKEN CLAMS IN AGED CHINESE RICE WINE
高粱酒醉蛤蜊

WOK FRIED BEEF SHORT RIBS
爆炒椒盐牛小排
Roasted garlic and chilli (jiao yan)

OYSTERS 2 PIECES
生蚝（2粒)
POACHED
焯水
Gently poached with superior soya sauce, royal chives, roasted garlic and oil
OR
GRATIN
焗烤
Leeks and cheese

PRAWNS FRITTERS, SINGAPORE CHILLI CRAB DIP
香脆虾，新加坡辣椒螃蟹酱

KAMPOT BLACK PEPPER WAGYU BEEF DEEP-FRIED MANTOU
爆炒黑胡椒和牛片配黄金刈包
Wok fried, shredded lettuce, tomato, cucumber and mustard

HOUSE-MADE IBERICO PORK CHAR SIU DEEP-FRIED MANTOU
自制伊比利叉烧配黄金刈包
Grilled char siu, cucumber pickles, shredded lettuce, corriander leaves
 
CHICKEN KARAAGE, LEMON MAYO
日式炸鸡，柠檬蛋黄酱

GRILLED KAGOSHIMA A4 WAGYU BEEF
烤鹿儿岛A4和牛
Steamed eggplant, soya glaze, bonito flakes

FISH FINGERS AND CHIPS, TARTAR SAUCE
炸鱼条和薯条，塔塔酱

FRENCH FRIES SCENTED WITH
TRUFFLE DUST AND GRATED PARMESAN
炸薯条佐松露粉和帕玛森芝士碎

SUPERIOR OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS
精选奥西特拉鲟鱼子酱，传统法式配菜，自制小薄饼
Hybrid sturgeon of Kaluga and Amur sturgeon from Amur river, 
it’s texture is poppy with the mixture of buttery and nutty taste,
perfect with a glass of champagne
30G         $138
50G         $220 

PREMIUM OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS
优质奥西特拉鲟鱼子酱，传统法式配菜，自制小薄饼
Harvested from hybrid of species cross-bred between
the Huso Dauricus and Acipenser sturgeons,
Hugh eggs reminiscent of Beluga with strong buttery flavour
30G   $200
50G   $320  

$8

$13

$12

$18

$14

$15

$18

LIGHT BAR SNACKS

$10/2 sticks

$10/2 sticks

$18

$30

$18

$18

$20/3 pieces

$18/3 pieces

DESSERTS

CLASSIC VANILLA CRÈME BRULÉE

FRESHLY BAKED FINANCIER 6 PIECES

FRESHLY BAKED LARGE SALTED ALMOND TULLE (min 2 pieces)

HOUSE MADE ICE CREAM

$12

$11

$6/piece

$6/scoop


