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‘PASSION ON THE PLATE"
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GASTRO-BRUNCH MENU EFEXH
(Opening to 12.30pm)

CROQUE MADAME

ERZBAA

Toasted sourdough, french ham, comte and emmental cheese
EHRMEmE, WA NERZ L, REA

WILD MUSHROOMS, POACHED EGG PARMENTIER (GF)
BE, KKE, B (T&HR)

Sautéed wild mushrooms, poached eggs,

house cured Iberico pork thyme jus, polato mousseline
—BERNEER, VLB, TEIEE,
BRIPLENIEANEEST, TSR

EGG BENEDICT

HEERE

2 poached eggs, foasted muffins,

homemade hollandaise sauce, our breakfast condiments
2N EERKRE, 1325, BRIF=%, Bikikx
Choice:

Wilted spinach with nutmeg

MR, BRELR, BEXTNTE

White ham

BB

Smoked salmon

ME=XE

6 grams of pronto caviar

6g BF#

SCRAMBLED EGGS

BAXEROE

Fluffy eggs and toasted sourdough, our breakfast condiments

ENERNOETERES L. YEBE. £3.

BIRAD SR E

Toppings 44

Smoked salmon add $10
ME=X8

6 grams pronto caviar & champagne sauce add $20

6g B FHREIRSE

BREAKFAST EGGS
Any style with our breakfast condiment, toasted sourdough
WER. £T. BRIBSEEM

ADDITIONAL:
OUR BREAKFAST CONDIMENTS

SEER

Sautéed mushrooms, potatoes, bacon and cherry tomatoes confit
ENJOY A LUXURY BREAKFAST UPGRADE WITH CAVIAR
REBBRER (BFE)

30 grams of superior osciefra caviar

ASIAN I3 5
OUR HOUSE-MADE DIM SUM B#l&0

OUR SIGNATURE DUCK FOIE GRAS XIAO LONG BAO (3 PIECES)
BRESARENES (3%)

French duck liver, truffle consommé,

minced meat JEERSHT, HAFTEH, HEAE M /NE@E

HOKKAIDO SCALLOP AND UNI HAR GOW (4 PIECES) (GF)
JbimE R IUB BRI (4%1) (FLEhR)

Scallop, prawns and sea urchin

BN, RSN EE

SIEW MAI WITH TOBIKO ROES (4 PIECES)
KEIFIRE (441)
Iberico minced pork and prawns

PRI ERRE, 4F

OUR PRAWN TEMPURA RAMEN
RIAZIFHIE D

Rich prawn broth, kurobuta pork, fish cake
LA, REOZIEIF BER, @i

JUSTIN

GASTRO CAFE | BAR

ENEFS

$22

$28

$20

$22
$25
$28
$38

$20

$20

$12

$110

$15

$16

$12

$18

GASTRO A LA CARTE MENU

(Please ask our wait staff for daily special)

OUR SIGNATURE SALADE DE PRINTEMPS (V & GF)

BEEFTVR (R, Tam)

Mesclun leaves, mango, vegetables sautéed wild mushrooms, fresh herbs, hollandaise sauce
REVAIR., =R, WHLER. S8, =%

PAN-ROASTED FRENCH DUCK FOIE GRAS ESCALOPE
HRUEAT

Wild mushrooms, mesclun leaves, raisin sauce

THE, REVAEE, 88Tt

CRISPY SOFT SHELL CRAB, KOREAN GLASS NOODLE,
KAMPOT BLACK PEPPER

RigMise S EFRR=

Stir fried glass noodle with crabmeat, black pepper and crispy soft shell crab
WEMEBEATRIBERBM, 25, ERERE

WOK-FRIED LOBSTER HOKKIEN NOODLE
TedFERE
Wok fried and braised in lobster stock served with house-made sambal

RAFEZ. OE. BEE. AR, R EHE RERIZEERN

FRESH CRABMEAT CAPELLINI “LKY”
M ENEE

Capellini sautéed with crab meat and fresh herbs
BRI, NI B E R, FETR
Half Live Lobster 3 R3E LT $45

CREPINETTES OF PIG TROTTERS “PERIGORDINE”
WM R EC AN BRI
Braised pig trofters, sautéed duck foie gras, wild mushrooms, potato mousseline, thyme jus

FEREINERR: WER. O, BE. T2E. BEET

BRAISED FRENCH CORN FED CHICKEN IN JURA YELLOW WINE
EXEIEME RIS
Braised com fed chicken, potato mousseline, and wild mushroom

MEAKE, L8R, TE

STARTERS

$28

$26

$30

$35

GIANT GROUPER CARPACCIO MI-CUIT, CLAMS JUS AND HERB OIL
FRLEERERETHAEER

Medium cooked, ikura roes, capsicum coulis, vegetables, fresh herbs

FR, BB, RS, mESENERL, FifEE

MUSHROOM CAPPUCCINO, PRALINE TOAST (V)
BETE 787 ()

ASIAN MENU

KOREAN BEEF BULGOGI

B4R

Sliced grainfed beef in soya sauce base, mushrooms, vegetables with steamed rice
HRRHINSEFAL, B SXEMAR

KOREAN IKAN BILIS “MYEOLCHI” FRIED RICE

HUI&FLIR

Wok fried premium korean anchovies with fried egg, cucumber

and house-made sambal

SRFERRE. MRAEADG. RREME. BMNEHZ2EE

MAINS

$30

$42

$35

PAN-ROASTED AUSTRALIAN

GRAIN-FED WAGYU M7-8 BEEF STEAK 250G
BRURAF LA EM7-8H 4 4-HE

Served with kampot black pepper sauce, seasonal greens, pommes sarladaises
ERIRHE, NR%, FROR

OUR VEGETABLES PLATTER (V, Df, GF)

mEHE (= Zfl&, THR)

Greek vegetables, couscous, asparagus, grilled mushroom,
vegetable, capsicum coulis, basil oil, micro greens, and fresh herbs

FME, FF, KEBEE, BIUE RME, Tihin, s

SHARING PLATES

ASIAN

POACHED OYSTERS 2 PIECES
KEERE ( 241)

Superior soya sauce, royal chives, roasted garlic and oil
RiREKEELEEE, ShE, BRaili

PRAWNS FRITTERS, SINGAPORE CHILLI CRAB DIP
EHEAF, AN RN

KING PRAWNS

KEF

Singapore cereal prawns FTAIHE 2 F 4F or

Kampot black or White pepper SR ZE 2 3115l 5 84

FRIED CHICKEN WINGS, HONEY, LEMON AND CHILLI SAUCE
YEIS D 15 ZATIR R

WOK FRIED KAMPOT BLACK PEPPER AUSTRALIAN GRAIN-FED BEEF
1R BRAR L A4 AR RIHE BARE

QOUR SIGNATURE GIANT GROUPER FILLETS CURRY
BEMELES R

Eggplant, cherry tomato, okra, curry leave
AIF, 1EBKEDD, TAZE, DOE0T

WOK FRIED LIVE WHOLE MAINE LOBSTER
PR B FUR TR i

Singapore chili crab sauce FRIEEEE #or

Kampot black or White pepper SRi#ZE 2 3115l 5 84

STEAMED JASMINE RICE
RFIERIR

STEAMED TURMERIC BASMATI RICE
BEHNEEXR

VEGETABLES

STEAMED YOU MAI LETTUCE SUPERIOR SOYA SAUCE
FRHERELEFEE

WOK FRIED GREEN ASPARAGUS WITH XO SAUCE
XOBE I 55

$14

$18

$35

$18

$40

$35

$88

$2

$3

$16

$20

FRENCH

QOYSTER 2 PIECES
BIEERE ( 240)
Poached, leeks, cheese gratin
dE3E, TR

GRILLED KING OYSTER MUSHROOM
B HEE

French sea salt

EEEH

FRENCH FRIES SCENTED WITH TRUFFLE DUST
AND GRATED PARMESAN
KFEFEMBERTNBHRZLE

GRILLED KAGOSHIMA A4 WAGYU BEEF (60G)
KEREEILBAATIS

Steamed eggplant, soya vinaigrette glaze, bonito flakes
EnT, &ke HeRH

WARM ARTISAN BREADS WITH HOMEMADE TRUFFLE BUTTER
RAEE K SRR

CLUX INDULGENGCE  --oeoooeessmesonesmis i,

SUPERIOR OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS
WERAKASa TS, ERAAARR, BH/EH

Hybrid sturgeon of kaluga and amur sturgeon, it's texture is poppy, buttery and nutty taste

EERZRINFAIMNERREENAREE, ROBNERN BHHNRRIRES,

5—MEIREERLR
30G $138
50G $220

PREMIUM OSCIETRA CAVIAR, TRADITIONAL

FRENCH GARNISHES, HOMEMADE BLINIS
RERARGASE FE, FRENRR, aH/hEb

Hybrid of huso dauricus and acipenser sturgeons,

Huge eggs reminiscent of beluga with strong buttery flavour
MAREHAERIFPORZMPRT, AANEFEILARRIENENE FE
(Beluga &F#) ¥&FC EIRRUMEAK

30G $200

50G $320

$30

$16

$28

$23

$68

$28

$15

$8

$18

$50

OUR HOUSE-MADE DESSERT
& AFTERNOON TEA MENU
BRI TR
(Hot desserts waiting time is 20 minutes,
please order in advance before your meal)

(REHRESFF200%, BRIRE)

OUR SPECIALITIES E{1#45E

FLOURLESS SOUFFLE (Good for 2)
TEHEFRE (EEMA)

Served with vanilla sauce

EEEH

Choice:

Chocolate & mint

EELRA

Grand marnier

HHABFCE

White peach

Ak

FRESHLY BAKED FINE APPLE TART
ON CREPE PAN (Good for 4 to 6 people)
MIEHEEERIK (EGMERA)
Toasted almond and salted gula jova sauce
JET A NES

CLASSIC CREPE SUZETTE,

VANILLA ICE CREAM (Good for 2)
ZATRTHEEEKENK (EamA)
House-made crepes, cooked in orange juice,
segments, zest and flambé with grand marmnier
served with a scoop of vanilla ice cream
BRIRTIRG, BT, M.

BRI IES BTN DE— = HE— &SN
FRESHLY BAKED FINANCIER 6 PIECES
MEEXBTCER 6F

FRESHLY BAKED LARGE SALTED ALMOND TUILE (min 2 pieces)
MERECER (R0FH)

KAPOK BANANA SPLIT FRITTERS,
SALTED GULA JAVA ICE CREAM
EMRBFRECKEMN (BHPEIEE)

COLD DESSERTS & &

CLASSIC FRESH VANILLA CREME BRULEE
ZBUBEEENT

PINEAPPLE CARPACCIO, CALAMANSI SORBET
BURHN, NEBRTE

Thin slices of pineapple infused in spice solution, lime zest and sorbet
CHENDOL BINGSU

R TIK

Shaved coconut milk bingsu, red bean, bean jelly, gula java ice cream
B, A2, GIRF. IREICEMIIER

ROSE MILK TEA BINGSU

WBRPRTIK

Shaved rose milk bingsu, fresh strawberry topping, vanilla ice cream

HORHATIK. HEEEE. BEICEM
HOUSE-MADE ICE CREAM B #lliKiE#

Salted gula java
Y ERPHE
Vanilla

£

Chocolate

5%

DESSERT WINE PAIRING (50ML)

CHATEAU RIEUSSEC, SAUTERNES 2018
CHATEAU BASTOR LAMONTAGNE, SAUTERNES 2010
LUSTAU EAST INDIA SOLERA, SHERRY
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$18

$40

$33

$12

$7 /piece

$16

$12

$15

$18

$20

$6/scoop

$15

$11
$9



LIGHT BAR SNACKS

GRILLED KING OYSTER MUSHROOMS
EE S

French sea salt

GRILLED FRESH CHICKEN LIVER, RASPBERRY VINEGAR SAUCE
JEIBRT, BRFET

CHARCOAL GRILLED CHICKEN GIZZARDS
SKEWERS, XINJIANG SPICE
WIEBRLE, MEBER

POACHED LIVE CONCH SNAILS (DESHELLED)
HBR(ER)

Thai style nam tok dip sauce

DRUNKEN CLAMS IN AGED CHINESE RICE WINE
= RIEER A

WOK FRIED BEEF SHORT RIBS
KRR ER A

Roasted garlic and chilli (jiao yan)

OYSTERS 2 PIECES

48 (2%1)

POACHED

KK

Gently poached with superior soya sauce, royal chives, roasted garlic and oil
OR

GRATIN

1B

leeks and cheese

PRAWNS FRITTERS, SINGAPORE CHILLI CRAB DIP
EHEEF, FrONLRK RS 2

KAMPOT BLACK PEPPER WAGYU BEEF DEEP-FRIED MANTOU
BYBRARTNEREESNE

Wok fried, shredded lettuce, tomato, cucumber and mustard

HOUSE-MADE IBERICO PORK CHAR SIU DEEP-FRIED MANTOU
BHIPELEF R GEEZNE

Girilled char siu, cucumber pickles, shredded lettuce, corriander leaves

CHICKEN KARAAGE, LEMON MAYO
BRI, ITHREEE

GRILLED KAGOSHIMA A4 WAGYU BEEF
EREILBAATNS

Steamed eggplant, soya glaze, bonito flakes

FISH FINGERS AND CHIPS, TARTAR SAUCE
MEEEMBF, EEE

FRENCH FRIES SCENTED WITH
TRUFFLE DUST AND GRATED PARMESAN
MEBREMBHMMMBBRZELH

SUPERIOR OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS
BERAFASE TS, FRAXER, BR/ER
Hybrid sturgeon of Kaluga and Amur sturgeon from Amur river,

if's texture is poppy with the mixture of buttery and nutty taste,
perfect with a glass of champagne

30G $138

350G $220

PREMIUM OSCIETRA CAVIAR, TRADITIONAL
FRENCH GARNISHES, HOMEMADE BLINIS
MRRAFRSRE TS, ERAXNER, B/ERH
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

DESSERTS

CLASSIC VANILLA CREME BRULEE
FRESHLY BAKED FINANCIER 6 PIECES
FRESHLY BAKED LARGE SALTED ALMOND TULLE (min 2 pieces)

HOUSE MADE ICE CREAM

JUSTIN

GASTRO CAFE | BAR

ENEFS

$8

$10/2 sticks

$10/2 sticks

$13

$12

$18

$14

$15

$18

$20/3 pieces

$18/3 pieces

$18

$30

$18

$18

$12
$11
$6/piece

$6/scoop



