Complimentary
Salted Almonds

Home-made Spanish Marinated Olives

STARTERSBoose (1) only p
Momotaro Tomato Saladomato Sorbet, Chive Qil, Spanish Onion & Ha%alnut

Hand-cut Ibérico Jamon on Toasted Bread with Tométoes

Porcini Mushroom Soup with Japanese Egg & Parmesan#é@lée’

FOC Duo Croquetas Ibérico Ham & Mushroom Croqgé@s

Crispy Zucchini Flower with Honey, Walnuts & stu ed with Goat Cheeseﬁ@@

MAIN®hoose (1) only
Charcoal-grilled Ibérico Pork Presa with Baby Gem & Ibérico Ham Consommé

Pan-seared Barramundi Fillet with Mushroom ‘Pil Pil' & Parsnip Purée
Charcoal-grilled Wagyu Tri-tip Cutith Romesco, Jerusalem Artichoke & Port %@ Ju
Sautéed Jerusalem Artichoke with Mushroom Sauce & Sage Butter

Charcoal-grilled Wagyu ‘Sanchoku’ Ribeye | Dry-aged 30 days with Padron Peppers/(+

DESSERTMoose (1) only
Co ee or Tea or Dessert of the Day

Dessert from our A la Carte Menu (+ 8.0)

%ﬁ;Vegetarian /Contains Gluten @ Contains Nuts @ Contains Dairy

Some dishes or labels may subject to changes due to ingredient or product availability.

BEVERAGE ADDn@iNe (1) only
Beer (+8.0) | Sparkling Wine by the Glass (+14.0) | Wine by the Glass (+12.0)
Mocktail (+8.0) | Soft Drinks (+5.0)
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