
Menu



raw & r�l
SEABREAM CEVICHE 21

TIGER MILK/JALAPENO SAUCE/MELON

SEABASS SASHIMI 22
PASSION FRUIT/SWEET POTATO/CUCUMBER/ONION

RASPBERRY TARTARE 33
BEEF FILET/RASBERRY/CAVIAR

TRUFFLE HAMACHI 24
YELLOW TAIL/YUZU-PONZU/TRUFFLE

WAGYU NIGIRI 9/PIECE
STRIPLOIN/YAKINIKU

SALMON ROLL 20
UNAGI/AVOCADO/GINGER/SPRING ONION/AIOLI

WAGYU ROLL 29
ASPARAGUS/AVOCADO/CUCUMBER/FRIED ONION

salads
BABY GEM SALAD 20

CHICKEN/GINGER/MAYO/CHILLI

KALE SALAD 18
MANGO/CHIPS/MESCLUN/AVOCADO

QUINOA &  PRAWN 25
BROCCOLI/GUACAMOLE/CELERI/GINGER DRESSING



��� bites
CORN RIBS 14

MAYO/SPRING ONION

FRIED CALAMARI 16

CURRY MAYO/LIME/CHILI

PIRI-PIRI PRAWNS 24

CORIANDER/LIME/COCONUT

KUSHIYAKI 8 /PIECE

BLACK ANGUS TRI-TIP CREEKSTONE GLAZED

GYOZA 24

OX TAIL-PULLED BEEF/CABBAGE/ΜΕZCAL SAUCE

YAKITORI 5 /PIECE

LEMON/SPRING ONION/JALAPENO

SLIDER CHEESEBURGER 7/PIECE

BLACK ANGUS/CHEDDAR/MAYO/PICKLE ONION

TACOS 24

STRIPLOIN BLACK ANGUS/HOISIN/AVOCADO/CHILI



desserts
TWISTED RASBERY MILLEFEUILLE 12

RASBERRY GEL/CREME PATISSERIE/CARDAMON/LIME

CARAMEL DREAM 10
CARAMEL ICE CEAM/CARAMELISED POP CORN/CHOCOLATE SOUP

WooWoo CHOCOLATE BAR 15
BITTER CHOCOLATE MOUSSE/BOURBON/CRIPSY FEUILLETINE/PRALINE/MANGO

GEL

main
BEEF STRIPLOIN 30/100GR

JAPAN WAGYU

BEEF TAGLIATA 38
BLACK ANGUS FLAP STEAK/MISO

SPICY CHICKEN 26
SPICES/LIME/YOGURT/CHILI

BLACK COD 32
HONEY/MISO/SOYA

sides
SUSHI RICE 4

BROCCOLI 9

FRIES 8


