
Maldivian Tuna Tartar (GF) | 44
Papaya, Avocado, Sour Cream, Ginger Soy, 

Salmon Roe, Corn Chips

Crispy Calamari | 29
Panko Coated, Spicy Mayo, Lemon

Chicken Croquettes | 29
Roasted Chicken, Aioli, Chives

Mini Pulled Beef Slider | 39
Brioche Bun, Slow Cook Black Angus Beef, Pickled Onion

Truffle Brie Bruschetta (V) | 36
Caramelized Onion, Black Truffle

Avocado Toast (GF, DF,VG,V) | 28
Soft Seeds Gluten Free Bread, EVO Oil Caviar

SEASONAL OYSTERS | 56

Mignonette, Lemon

CAVIAR (GF)

OSCIETRE CAVIAR, 30GM | 248

BELUGA CAVIAR, 30GM | 466

ACCOMPANIMENTS

Buckwheat blinis, egg white, egg yolk, crème
fraiche, chives, onion, a pair of Beluga Gold

vodka shots

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free | (DF) Dairy Free | (N) Contains Nuts

All our produce is prepared in an area where allergens are present. For those with allergies, intolerances, 
and special dietary requirements who may wish to know about the ingredients used, 

please ask a team member for assistance.

All prices are in USD and are subject to 10% service charge and 16% GST.


