RIB ROOM AND BAR

CHEF'S RECOMMENDATION

DLRY—AGEDKBONE—IN BLACK ONYX AUSTRALIAN BLACK ANGUS
Wiakuanlafing wuUANLBINATILLDA

Discover the exceptional quality of premium Black Onyx Angus. Sourced
from pure Black Angus genetics, grain-fed for 270 days, and expertly

Dry-Aged to enhance tenderness, rich flavor, and remarkable marbling.

T-Bone 700g | #luu 3,400
Porterhouse 1,000g | WOSLABILENE 5,400

E‘i‘}‘;‘ .- NborNuea ;I'HAI—WAGYU BEEF FROM SURIN
H.HD elnenfiigudaanngsuns

Grilled Ox Tongue | AT 450
with Marinated Egg Yolk, House-Made Chili Sauce

Roasted Bone Marrow | lanszgniiens 750
Topped with Duo Beef Tartare (Korean & French Style),
served with Toasted Sourdough

PASTA

HOMEMADE PAPPARDELLE | wiaamsinwisinalanoaliie 850
Wagyu Bolognese, Parmigiano Reggiano

LOBSTER FETTUCCINE | LWW@%ﬁﬂ%wﬁﬂﬁﬂuama; 1,500

Homemade Fettuccine, Lobster, Newburg Sauce

STEAK SIGNATURES

® BEEF TARTARE 150g | W msns 1,090

Prepared at Your Table
Served with French Fries, Tossed Salad, Bread Toast

STEAK AU POIVRE A LA CREME | awnnifiedulumoanining s 2,100
Prepared at Your Table | Beef Tenderloin with Cream Pepper Sauce

STEAK DIANE | awnifieduluzeaisia 2100
Prepared at Your Table | Beef Tenderloin with Brandy, Mushroom Sauce
CAFE DE PARIS | m&TnLf:aﬁuuanfaaaml,ﬂmam%'a 2,100

Australian Little Joe Sirloin
Served with French Fries, Mixed Salad Walnut Dressing

Pan-Seared Flat Iron Steak | awfinluwne 950 _J’ TOURNEDOS ROSSINI | ssniiieduluuaziang 2,500
with Marinated Egg Yolk, House-Made Chili Sauce Australian Tenderloin, Pan-Fried Duck Liver
on Anna Potato served with Truffle, Madeira Sauce
Surin Thai Wagyu Grain Fed 600 Days MBS 8 2,200 / 4,000 e o
Rib Eye 250g / 500g | APNLDATUNS gAY SURF & TURF | @5 ueun Liisw 2,500 /2,700
Y q Grilled Australian 150 Days Grain Fed Tenderloin,
River Prawn or Half Maine Lobster
STARTERS
GREEN GODDESS SALAD | aanniunaning 450 SELECTIONS OF PREMIUM BEEF
Mixed green salad, apple, grape, pistachio and crouton Recommended by Chef Philippe Gaudal
WAGYU COTTAGE PIE | MnAnemmanig 450 ANGUS BEEF 100 DAYS GRAIN FED
with Mesclun Salad and Pickle o ¥ o o o o
, ALANLUBLDINAYUDTYNT 100 U
© RIB ROOM CAESAR SALAD | Sugudmadn 550 Rib Eye 250g / 5009 1,900 / 3,500
Prepared at Your Table Tenderloin 200g / 400g 2,000 / 3,600
—r PATE EN CROUTE “PERIGORD” | mmaamgmm%ag E] 590 AUSTRALIAN PREMIUM GRASS FED BEEF
Duck, Truffle, Foie Gras with Homemade Pickles o MARBLE SCORE 4+ mﬁTﬂLf‘:a"haammﬁaw%ﬁawu&wmﬁw
¢» ESCARGOTS IN PARSLEY BUTTER | #iegnmnauiugnwisaas 590 Sirloin 300g / 5009 2,100 / 3,800
Fried Foccacia, Garlic, Confit, Oxtail, Rocket Salad Rib Eye 300g / 5009 2,200 / 4,000
CLASSIC CRAB CAKE ‘ aé’mﬁag 750 AUSTRALIAN ICON XB WAGYU —r
Served with Crispy Soft Shell CrakI), Asian Slaw mglvﬂl,f:a’l’lﬁ’m@ﬂmil,gﬂ
PAN-FRIED FOIE GRAS | aumunan 1,050 Rib Eye 250g / 500g 2,500 / 4,700
Haricot Verts, Pickled Shallot, Hazelnut and Beetroot Demi-Glace Tenderloin 200g / 400g 2,500 / 4,800
SEARED HOKKAIDO SCALLOPS | wesiraazanlinla 1,050
S Classic French Sorrel Sauce oy TQTI;OURI WAGYQU 65 STRIPLOIN 300g 3,900
sy aanladuuannalazinnl 1@ 5
SOUPS
ANGUS AUSTRALIAN TOMAHAWK 5,?00

PORCINI MUSHROOM CREAM SOUP | sgﬂﬂgmﬁmwai‘%ﬁ 490
Black Truffle Oil, Mushroom Ravioli

—J’a “GRATINEE A L'OIGNON” ONION SOUP | Egﬂﬁ"mau 490
Traditional French Style Soup Gratinated with Aged “Comté” Cheese

LOBSTER BISQUE | glaunssians 550
with Lobster Remoulade

SEAFOOD SOUP | FUNIa 550
with Prawn, Mussel, Fish and Toasted Sourdough

MEAT

CHICKEN “COQ AU VIN” | Vl,r{@juvbifum E] 850
Pomme Fondant, Enoki Tempura, Pancetta, Red Wine Sauce

_j) DRY AGED ORGANIC MUSCOVY DUCK BREAST 1,050

aniaToaas
Orange Glazed Baby Carrot, Kumguat Confit, Bigarade Sauce

AUSTRALIAN LAMB RACK | Flassunzeu
Red Wine Celeriac Puree, Miso Glazed, Pickle Chickpeas

SEAFOOD

__J'» SNOW FISH FILLET | danfiuzenoeailas 1,450
White Miso Paste, Pistachio, Pea Puree, Seaweed Ash

MAINE LOBSTER | fouainesens nae ouda
Grilled or Thermidor

® SEAFOOD PLATTER: | sauflasdyjamne
River Prawn, Half Maine Lobster, Baked Scallop,
Grilled Sea Snail, Tiger Prawn, Octopus

2,400

3,000 / 3,200

3,600

;) © SIGNATURE 4 | awnilsuvialefingeeainsiaslningsin
THOMAS 005 200 Days Grain Fed 1,500g (Portion for Two)

ALL GRILLED ITEMS SERVED WITH ONE KIND OF SAUCE 150
Peppercorn Sauce Béamai‘se Sauce Stilton Blue Cheese

FRaWIN ML TOALUDILUA TORAARAULYT A

Mushroom Cream Red Wine Sauce Albufera $auce
TOAAIHLAR BoalnLAg snaaé'ayl,mﬂ

SIDE DISHES % 180
Bakgd Potato Frengh Frigs Smooth Mashed Potato
EEITARSLLY] LWSUBWI IO TUUA

Flrenctheedle Bean Baby Mixed Salad
MLINHTILAE AAMANTIN
Creamed Spinach Aspa[agus Spears
HnlunTeansy wueludSITme
Sautéed Mushrooms Sautéed Spinach

Gratin Dauphinois
TulSeuriualaariaaa
Miso Butter Napa Cabbage
ORI GG LRI

Glalzed Bapy Carrot

WILATENLTD N LARETALLLE) NNl RLLE
BBQ Cauliflower Wing Broccolini Black Truffle Mashed Potato
: S aa 5 %
ARNNERAITOAUISLA Usan AR TUUANTWIA
< s s =
LOBSTER MAC & CHEESE | aaUdia5 wHNA Woum Id 280

Gratinated Prawns & Macaroni in Lobster Sauce with Comté, Parmesan Cheese

COOKING TEMPERATURES:
RARE Cool, Red Center
MEDIUM Hot, Pink Center
WELL DONE Not Recommended

MEDIUM RARE Warm, Red Center
MEDIUM WELL Lasting Pink

Subject to 10% service charge and 7% VAT s1adislusanaiuinig 10% LLazmﬁHaéuﬁ'm 7% (07/26)

_j’ Chef Recommended

@ Sharing Menu

B Contains Pork




