
STARTERS AND SNACKS 
Broccoli Salad with Lemon Vinaigrette      $12.80 
Fresh broccoli, orange segment, cherry tomato, black olive, red onion and feta cheese all tossed into a refreshing and healthy salad 
 

Grilled Spanish Octopus       $16.80 
Octopus tentacles, sautéed baby spinach with truffle mash potato and Pommery orange reduction   
 

Baked Escargots        $14.80 
Delectable snails baked in garlic cheese and Burgundy wine served with baguette by the side 
 

Pan-seared Foie Gras with Reduction of Balsamic    $19.80 
Pan-seared foie gras (50 to 60 g) on toasted brioche bread, dehydrated raspberry, cranberry and pistachio crumb, orange segment 
and pop corn 
 

Home-made Beef Sliders       $13.80 
Trio of mini beef burgers with “aged” Balsamic salad 
 

Hokkaido Scallops with Pesto Mash Potato     $19.80 
Three pan-seared scallops, pesto mashed potato, pickled Japanese mushroom, dehydrated peach and pomegranate molasses, 
Nantua sauce 
 

Caesar Salad         $10.80 
Romaine lettuce, Parmesan cheese, crispy bacon and garlic croutons with house made Caesar dressing, topped with a poached egg 
 

Truffle Fries         $  9.80 
Deep fried batonnet potatoes tossed in “Delicatessen” premium white truffle oil, Parmesan cheese and chopped parsley 
 

Luncheon Meat Fries        $11.80 
Deep-fried luncheon meat, truffle mayo and chili sauce. Great with a cold beer 
 

Pot of Mussel or Clam        $14.80 
New Zealand mussels or clams with spicy white wine and fresh herbs sauce served with baguette 
 

Tempura Soft Shell Crab       $14.80   
Deep-fried soft shell crab with mashed potatoes and spicy citrus sauce 
 

The Wings              6 pcs $12.00                  12pcs $20.00 
Deep fried chicken wings with choice of Thai chili sauce, hot sauce, wasabi mayo or BBQ honey Sauce 
 

French Onion Soup        $  8.80 
Caramelized French onion soup served with toasted baguette, dash of port wine 
 

Trio of Fresh Mushroom Soup       $  8.80 
Wild forest mushroom, truffle oil, accompanied by baguette 

 

MAIN COURSES 
Baby Lamb Rack        $32.80 
Melt-in-your-mouth baby lamb rack with red wine sauce and seasonal vegetable 
 

St. Louis Pork Ribs        $26.80 
Slow-braised St. Louis pork spare ribs with BBQ sauce, mashed potatoes and seasonal vegetable 
 

Sous Vide Salmon        $26.80 
Sous vide salmon served with truffle mashed potato, seasonal vegetable and lemon butter sauce. (Waiting time 20 minutes) 
 

Rib Eye Steak         $32.80 
Grain fed premium rib eye steak, with French fries, mixed salad and peppercorn sauce 
 

Baked 3-Layer Spicy Chicken Thigh      $22.80 
Boneless chicken thigh served with mushroom sauce, seasonal vegetables and mashed potato 
 

Beef Tenderloin        $32.80 
Grilled aged beef tenderloin with red wine sauce, served with French fries and seasonal vegetables 



 

Herb-crusted Seabass Fillet       $24.80 
Juicy baked seabass fillet with tasty herb crust. With mashed potatoes and yuan-yang teriyaki sauce infused with coffee and tea 
 

Half Spring Chicken with Thyme Sauce      $24.80 
Free range baby chicken marinated in spices, carrot puree, potato wedge and thyme sauce 
 

Fish and Chips         $18.80 
Beer battered fish fillets with house made tartar sauce, served with French fries 
 

The Burger Lot         $18.80 
Grilled beef patty, bacon, onion, fresh lettuce and tomato, with melted Cheddar cheese and fried egg. Comes with French fries and 
salad 
 

“Tree Lizard’ Club Sandwich       $15.80 
Double decker with chicken, Virginia ham, egg and fresh veggie, with fries 

 

PASTAS AND PIZZAS 
Angel Hair Carbonara        $16.80 
 

Hokkaido scallop with Cha Soba in Truffle Sauce    $22.80 
Pan-seared three scallop with green tea soba and truffle sauce 
 

Vongole Spaghetti        $18.80 
New Zealand vongole with spicy white wine sauce and pesto 
 

Garden Pasta         $15.80 
Sautéed mushroom and baby spinach served in garlic cream sauce topped with 60-degree egg yolk 
 

Spaghetti Bolognese        $16.80 
 

Angel Hair Aglio e Olio        $15.80 
Pan-fried pasta with garlic, chili and chopped parsley 
Add prawn $5.00 
Add chicken $4.00 
Add bacon $3.00 
 

Smoked Chicken Pizza        $16.80 
Smoked chicken, capsicum, onion, sliced chili, Cheddar and Mozzarella cheese 
 

Roast Duck Pizza        $16.80 
Roast duck, peppers and onion served with Hoi Sin sauce 
 

Kurobuta Pork Jowl Pizza       $17.80 
Braised pork jowl, capsicum, onion, Mozzarella cheese 
 

Pizza Margherita        $12.80 
Baked thin-crust pizza with tomato sauce, extra virgin olive oil and Mozzarella cheese 

 

HAPPY ENDINGS 
 

Chocolate Lava Cake with Vanilla Ice Cream     $  7.80 
 

Classical Banana Split        $  7.80 
Fresh banana, chocolate, strawberry and vanilla ice cream, with chocolate sauce and whipped cream. As popular as ever 
 

Coffee Tiramisu         $  7.80 
 

Scoop of Ice Cream        $  3.00 
A refreshing scoop of ice cream. Ask you Captain on today’s flavours 

 

All prices are subject to 10% Service Charge and the prevailing GST 


