
SERIOUS MAINS

2015L Slider     
Warm toasty pretzel buns, nutty gruyere, juicy pulled pork in homemade BBQ sauce 

and sauerkraut topped with spicy dijon mustard. Served with fries. 

Pottimaron Pumpkin Risotto (V)     
Infused with roasted red winter squash, the butter yellow risotto is matched perfectly 

with pickled pumpkin, nasturtium leaves and dollops of creamy burrata.

Coal Smoked Red Snapper     
Crispy skinned Red Snapper spruced up with saffron bisque over a bed of fresh parsley 

risotto, garnished with broccolini, pea blossom and artichoke chips.

Braised Beef Cheeks     
Melt-in-your-mouth braised beef cheeks served with browned butter potato puree, 

heirloom carrots and green asparagus.

RAW
 

Hamachi Ceviche     
An elegant twist on the Peruvian classic with Japanese yellowtail cured with citrus 

juices served with puffed tapioca, pea shoots and pickled radish. Finished with a drizzle 

of parsley oil. 

Heirloom Tomato Salad (V)     
A rustic showcase of the freshest variety of heirloom tomatoes dressed with balsamic 

vinegar and extra virgin olive oil. Perfect with chunks of creamy feta cheese, cucumber 

ribbons and sourdough croutons.

Angus Beef Tartare     
Hand-chopped quality beef filet marinated with the traditional flavours of chives, 

mustard seeds and dijonnaise. Accompanied with sourdough crisps.

BEGINNING

Spanner Crab Salad     
An uplifting salad of Spanner crab dressed in wasabi mayonnaise, balanced with apple 

textures and red veined sorrel.

Burrata Cheese Salad (V)     
Velvety burrata cheese layered with sundried tomatoes, rocket topped with crispy

 quinoa and olive oil caviar.

IN BETWEENS

The Norwegian Flatbread     
Homemade flatbread jazzed up with smoked salmon, a generous slather of cream 

cheese, sprinkled with freshly grated horseradish and salmon caviar.

The Greek Flatbread (V)     
Bringing you to the Mediterranean with our homemade flatbread, a base of creamy 

burrata and a salad of sweet heirloom tomatoes, rocket and fruity Taggiasca olives.

BOWL DISHES

Linguine Aglio Olio (V)    
Al dente linguine tossed with the bright sundried tomatoes, quality extra virgin olive 

oil, toasted pine nuts and rocket.

Spice it up with a serving of 

   

 

Lobster Fregola Sarda Pasta     
Toasted Sardinian pasta bathed in a rich lobster bisque with crab chunks. Served with 

onsen egg, spring onions and parmesan shavings. 

Salmon Ochazuke     
Our modern take on classic Japanese dish. Steamed Japanese rice adorned with briefly 

seared slices of Norwegian salmon, edamame and salmon caviar. Served with a steaming 

teapot of smoked tea dashi. 

SIDES

Ghost Kimchi     
Extra spicy kimchi with a punch of ghost chilli. Intense. Fiery. Daring.

Seasonal Vegetables     
Heirloom carrots, broccolini and green asparagus roasted in olive oil.

Potato Puree with Beurre Noisette     
Smooth, creamy, comforting browned butter potato puree.

Fries     
Perfectly fried golden brown fries.

Toss-it-up Fries     
Crispy fries tossed with sweet smoked paprika and slices of Jamon Iberico. 

Aioli dip on the side. 

(V) Vegetarian

* Vegan and gluten-free options are available upon request. 

* If you have any allergies or dietary requirements, please inform our friendly staff. 

DESSERT

Coconut & Pineapple Two Ways    
A playful tropical palate of coconut sorbet, coconut sponge contrasted 

with sweet roasted pineapple and bits of freeze-dried pineapples. 

Sundae Bloody Sundae     
Popcorn ice-cream set on a bed of chocolate soil and rich caramel sauce, 

decked out with thin chocolate slivers and Chantilly cream.

Inspired by Red     
A beautiful medley of strawberries & raspberries in multiple ways – 

raspberry sorbet, strawberry mousse, strawberry meringue sprinkled 

with juicy fruit pieces, crunchy freeze-dried bits with a drizzle of sauce.

Chocolate Gateau & Mandarin Orange Sorbet     
A winning combination of rich, silky chocolate gateau paired with 

flavourful Mandarin Orange sorbet.

Asparagus

Chicken 

Prawn


