


To start
Gillardeau Oysters No 3, lemon, shallot vinegar (gf, sf)         4 9 / p e r  p i e c e

Mediterranean Fish Carpaccio, olive oil, citrus� 1 0 5

Wagyu Carpaccio, aged balsamic, shaved truffle, Parmesan (gf, d)� 1 2 5

Slice Hamachi, pepper ponzu, jalapeño 	�  9 5

Imperial Oscietra caviar (50g), blinis and condiments � 9 9 0

Burrata, miso, heirloom tomatoes, caramelised pecans (v, n, d)� 1 0 5 

French Bean Salad, smoked duck, foie gras, classic vinaigrette (gf)� 1 1 0 

King Crab Salad, avocado, citrus dressing (gf, sf)� 2 4 0 

Escargots De Bourgogne, parsley garlic butter (d, sf)� 1 2 0 

Pissaladière, black onion, garlic, thyme, anchovies, olives (d)� 1 1 5

Croissant Waffle, mimosa egg, Oscietra caviar (d)� 5 4 0 

Fricassée Of Artichokes, Cecina de León, Parmesan emulsion (gf, d)� 1 1 5

Beluga Caviar (50g), blinis and condiments		            2 5 0 0

Main courses
Miso Black Cod, sautéed spinach � 2 8 0

Sea Bass Fillet, Pumpkin, wild mushrooms, provençal dressing (gf, d)      2 4 0

Wagyu Burger Rossini, crispy potato, foie gras, fresh truffle,            1 9 5 
caramelised onions (d)�

Roasted Jumbo prawns, saffron potatoes,                                        2 2 5    
lemongrass bisque sauce (gf, sf, d)�

Lemon Roasted yellow chicken, thyme and lemon sauce (gf, d)� 1 9 0 

Black Angus Beef Tenderloin, black pepper sauce (gf, d)� 2 9 0

Ratatouille with baked comté cheese (v, d)� 1 5 0 

Duo of Australian Wagyu (1.2kg), served with two sides                  9 8 0        
and sauces (gf)

Gnocchi & creamy caviar sauce (d)		              3 9 0

Whole Grilled Lobster, béarnaise & chimichurri sauces (sf) 		        5 5 0 �

Extra truffle 5gr 			    9 5
Extra Oscietra Caviar 5gr			    140 

			 

On the side
French fries (gf, v)� 4 5

Homemade mashed potatoes (gf, v, d)� 4 5

Grilled broccolini, chili ginger butter (gf, v, d)� 4 5 

Honey-glazed carrots, dukkah hazelnuts, citrus yogurt (gf, v, d, n)� 4 7 

Rigatoni all’arrabbiata (v, d)� 3 6

Baby gem lettuce, mustard vinaigrette (v)� 3 9
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Desserts
Le Piaf chocolate mousse (gf, v, d)� 7 5

Sticky Toffee Madeleine, orange blossom custard,                             6 0 
almond ice cream (v, d, n)�

Strawberry Tart, basil & berry sorbet (v, d, n)�    1 1 0 

L’île Flottante, caramelised almond, vanilla, tonka bean custard (gf, n, v, d)�5 5 

Choux à la crème, chocolate sauce (v, d)� 1 1 5

Seasonal fruit platter			    2 5 0

Gigi Rigolatto - Le Piaf - Maison Revka - Chez Wam - Mimi Kakushi - Xu - Eugène Eugène  
Ninive - Kyma - Aretha - Fi’lia - Gohan - La Cantine du Faubourg - Madeleine et Marcel  

Tagomago - Red Rock BBQ - Lolli - Lana Lusa - Pepperoni Comedy Club - Rose Bar
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