
FROM THE GRILL
FREEMANTLE OCTOPUS 34
Coconut chilli glaze

BBQ OYSTERS 1 Pc 12 | Half Dozen 54
Smoked ponzu granita

BABY BACK PORK RIBS 28
Apple wood smoked | lemongrass pineapple salsa

FREE RANGE CHICKEN 30
Szechuan chilli dressing

MAIMOA LAMB CHOPS (160g) 34
Coriander crust

KÜHLBARRA BARRAMUNDI 34
Cilantro chimichurri

TUWINGA BLACK ANGUS RIBEYE (150g) 48
Salted kampot peppercorns

CHORIZO SAUSAGE (2pcs) 22
Spiced mustard

CHARRED BROCCOLINI (V) 20
Ginger | scallions

BINCHŌTAN EGGPLANT BAKAR (V) 15
Chipotle sambal sauce

TIGER PRAWNS 34
Black pepper glaze

MAINE LOBSTER  Half 88 | Whole 148
Lemongrass coriander vinaigrette

A5 KAGOSHIMA WAGYU (200g) 168
Salted kampot peppercorns 
(Add on 100gm $88)

PREMIUM PLATTERS

FEAST 198
Chicken breast| chorizo sausage 2pc | lamb chop 2pc | barramundi 2pc
eggplant | broccolini | baked potato

SURF & TURF 248
Ribeye 300gm | whole lobster | prawn 2pc | baked potato | eggplant

Penfolds Koonunga Hill Autumn Riesling South Australia, Australia                              18         88 

Penfolds Koonunga Hill 76 Shiraz Cabernet South Australia, Australia                         18         88

Prices subject to 10% service charge and prevailing government taxes.

BottleGlass



SKY LOUNGE TAPAS
BURRATA & MOMOTARO TOMATO SALAD 29
XO sauce | basil vinaigrette | furikake focaccia

HOKKAIDO SCALLOP & OYSTER CEVICHE (3pcs) 35
Pomelo | jicama | lemongrass coriander vinaigrette

(Add on $13 per piece)

PREMIUM IRISH OYSTERS  Half dozen 46 | Dozen 90
Green apple ponzu | horseradish

AVOCADO SUSHI ROLL (V) 22
Nori powder | cucumber

CRISPY PRAWN TEMPURA SUSHI ROLL 26
Puffed Japanese rice | wasabi aioli | bonito flakes

SALTED EGG PRAWNS 28
Singapore cereal crumble | chilli | curry leaf

BLACK TRUFFLE BAKED POTATO (V) (2pcs) 20
Parmesan cheese | creme fraiche | chives

CHEDDAR CHEESE BAKED POTATO (2pcs) 14
Sour cream | bacon | scallions

TRUFFLE FRIES (V) 18
Grated parmesan | truffle dip

(Extra dip at $3)

DESSERTS
CELEBRATION PLATTERS Small 36 | Medium 48 | Large 68
Selection of Chef’s favourite desserts & home-made ice cream

SINFULLY CHOCOLATE 22
Hazelnut brownie, 55% cacao mousse, salted caramel, Ecuadorian chocolate ice cream

CÉ LA VI ICE CREAM 16
Vanilla (Organic Madagascar vanilla bean)
Chocolate (66% Ecuadorian chocolate)
Salted caramel (Fleur de sel, caramel)

CÉ LA VI SORBET 16
Soursop pandan
Alphonso mango lassi

Prices subject to 10% service charge and prevailing government taxes.


