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SEAFOOD TOWERS !"#
All Seafoods Are Served with Tableside Condiments !"#$%&"'()*

THE BUND TOWER......688   (From 1 to 2 Guests to Share as a Starter) !"#$$$$$$%&&'''()*+,'-./012345
8 Small Oysters + Shucked Clams + Poached Bulots + 6 Tigers Shrimps +,-./012134561217#812191,:;

THE PEARL TOWER......888   (From 1 to 2 Guests to Share as a Starter) 67#!!!!!!&&&"""!)*+, !-. "#$234 %
8 Small Oysters + Shucked Clams + Poached Bulots +,-./012134561217#8
+ 2 Jumbo Tiger Prawns + 8 Tiger Shrimps 21<,=:;121+,:;111111111111111111

!MR & MRS TOWER......1388   (From 2 Guests to Share) 89#!!!!!!/:&&"""!-. $234 %
8 Small Oysters + 8 Large Oysters + Shucked Clams +,-./0121+,>./012134561
+ Poached Bulots + 8 Tiger Shrimps 217#81211+,:;111111111111111111111111111111111111111111

!THE SHANGHAI TOWER......1988   (From 2 to 4 Guests to Share) ;<#$$$$$$/=&&'''(-.10>2345
8 Small Oysters + 6 Large Oysters + Shucked Clams + Poached Bulots +,-./01219,>./012134561217#81
+  6 Tiger Shrimps  + 3 Jumbo Tiger Prawns 219,:;121?,=:;11
+ 1 Whole Boston Lobster 21@,ABCD;1111111111111111111111111111111111111111111111

THE ROYAL TOWER......2988   (From 2 to 4 Guests to Share) ?@#$$$$$$1=&&'''(-.10>2345
12 Large Oysters + 8 Small Oysters @<,>./0121+,-./0111111111111111111111111111111111
+ 8 Tiger Shrimps + 4 Jumbo Tiger Prawns + 1 Snow Crab 21+,:;121E,=:;21@,FG

THE EMPEROR......4988   (From 4 Guests to Share) AB$$$$$$>=&&'''(-.>2CD;345
16 Large Oysters + 16 Small Oysters + Shucked clams + Poached Bulots @9,>./0121@9,-./012134561217#81
+ 12 Tiger Shrimps + 4 Jumbo Tiger Prawns 21@<,:;121E,=:;
+ 1 Snow Crab + 2 Whole Boston Lobsters 21@,FG121<,ABCD;

THE MASTER OF THE WORLD......6888   (From 4 Guests to Share) EFGH2$$$$$$%&&&'''(-.>2CD;345
12 Large Oysters + 12 Small Oysters + Poached Bulots @<1,>./0121@<1,-./01217#8
 + 8 Jumbo Tiger Prawns + 1 Red Swimmer crab 21+1,=:;121@,HIG
+  2 Whole Boston Lobsters + 100g Caviar Tradition & Condiments 21<,ABCD;121@JJK1LMNOPQ1!"&*

THE JEDI OF THE GALAXY......8888   (From 4 Guests to Share) IJKGLMNO$$$$$$&&&&'''(-.>2CD;345
12 Large Oysters + 12 Small Oysters + Poached Bulots @<1,>./0121@<1,-./01217#8
+ 2 Whole Boston Lobsters + 1 Red Swimmer Crab 21<1,ABCD;12@,HIG
+ 1 Whole King Crab + 100g Caviar Tradition & Condiments 21@,RSG1121@JJK1LMNOPQ1!"&*

CAVIAR $%&
Caviar Tradition & Condiments LMNOPQ1T1&*
50g......1288 / 100g......2488 / 250g......5588 / 500g......10888 !"#$$$$$$%&''()(%""#$$$$$$&*''()(&!"#$$$$$$!!''()(!""#$$$$$$%"'''

Oysters & Caviar "La Folie"......888 UV/0LMNWWWWWWW+++
Small Oysters 6pc & Caviar 30g +,-./0(1(2345"#

SMALL OYSTERS '()*
La Bourriche Spe!ciale Grand Cru Nº5 Marennes-Oléron XYZ1[\].1^1_`abcd
6pc......238 / 8pc......298 / 12pc......448 / 24pc…...828 /0$$$$$$&5'()('0$$$$$$&6'()(%&0$$$$$$**'()(&*0$$$$$$'&'

Black Pearl Spe!ciale Nº4 Brittany efgE.1^1Xhij
6pc......288 / 8pc......368 / 12pc......488 / 24pc......988 /0$$$$$$&''()('0$$$$$$5/'()(%&0$$$$$$*''()(&*0$$$$$$6''

BIG OYSTERS +()*
Gillardeau Spéciale Nº2 Marennes-Oléron klm<.1^1_`abcd
6pc......768 / 8pc......988 / 12pc......1488 / 24pc......2888 /0$$$$$$7/'()('0$$$$$$6''()(%&0$$$$$$%*''()(&*0$$$$$$&'''

Ancelin Spéciale Nº2 Marennes-Oléron !"#$%&'&()*+,-
6pc......558 / 8pc......728 / 12pc......1088 / 24pc…...2088 /0$$$$$$!!'()('0$$$$$$7&'()(%&0$$$$$$%"''()(&*0$$$$$$&"''

SHELLS ,-
Poached Bulot Mayo (1 Service)......88 7#8nopN1qrstuWWWWWW++1

CRUSTACEANS - SIMPLY STEAMED .,-/0/12
Boston Lobster (500g+)......488 ABCD;1q]JJK2uWWWWWWE++
French blue Lobster (1kg)......1988 vwxD;y@z{uWWWWWW@|++

Snow Crab (900G+)......888 ./&0122345666666777
Whole King Crab (2kg+)......3888 },RSG1q<z{2uWWWWWW?+++1
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DISTRACTIONS !"#$
! House Tin Sardines - Lemon & Tomato......80 !"#$%&'()(*+(,(-.//////01(

Smoked Salmon "Like a Herring" - Potato Salad......160 2345%6789:;%<=>)(?@AB//////CD1(

CHARCUTERIE %&'
! Pâté en Croûte......120 EFGHIJ!!!!!!CK1

Duck Foie Gras Terrine Natural......200 LMNOP//////K11
Iberico De Bellota 5j Spanish Ham QRSTUVWX
30g......220 / 50g......380 !"#$$$$$$%%"&'&("#$$$$$$!)"

The Small Charcuterie - Recommended for 1 to 2......180 YZ[\]^()(_`C)Ka//////C01(
Hams & Salumni (160g) *+&,&-./01"#2

The Big Charcuterie - Recommended for 2+......380 bZ[\]^()(_`Kacdef//////g01(
Hams & Salumni - Foie Gras & Pâté en Croûte (360g) *+&,&-.&3&45&,&6789:;&<!1"#=

RAW ()*
Smoked Salmon Essential......200 LM2345%//////K11
Avocado - Tuna Tartare......180 hij)kl%mm//////C01
With Caviar 20g......580 >?@A&%"#$$$$$$()"&

Beef Tartare & Croûtons (120g)......150 nhGmm(,(opqr(sCK1tu//////CQ1
As Main With Cube Fries (170g)......220 BCDEF>GH&<0I"#=$$$$$$%%"

! Beef Tartare - Caviar......600 nhGmm()(%vP//////D11

SALAD & HORS D'OEUVRE +,-.-/0*
! La Caesar......130 wxAB//////Cg1(

With Chicken......150 >J8$$$$$$0("&

! Tomato Burrata......120 -.yBmz{//////CK1(
! Butter lettuce, Garlic & Croutons......60 n|}~b�(,(opqr//////D1

With Pancetta......70 >KLMN8$$$$$$I"

! ! Chicory, Walnuts & Blue Cheese......80 ÄÅ~ÇÉ"ÑÖz{P!!!!!!01(
With Pancetta......90 >KLMN8$$$$$$O"&

! Arugula, Mushroom, Truffle......120 zÜáàâäãAB//////CK1(

! ! Rémoulade - Celeriac, Celery, Apple Truffle......80 åMçéPèê|#$#ëíì~îì~ïjäã!!!!!!01

! Picnic Chicken Aïoli......130 ñóòGô�öçéP//////Cg1

Shrimp Cocktail Salad......150 òõúù//////CQ1

HOT STARTERS & SOUPS 1)*-.-2
Crustacean Bisque - Hazelnuts......140 -.ûùü†()(°j//////C¢1

! French Onion Soup......150 £§•¶†//////CQ1

! ! Meunière Truffle Bread PP......150 ß®©™äã´¨op//////CQ1
! Torch-Charred Shitake......100 W≠ÆØâ//////C11

! ! Cheese Soufflé (20 Min)......120 z{∞±≤(sK1e≥u//////CK1

! Escargots Garlic Parsley (6pc)......100 Ø�¥ì¨µh(sD∂u//////C11
! Charred Octopus - Lemon, Pastis......120 ∑¨∏%()(*+~πØú//////CK1

! Grilled Beef Tongue - Lemon Salt & Pepper......120 ¨h∫()(*+ª(,(ºΩ//////CK1

SHELLS 34
! Jumbo Tiger Prawn "In Citrus Jar" PP......188 ß®©™6æø&¿bù>//////C00
! Crab Cake MMB......250 ¡¡¬√GJ//////KQ1
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GRILLED SEAFOOD !"#
Grilled Crustaceans Are Served With Bearnaise-Asiate & Condiments !"#$%&'()*"+,-./012345

Grilled Jumbo Tiger Prawns - (3pc)......488 #6789:;<======>??
Grilled Large Langoustines - (2pc)......488 #@'A89B;<======>??
Grilled Boston Lobster Gratin (500g+)......498 #CDEF8GHI19JKKLM<======>N?

! Grilled French blue Lobster (1kg)......1988 #OPQF89!RS"######TN??

Grilled Seabass Vierge Basil Lemon......180 U#'VWXYZ[\15XY]^XY_`======T?K
! Grilled Tuna "Steak Frite"......220 #abWcde======BBK

GRILLED STEAKS $%
Grilled Steaks Are Served "Au Jus" With Condiments !"fcgh2ijG4k5

The Solo Cut !"#
Solo Cuts Are Served With a Choice* of 1 Sauce or 1 House Butter lmnhopqrs15trsuvwxIy

English thin cut grilled Ribeye "Steak Frite" - USDA Prime (200g)......300 #z{|nh}!fcde"#$~P�ÄÅÇq$ÉBKKL<======:KK
! Grilled Ribeye "Steak Frite" - Ranger Valley MS 5+ (200g)......500 #h}!fcde"%$!"#$%&$'()*JM9BKKL<======JKK

Grilled Tournedos - Fillet - USDA Prime Angus (200g)......360 #fÑÖY.YÜáàY.Y~P�ÄÅÇqYYÉBKKL<======:âK
! Tournedos "Pepper Steak" - Fillet - USDA Prime Angus (200g)......380 äã1fÑÖ$%$Üáà$%$~P�ÄÅÇqYYÉBKKL<======:?K

Tournedos Rossini - Fillet - USDA Prime Angus (200g)......500 ]-åfÑÖ$%$Üáà$%$~P�ÄÅÇq$YÉBKKL<======JKK

The Large Cut To Share $"#%&'(
Large Cuts Are Served With a Choice* of 1 Sauce + 1 House Butter @mnhopqrs15çuvwxIy

Recommended To Share for 2 !"#$%&

Entrecôte: Ribeye - Angus - USDA Prime (450g)......800 h}Y.YÜáàY.Y~P�ÄÅÇqYÉ>JKL<======?KK
! Entrecôte: Ribeye - Ranger Valley, Australian Wagyu - MS 5+ (450g) ......1250 h}Y.Yé0èêëíY@ìîïJMYÉ>JKL<======TBJK
! Entrecôte: Ribeye - Ranger Valley,Australian Wagyu - MS 9 (450g) ......2200 +,-.-!"#$%&-'()*NYÉ>JKL<======BBKK

New York Strip - Angus - USDA Prime (700g) ......950 ñóòY.YÜáàY.Y~P�ÄÅÇqYÉôKKL<======NJK

Recommended To Share for 2+ !"#$'(%&

! Côte De Boeuf / Bone-In Ribeye - Australian Angus MS 5+ (1kg)......1700 öõh}Y.YÜáàY.Yé0Y@ìîïJMYÉTRS<======TôKK

OTHER GRILLED MEATS &'!()*
! Chargrilled 1/2 Chicken - Onion - Asiate......240 U#TúBùY.YûüY.Y/02======B>K

Grilled Lamb Chops......220 #†c======BBK

MIXED GRILL +,-!
Mixed Grills Are Served With Tableside Condiments )*"°¢45

Mixed Turf......900 £§•¶ß#======NKK
Recommended To Share for 2+ !")#$'(%&

1 Chicken Fillet + 4 Lamb Chops Tm®õùhYMY>©†cYYYYYYYYYYYYYYYYYYYYYYYYYYYYYY
+ 1 Pork Chop + 1 Beef Tournedos + Bacon MYT©™cYMYT©fhÑÖYMY´¨

Mixed Surf......1450 £§'(ß#======T>JK
Recommended To Share for 2 !"#$%&

 3 Jumbo Tiger Prawns + 2 XXL Langoustines !"#$%&'&(")*+%&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&
+ 1 Boston Lobster &'&,"-./0%

Mixed Surf & Turf......2250 £§'•ß#======BBJK
Recommended To Share for 4 !"*$%&

1/2 Chicken + 4 Lamb Chops + 1 Beef Tournedos + 2 Bacon YTúBùhYMY>©†cYMYT©fÑÖYMYB≠´¨
+ 3 Jumbo Tiger Prawns + 2 XXL Langoustines '&!"#$%&'&(")*+%&&&&&&&&&&&&
+ 1 Boston Lobster MYT;CDEF8

ADDENDUM ./
Sauces*: Béarnaise, Aïoli, Red Wine Or Pepper Sauce......40 12ÆØ+,-1G∞xHI1G±≤1täã1======>K
House Butters*: Garlic or Escargot or Anchovy......40 uvwxIyÆØ≥∞G¥µt∂W======>K
Flambé: Cognac or Bourbon or Scotch Whisky......30 ∑ßØ∏πGC∫GtªáºΩDæ======:K
Scorched Bone Marrow Essential......140 ≥#øxfõ¿Y=======T>K
Grilled Foie Gras (60g) - Per Pc......120 #¡¬YÉâKL<======√≠TBK
Grilled Thick Bacon Slice - Per 2 Slices......70 #ƒ´¨n≠======√B≠ôK
Grilled 1/2 Lobster - Per Pc......258 #TúBF8======√mBJ?
Grilled Jumbo Tiger Prawn - Per Pc......150 #678======√;TJK
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LAND !"
Beef Tartare Tradition, With Cube-Fries......220 !"#$%&'(()*+,------../

! Boeuf Bourguignon……240 012&3'------.4/
Golden Pork Grenobloise……220 56789:;<------../

Recommended To Share for 2

Rack Of Lamb Provençale......500
! Long Short Rib Teriyaki PP......788

!"#$%&

=>?@A<------B//

CDEF:G&HIJ<------9LL

SEA #$
! Le Beau Seafood Vol-Au-Vent......320 MNO>?------P./

Lobster Fricassée "À L'Américaine"......498 QRST2------4UL
! Half Lobster......258 '()*++++++#,-

! Black Cod "In The Bag" PP......520 CDEFVWXYZ[\------B./

SIDES %&
! Asparagus Essential......130 ]^_`------aP/
! Spinach Sesame......70 bcde------K/
! Steamed Greens Essential......80 Xfghe------L/
! Mushrooms Essential Garlic......80 ]^ijkl------L/

! House French Fries......70 #$mn+o------K/
! Mash Tradition......80 !"pqr------L/
! Steamed BB Potatoes - Salt & Pepper......70 XIpqstsusvswx------K/

! ! Jacket Potato......70 iyz{|}pq------K/
Potato Gratin......90 ~�pqÄ------U/

! Coquillettes Ham & Cheese......90 mÅbÇÉÑÖ------U/

! ! La Caesar......130 Üágà------aP/s
! Butter lettuce, Garlic & Croutons......60 %eÑ)âjsvsäãåç------é/

! ! Chicory, Walnuts & Blue Cheese......80 èê)ëívAìbÇ:------L/s
! Arugula, Mushroom, Truffle......120 bcîklïñgà------a./s

! ! Rémoulade - Celeriac, Celery, Apple Truffle......80 ó^òô:öhests,õú)ùú)ûüïñ------L/

DESSERTS '(
! ! Chilled Grapefruit & Pomelo......80 ù†i†°¢------L/
! !! Fresh Fruits Salad......90 £ügà------U/

Raspberries Chantilly……110 §•i¶ß!!!!!!aa/
! ! Mango Liquorice Sablé PP......90 ®ü©™ç´------U/
! ! Lemon & Lemon Tart PP......120 CDEFi¨≠Æ(------a./

! Melting Toffee Lava Cake......80 Ø∞±≤≥ò¥------L/
! ! Une Île Flottante......80 µ∂∑∏------L/

! Chocolat Liégeois......90 πR∫ªºΩ¥------U/
! ! Mousse Au Chocolat MMB......90 ææø∫ªº¿@------U/
! ! Soufflé Au Chocolat (15 Min)......120 ∫ªº¡O¬s√aBƒ≈∆------a./

Flambé Rhum......Add 30 ./012++++++345

! ! Soufflé Au Grand Marnier (15 Min)......120 «»…¡O¬s√aBƒ≈∆------a./
Flambé Grand Marnier......Add 30 67812++++++345

! ! Baba Au Rhum......110  À1Ã¥------aa/

OTHERMAINS

DESSERTS


