MIYAZAKI A5 WAGYU

ANTIPASTO

MIYAZAKI A5 WAGYU AND TRUFFLE BRUSCHETTA
Wagyu Bruschetta ¢ Truffle Oil « Sea Urchin ¢ Ricotta Cheese Mousse
108 +

SEARED MIYAZAKI A5 WAGYU CARPACCIO
Seared A5 Wagyu Carpaccio * Parmesan Dressing ¢ Hazelnut and Caramelized Pearl Onion
138 +

SECONDI
MIZAYAKI A5 WAGYU BURGER

Homemade Bun ¢ 150g Wagyu Patty * Balsamic Onions Jam * Burrata Cream * Baby Spinach « Truffle
Sauce ¢ Steak Fries
248 +

MIYAZAKI A5 WAGYU GLAZED WITH RED WINE (®
150g A5 Wagyu Glazed with Barolo Wine ¢ Shallots « Thyme « Creamy Polenta « Beef Jus
438 +

MIYAZAKI A5 WAGYU BRAISED SHORTRIBS ®
200g Wagyu Short Ribs Braised with Red Wine « Celeriac Puree « Sweet and Sour Tuscan Kale ¢
Herbs Gremolata
418 +

MIYAZAKI A5 WAGYU FLAMBE STRIPLOIN (®
1:80g Wagyu Striploin ¢ Roasted Mushrooms ¢« Pumpkin Puree « Cognac « Sarawak Pepper Sauce
558+

138+ per 50g, minimum order 150g
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