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\
Add to any dish ‘Fresh ‘Italian ‘Truffle$40 (10 grams)
mINFEEXIMBIE MR IFINS40 (105%)

‘Choose ‘One i#—

z— SIARTER @z « ————+
Summer Salad (v) & Soup Of The Day (& Yellow Fin

mix salad, quinoa, = = .
cucumber, cherry tomatoes, =EES Tuna Tataki
edamame, sesame,

Eglﬁﬁ%;g(% )vir:&iigr%tg lite wasabi tartare dressing
i xR). 7 . o dd $35

BN, HEM. B8, BERE s &l
ERITRMhhE (00 $35)

‘Choose One & —

z— MAIN =#-—=
BurratinaSalad -~ -~ ... ... ... 138

cherry tomatoe, basil, served with sourdough

BRAFSTH@E. Y. BES
French Garbonara ... ............. .. .. 148

creamy cheese sauce

AN FHEEN. BRETE

Duck Leg Confit . ... .. Oﬁ .............. 178

lentils, sausage

HIISHKE. BRE. &

Seared “Three Yellow” Chicken 188

mustard barley rice, black truffle chicken foam

EAER . FREXS. BARESE
Beef Tartare . ... ... .. ........... ... 228

black angus beef, fries, sourdough toast

REREEAM. Bk, BRES

Pan Seared Halibut 238

lemon capers sauce

EFLLER. BEEBRST

@ BLB Steak Frites ) - ..o e 263

bavette “flank”, fries, baked garlic
BLB H-IEH\, EfE. 1BFR

@ enderloin Steak frites B - 348
R B .
Seafood Paellafor Two . ... .. ... ... .. 468
tiger prawn, mussels, clams. squid
AT B (CARB). RIR. IR BR

”M,Mw**‘*@essert Bl 00 " e

x*
L Crepes Suzette Opera “Gateau” Cake s
e chantilly biscoff crumble chocolate sauce, berries, ice cream TS aL
- (add $20) (add $30)

FENEETESH. TR, EER (05200 NEERE . KREDE. #E. SHH00530)

10% service charge applies SWIN—fRFEE Signature Dish EEa#5 (V] Vegetarian & [GF] Gluten Free sskm Jul 24 (Weekday)



