
A Alcohol  |  G Gluten  |  D Dairy  | E Egg  |  N Nuts  |  P Pork  |  S Soya  T Tree Nuts  |  SE Seafood  |  SH Shellfish  |  V Vegeterian  

HSBC PREMIER PALATE PRIVILEGE

C h i c k e n  C a e s a r  S a l a d   |  2 4
Grilled Corn-Fed Chicken, Ciabatta Croutons, Sundried Tomato, Parmigiano Reggiano, 

Gem Lettuce, Guanciale Chips, Caesar Dressing, Poached Egg, Anchovy
D,  E ,  G ,  P ,  SE

B e e f  T a r t a r e  |  2 4
Hand-Chopped Blackmore Wagyu, Capers, Pickled Shallots, Tabasco, Ketchup, 

Smoked Egg Yolk, Brioche Nantaise Crostini
D,  E ,  G

T u n a  T a t a k i  |  1 9
Seared Yellowfin Tuna, Romaine Lettuce, Quail Egg, Green Bean, Olive, 
Pickled Shallot, Cherry Tomato, Calamansi Dressing, Espelette Pepper

E,  SE

T o m a t o  &  S m o k e d  B u r r a t a  |  2 6
Heirloom Tomatoes, Smoked Burrata, Basil Cress, Smoked Extra Virgin Olive Oil, 

Toasted Ciabatta, Charcoal Olive Powder 
D,  G

C r a b  C a k e  |  2 6
Sri Lankan Crab, Honey Mustard Aioli, Arugula, Pickled Shallot, Lemon

D,  E ,  G ,  SH

C r i s p y  C a l a m a r i  |  1 8
Spicy Smoked Tomato Aioli, Zucchini Chips, Parsley Oil 

D,  E ,  G ,  SE

S r i r a c h a  F r i e d  P r a w n s  |  1 9
Sriracha Spiced OG Style, Ikura, Spring Arugula, Confit Chilli ,  Toasted Sesame, Lime

D,  E ,  G ,  SE ,  SH

Enjoy 1-for-1 Starters

x

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

W i l d  M u s h r o o m  &  T r u f f l e  S o u p  |  1 6W i l d  M u s h r o o m  &  T r u f f l e  S o u p  |  1 6   W i l d  M u s h r o o m  &  T r u f f l e  S o u p  |  1 6  
Porcini, Sour Cream, Garlic and Parsley Brioche Toast

D,  E ,  G ,  V


	HSBC PREMIER PALATE PRIVILEGE
	Enjoy 1-for-1 Starters
	Wild Mushroom & Truffle Soup | 16
	Porcini, Sour Cream, Garlic and Parsley Brioche Toast
	D, E, G, V


	Crispy Calamari | 18
	Spicy Smoked Tomato Aioli, Zucchini Chips, Parsley Oil
	D, E, G, SE


	Sriracha Fried Prawns | 19
	Sriracha Spiced OG Style, Ikura, Spring Arugula, Confit Chilli, Toasted Sesame, Lime
	D, E, G, SE, SH


	Tuna Tataki | 19
	Seared Yellowfin Tuna, Romaine Lettuce, Quail Egg, Green Bean, Olive,  Pickled Shallot, Cherry Tomato, Calamansi Dressing, Espelette Pepper
	E, SE


	Beef Tartare | 24
	Hand-Chopped Blackmore Wagyu, Capers, Pickled Shallots, Tabasco, Ketchup,  Smoked Egg Yolk, Brioche Nantaise Crostini
	D, E, G


	Chicken Caesar Salad  | 24
	Grilled Corn-Fed Chicken, Ciabatta Croutons, Sundried Tomato, Parmigiano Reggiano,  Gem Lettuce, Guanciale Chips, Caesar Dressing, Poached Egg, Anchovy
	D, E, G, P, SE


	Tomato & Smoked Burrata | 26
	Heirloom Tomatoes, Smoked Burrata, Basil Cress, Smoked Extra Virgin Olive Oil,  Toasted Ciabatta, Charcoal Olive Powder
	D, G


	Crab Cake | 26
	Sri Lankan Crab, Honey Mustard Aioli, Arugula, Pickled Shallot, Lemon
	D, E, G, SH





