


*Please ask our staff for availability

RAW BAR

JOSPER GRILLED

HOT STARTERS

PAELLA
for 2 persons
(*30 mins)

Live Sea Urchin

Hokkaido Wild Scallops Uni Carpaccio
Truffle Vinaigrette

Grilled Octopus Tentacles
Josper Grilled TURBOT

Gindara Japanese Black Cod
Pan Sauce/ Smoked Paprika

Alaskan King Crab Cluster

TOMAHAWK Rangers Valley
270 Day

Escargots Bourguignone

Charred Baby Corn

Feta Cheese/ Smoked Paprika

Fried Seafood Platter

Gambas al Ajillo

Spanish Garlic Prawns

Seafood Paella
Pacific White Prawns/ Calamari/ Clams

Wagyu Beef Paella

Hanger Steak Charred Maiitake Mushrooms

520.-/ 100g

1,350.-

1,450.-
360.-/100g

720.-

980.-/100g

600.-/100g

590.-

320.-

850.-

450.-

780.-

1,850.-
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Prices are subject to 10% service charge and 7% tax ®




RAW BAR

SPECIALS

*Please ask our staff for availability

SALAD Charred Roasted Vegetables Salad 350.-

Brocolini/ Leek/ Peppers

Warm Rocket Salad 350.- Charred Baby Corn 320.-

Crispy Parma Ham/Bacon/Balsamic Reduction Feta Cheese/Smoked Paprika

Wild Scallops Uni Carpaccio 1,350.-

Hokkaido Wild Scallops/ Sea Urchin/ Truffle Vinaigrette

PAELLA for 2-3 (* 30 mins)

Seafood PAELLA 780.-

Pacific White Prawns/ Calamari/ Clams
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Josper Grilled

Jewl

_— Gindara Japanese Black Cod
“{{'1" Miso/ Charred Vegetables
L}

720.-

Apple Wood Chips

Smoked Bacon 320.-
Mustard

Wagyu Beef PAELLA 1,850.-

Charred Maiitake Mushrooms

HOT STARTERS

Fried Seafood Platter 850.-

Josper Grilled Turbot

Pan Sauce: Lemon/ Capers

360.-/100g

Ebony Black Angus TOMAHAWK
600.-/1009g

Escargots Bourguignone 590.-

Grilled Octopus Tentacles
1,450.--

/i Gambas al Ajillo
Spanish Garlic Prawns

Prices are subject to 10% Service and 7% VAT



Oressed  Oyplens

KOCHIYUZU BAFUN UNI
680.- OYSTERS
(3pes) 1,200-
(3pes)
Gilled & Waum Qysters
CHORIZ0 WHITE MISO
680- 680.-
(3pes) (3pes)

Shilled Seasonal Quslters

#(PRICE PER PIECE / HALF DOZEN/ 1 DOZEN)
Barron point, WA, USA 230.-/1,280-/ 2,500-
Pickering passage, WA, USA 230.-/1,280-/ 2,500-
Tsarskaya, Normandy, FR 185.--/990-/ 1.950-
Fin De Claire, Normandy, FR 155-/780-/1,520-
Wolf Beach, WA, USA 230.-/1,280-/2,500-
Gilardeau, Normandy, FR 295-/1,650-/ 3,250-
Umami, Holland 255-/1,480-/ 2,920-

Pink, Normandy, FR 355.-/ 2,080/ 3,900-



CAVIAR SANDO CLASSIC BLINI CAVIAR * FRIED OYSTER CAVIAR

CAVIAR HOUSE OF BANGKOK SELECTIONS

(Price per 159g./ 30g./ 509.)
Oscietra 1,570.-/3,140.-/ 4,710.-

Russian Traditional

Royal Oscietra 2,600.-/5,200.-/ 7,800.-

Hybrid Beluga / Sturgeon

Beluga 3,500.-/7,500.-/11,000.-

Huso Huso / China

Accompanying garnish assortments
Traditional Blini OR Grilled Baguette

CAV'AR B|TES (7.5g each)

Classic Blini 880.-
Egg / Creme Fraiche / Parsley

Fried Oyster Caviar 940.-
Tartar Sauce / Chive / Lime

Caviar Sando 880.-

Dill Cream Cheese / Fried Caper / Lemon Confit




Hamachi Tartare Wagyu Tatare _

STARTERS

SOUP & SALAD
Lobster Bisque

Manila Clams Chowder
Bacon / Potato / Herbs Qil

Fried Soft Shell Crab Salad

Charred Romaine / Caesar Aioli / White Anchovy

Warm Rocket Salad
Crispy Parma ham/ Bacon / Balsamic reduction

Manila Clams
Chowder Charred Baby Corn
Feta Cheese/ Smoked Paprika

RAW BAR
Hamachi Tartare

Nori/ Yuzu/ Chives Blossom

Wagyu Tartare
Caper/ Red Onion/ Toast

HOT FRIED

Fried Oysters

Kaki - Kirishima Oysters / Tartar Sauce / Pickles

el’'mar’s Famous Fish n’ Chips o1 mars Famous
Wild caught Seabass / Tartar & Special House Dips Ishn 'Ps

Fried Calamari
Sage / Lemon / Pepper Aioli

Fried Seafood Platter

Prawns/ Calamari/ Wild caught Seabass

SARDINES

-

. TR
i

Grilled Sardine Toast 280.-
v Chilli / Lemon / Parsley
T4 el Sardines 320.-

- Grilled: Salsa Verde / lemon OR
- Fried: Tartar / lemon

Fried Calamari

TACOS

Hamachi Tostada 420.-
Crispy tacos / salsa/ Lime y
Lobster Tostada 1,280.- & /

Crispy tacos/ salsa/ Lime

Prices are subject to 10% service charge and 7% tax.



White Wine OR Fresh Tomato Sauce

- Bouchot/ Black Mussels 680.-
- Manila Clams 680.-
- Razor Clams Chorizo & Sundried Tomatoes 580.-

Manila Clams
White Wine Sauce
680.-

Steamed Blue Mussels
Fresh Tomato Sauce
680.-

Razor Clams Chorizo
& Sundired Tomatoes
580.-

Steamed Blue Mussels
White Wine Sauce
680.-

i & Fresh Prawns

Maine Lobster




Bafun Uni Onigiri 860.- Fried Oyster Po.Boy 450.- Lobster Roll 1,280.-

Wagyu Beef PAELLA 1,850.- Hanger Steak Pot Rice 820.- Manila Clams Pot Rice 720.-

Angel Hair Mentaiko 580.- Angel Hair Vongole’ 720.-

Angel Hair Mentaiko 580.-
Cod Roe/ Seared Hokkaido Scallops/ Nori

Angel Hair Vongole’ 720.-
Clams/ White Wine

Prices are subjuect to 10% service charge and 7% tax



Josper Grilfed
Seafood & Meat

Apple Wood Chips Smoked BACON 320.-

Whole Maine LOBSTER 360.-/ 100g.
Alaskan King CRAB Cluster 980.-/ 100g.
Grilled TURBOT 360.- / 100g.
Gindara Japanese Black Cod 720.-

Miso/ Charred Vegetables

Black ONYX 270 Days HANGER STEAK 980.-

Akita A5 Japanese Wagyu STRIPLOIN 1,600.- / 100g.
Rangers Valley 360 Day RIB EYE 880.-/100g.
Rangers Vally 360 Day TENDERLOIN 820.-/100g.
Rangers Valley 270 Days TOMAHAWK 600.- / 100g.

Sauces

Chimmichurri | Chardonnay Burre Blanc | Roasted Garlic Butter | Thai Jaew | Thai Spicy Seafood

Menu prices are subject to volatile due to seasonality and product availability.

1(113s]1# Alankan Crab Cluster

SIDES
Charred Leak & Brown Butter 95.-
French Fries with Parmesan Herbs | 145.-
Baby Cos Salad 120.-
Charred Mushrooms 165.-

Prices are subject to 10% Service and 7% VAT
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