WELCOME TO THE FOOD & COCKTAIL CLUB, THIS MENU IS INSPIRED BY THE ASIAN, MEDITERRANEAN AND SOUTH AMERICAN CUISINE. OUR MENU IS DESIGNED FOR SHARING.
\WE RECOMMEND 3/4 DISHES PER PERSON. YOUR HOST WILL ORGANIZE THE ORDER IN WHICH THE DISHES WILL BE SERVED, TO ENSURE THAT YOU HAVE THE BEST FOOD EXPERIENCE AT OUR CLUB. ENJOY!
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BREAD & DIP 9
GARLIC BUTTER ' BELL PEPPER AIOLI

GAMBAS PIL PIL 13
GARLIC * CHILI

GYOZA 12
CHICKEN * SOY * YUZU ' CHILI + PEANUT

TEMPURA - SUSHI

GEAY OYSTER : A PIECE 6
CHOOSE: FRENCH OR ASIAN

TUNA TIN 12
ORTIZ * ANTIBOISE : PARMESAN * PITA

Q7
FLATBREAD 9
LOADED HUMMUS

KING PRAWN TEMPURA 16
PERUVIAN CHILI MAYO

VESPER'S SPECIAL ROLL DAILY PRICE
WEEKLY CHANGING * ASK OUR STAFF - (HALF A ROLL)

RAW BAR

Qs
ENOKI MUSHROOM TEMPURA 12
KOREAN BBQ GLACE - FURIKAKE

DOUBLE TUNA ROLL 14
SPICY TUNA SALAD : TUNA SASHIMI - CUCUMBER
(HALF A ROLL)

VITELLO TONNATO 18
VEAL ' RAW TUNA TARTARE ' CAPERS

®
” AVOCADO CEVICHE 15
MANGO ' SESAME ' CHILI + LIME

BEEF TATAKI 16
CHILI + 5 SPICE * CRUNCHY VEGETABLES

SMALL PLATES

STEAK TARTARE 17
CURED EGG YOLK * TARRAGON * CHARCOAL OIL

SWORDFISH MOZAIK 16
LEEK * MISO * NORI * BUTTERMILK * OYSTER

NIKKEI SASHIMI BOWL 29
TUNA ' SALMON ' SWORDFISH * SHRIMP ' WASABI
GINGER ' WAKAME

COQUILLE ' 2 pcs 14
GUANCIALE ' LEMON & GARLIC BUTTER

PuLPO 19
TOMATO - KALAMATA OLIVE ' LIME

SMOKED EEL FROM “EVELEENS" 2 pcs 14
BRIOCHE : CREME FRAICHE * AVRUGA CAVIAR

SPICY TUNA - 2 Pcs 15
TOSTADA ' AVOCADO

Q7
BURRATINI 14
TOMATO * STRAWBERRY *r CROUTON ' BASIL

MUSSELS - 15
NDUJA * FENNEL - SAMPHIRE

KING KRAB - 2 Pcs 23
AVOCADO * YELLOW CURRY * SALMON CAVIAR

CHICKEN SKEWER - 2 PCS 15
YAKINIKU + CRISPY CHICKEN SKIN - PEANUT DIP

BRUSCHETTA

Qs
TOMATO -2 pPcs 9
GARLIC - ARUGOLA

BOQUERONE 2 pcs 12
HUMMUS + ROASTED GARLIC

HOT DISHES

PROSCIUTTO DI PARMA - 2 PCS 14
PICKLED MUSTARD

Qr
GORGONZOLA - 2 PCS 13

HONEY PECAN * PORT SYRUP

SEABASS ' 150 GR 24
SPICY FISH RILLETTE * TOM KHA KAl

CODFISH - 150 GR 26
PANCETTA : SMOKED EEL ' ROSEVAL * BEURRE BLANC

Qs
MELANZANE 19

EGGPLANT * TOMATO * BURATINI * BLACK OLIVE

TOURNEDOS - 170 GR 35
POMMES ANNA ' CARROT ' PEPPER SAUCE
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FISH MEAT OR BOTH

CATCH OF THE DAY MIXED GRILL SURF AND TURF

RATATOUILLE - BAKED POTATO - FRIED POTATOES - VEGETABLES - WARM AND COLD SAUCES
N /

SIDES

ROASTED CARROT 8
HUMMUS + NDUJA

Qs
K.F.C (KOREAN FRIED CAULIFLOWER) 12
KIMCHI + ROASTED SESAME

DESSERT

Qs
FRENCH TRUFFLE FRIES 8

PARMESAN + CHIVES

CEASAR SALAD
BACON * ANSJOVIS : PARMESAN
CHOOSE: CHICKEN 9 OR SHRIMP 12

CHOCOLATE FUDGE BAR 12
TONKA * PISTACHE * KATAIFI

CALAMANSI MAGNUM 11
MANGO ' YOGURT

AFTER DINNER COCKTAILS

RED FRUIT SUMMER COUPE 12
VANILLA ICECREAM * SOUP COTE DU RHONE

PANNA COTTA 10
ALMOND * PEACH ' SEA BUCKTHORN

WANTED 15
COCONUT FAT WASHED TEQUILA - WHITE CACAO
ESPRESSO

46 CORPSE REVIVER 15
GIN * FORTIFIED WINE * SAFFRON
LEMON * PISTACHIO




