WELCOME TO THE FOOD & COCKTAIL CLUB, THIS MENU IS INSPIRED BY THE ASIAN, FRENCH 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 7
BEURRE CAFE DE PARIS - BELL PEPPER AIOLI

PATE DE CAMPAGNE 11
CHUTNEY * TOAST

GYOZA 12
CHICKEN * SOY * YUZU * CHILI * PEANUT

TEMPURA - SUSHI

GEAY NO. 3 OYSTER ' A PIECE 6
CHOOSE: FRENCH OR ASIAN

SARDINES 9
ORTIZ * AIOLI - TOAST

Qs
GUACAMOLE 8
TOSTADA

KING PRAWN TEMPURA 16
PERUVIAN CHILI MAYO

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

RAW BAR

CRISPY COD TEMPURA 15
CORN ' SPICY MAYO

CRISPY HOSOMAKI SALMON ROLL 12
WAKAME * GINGER * WASABI : SOY ' (HALF A ROLL)

TUNA CRUDO 18
CRUSHED PEAS ' MINT ' SPRING ONION
LEMON

Qs
AVOCADO CEVICHE 15
MANGO * SESAME * CHILI + LIME

THIN SLICED WAGYU A4 22
FLAMED - TRUFFLE DRESSING

SMALL PLATES

STEAK TARTARE 17
CURED EGGYOLK ' PARMESAN * TOAST

SEABASS CEVICHE 18

LECHE DE TIGRE * PASSION FRUIT * CHILI - AVOCADO

NIKKEI SASHIMI BOWL 27
TUNA ' SALMON * SEABASS ' SHRIMP + WASABI
GINGER ' WAKAME

COQUILLE ' 2 pcs 12
BEURRE NOISETTE + GREY SHRIMP : HAZELNUTS

LAMB SKEWER ' 2 PCS 17
PANANG CURRY . COCONUT . CRISPY ONION

BLINI'S - 2 pcs 12
SMOKED SALMON * EGG CREME * BAERI CAVIAR

ESCARGOTS 16
GARLIC BUTTER * PARSLEY

Qs
CHARRED LEEK 14
NORI * MISO BEURRE BLANC ' LEEK OIL

MUSSELS - 15
YELLOW CURRY * COCOS

TOSTADA BIRRIA - 2 PCS 17
BEEFSTEW ' BLACKBEANS * CHIPOTLE * SALSA

CHICKEN SKEWER ' 2 PCS 15
TSUYU * CRISPY POTATO

FRENCH TOAST

SMOKED EEL - 2 PCS 12
BEETROOT * GRANNY SMITH + AVRUGA CAVIAR

Qs
GOATCHEESE -2 PCcs 9
PUMPKIN * GINGER * PISTACHIO

HOT DISHES

FOIE GRAS - 2 pcs 14 /f/

i
PATA NEGRA ' CHUTNEY <7

LOBSTER ' 2 PCs 15
FENNEL - GRAPEFRUIT * KAFFIR

SOLE EN CROUTE - 150 GR 24
SAVOY - MUSHROOMS * PATA NEGRA * HOLLANDAISE

MONKFISH - 120 GR 22
CHORIZO - SWEET POTATO + LOBSTER SAUCE

GRILLED UNAGI - 120 GR 26
SMOKED EEL + SALMON ROE : BEURRE BLANC * HERBS

ROASTED CHICKEN - 150 GR 19
KIMCHI - MUSHROOMS : CRISPY CHICKEN SKIN

J

TOURNEDOS : 170 GR 35

PEPPER SAUCE

N
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SERVED WITH SALAD AND FRENCH FRIES

GRAIN FED RIBEYE ' 200 GR 27

SELECT YOUR FAVORITE:
JUS BEURRE CAFE DE PARIS

BEARNAISE SAUCE

SIDES

HARICOTS VERTS 8
BACON * ONION

Qs
SMASHED CUCUMBER SALAD 8
KIMCHI + ROASTED SESAME

Qs
FRENCH TRUFFLE FRIES 8
PARMESAN * CHIVES

DESSERT

CEASAR SALAD g
CHICKEN * BACON ' ANSJOVIS - PARMESAN

Qs
ROASTED POTATOES 9
BEURRE CAFE DE PARIS

OKONOMIYAKI 9
BACON *r OXHEART CABBAGE + BONITO

CREME BRULEE 10
TONKA * VANILLA

CHERRY PARFAIT 12
ALMOND ' CHOCOLATE

AFTER DINNER COCKTAILS

CHEESE PLATTER -3 PCS 14 - 5 PCS 17
BRIOCHE  CHUTNEY + GRAPES ' WALNUTS

PAVLOVA 12
PASSION FRUIT  BLUEBERRY ' HIBISCUS

YAKUZU 14
SPICED RUM * YUZU - LEMON ' GINGER
CARAMEL ' EGG WHITE

EsPRESSO BEETINI 14
ORANGE FLAVOURED VODKA ' KAHLUA  ESPRESSO
HONEY ' LAVENDER




