WELCOME TO THE FOOD & COCKTAIL CLUB, WE ARE INSPIRED BY THE NIKKEI KITCHEN, SOUTH AMERICAN & JAPANESE FLAVOURS AND COLOURS WILL DELIGHT YOUR TASTE AND SENSES. 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!

BITES

THE FOOD & COCKTAIL CLUB

Qs
HuMMUS 8
PITA BREAD ' SMOKED PAPRIKA

Qs
PADRON PEPPERS 12
SMOKED MALDON SALT

GYOZA 12
CHICKEN * SOY * YUZU + CHILI

TEMPURA - SUSHI

GEAY NO. 3 OYSTER (A PIECE) 6
DAIDAI PONZU * JALAPENO

Q7
ROASTED EDAMAME 8
NANAM| TOGARASHI SALT

Qs
GUACAMOLE 8
TOSTADA

SASHIMI - TATAKI

TOSTADAS

Qs
BEETROOT & FETA 12

HUMMUS + POMEGRANATE ' BEETROOT GLAZE

KING PRAWN 14
AVOCADO ' DASHI  YUZU + CREME FRAICHE

ROBATA GRILL

EL PASTOR 12
PORK * PINEAPPLE * PICO DE GALLO

Qs
CHICORY 11

ORANGE * HORSERADISH * PISTACHIO

KING PRAWN TEMPURA 15
PERUVIAN CHILI MAYO

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

BEEF TATAKI 15
GINGER * CHILI * FIVE SPICES

CEVICHE - TIRADITO

L \V]
CRISPY CORN TEMPURA 11
GOCHUJANG MAYO

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

NIKKEI SASHIMI BOWL 26
TUNA ' SALMON ' KINGFISH * SHRIMP * WASABI
GINGER ' WAKAME

YELLOWTAIL KINGFISH TIRADITO 19
JABARA : CUCUMBER * CORN * ORANGE
PONZU - CHILI OIL

SMALL PLATES & ANTICUCHOS

SALMON CEVICHE 17
LECHE DE TIGRE * AJI AMARILLO
SWEET POTATO ' CORN

COQUILLE (A PIECE) 6
SAMPHIRE  LEMON & GARLIC BUTTER

BEEF SKEWER 17
CHICKEN SKIN FURIKAKE

Qs
PANI PURI 16
AVOCADO ' OLIVE  BLOODY MARY

Qs
MUSHROOM SKEWER 13
CRISPY PARMESAN * MISO

SPICY TUNA TARTARE 19
CRAB ' CRISPY SUSHI RICE * WASABI * AVRUGA CAVIAR

DuUCK ROLLS 17
GOCHUJANG ' CUCUMBER ' SPRING ONION
BLACK BEAN MAYO

CHICKEN SKEWER 15
TRUFFLE TERIYAKI GLACE ' CRISPY QUINOA

BEEF & OYSTER TARTARE 17
YELLOW CURRY ' SHISO ' CRISPY ONION

MARINATED MONKFISH 21
48 HOURS * MISO * SAKE * GINGER * LIME - X.O. SAUCE

CALAMARI 18
3 = WAY ' GARLIC * LEMON * JALAPENEO

PICANHA 19
BOLETE : ONION - BEETROOT * WASABI

SIDES

LOBSTER & PORKBELLY 35
SWEET POTATO * LOBSTER DASHI

Qs
EGGPLANT 14
MISO ' PEANUT

TENDERLOIN - 120 GR 24
CHARRED LEEK  TONKATSU

L \V)
FRIED RICE 7

KIMCHI - MUSHROOM

Qs
GRILLED ASPARGUS 10

PARMESAN * ALMOND * HORSERADISH

DESSERT

L \V]
PERUVIAN QUINOA SALAD 6
CUCUMBER * OLIVE * FETA

PATATAS BRAVAS 8
TOMATO SAUCE * CHIVES

COFFEE & CARAMEL 12
PECAN ' CARAMEL - MASCARPONE * MACARON

DARK CHOCOLATE 12
CALAMANSI - RASPBERRY - CRUMBLE

AFTER DINNER COCKTAILS

PANDAN CHEESECAKE 12
PASSIONFRUIT * COCOS ' LYCHEE ' WHITE CHOCOLATE

TARTELETTE 12
WHITE CHOCOLATE * MISO * PINEAPPLE - MANGO

YAKUZU 13
SPICED RUM * YUZU * LEMON ' GINGER
CARAMEL ' EGG WHITE

EsPRESsO BEETINI 12
ORANGE FLAVOURED VODKA ' KAHLUA  ESPRESSO
HONEY ' LAVENDER




