
 

 

 

 

 

 

 
Japanese Fried Chicken “Karaage” 19 
Kewpie Togarashi Aioli, Lemon   
 
Chicken ‘Laksa’ Spring Roll 20 
Calamansi, Chili Padi, Laksa Leaf  
 
Burrata with Confit Vietnamese Kumquats 28 
Prosciutto, Sicilian Pistachios, Parmesan (V)  
 
Spago Caesar Salad 22 
Crispy White Anchovies, Ricotta Crouton, Marinated Capsicum 
 
Sashimi Salad 46 
Big Eye Tuna, Yellow Tail, Hokkaido Scallop, Myoga, Ikura (RS)                         
 
Agnolotti with Porcini Mushrooms 28/38 
Thyme, Parmigiano-Reggiano (V) (RS)  
 
Orecchiette with Pork Ragu 33/43 
Tomato, Basil, Pecorino, Parsley (LS)  
 

 
MAINS 
 
Lebanese Style Grilled Squash 24 
Eggplant Caviar, Goat Cheese, Pine Nuts, Roasted Tomatoes, Falafel (LS)  
 
Charcoal Grilled Cheeseburger 38 
Gruyere and Aged Cheddar, Garlic Aioli, Smokey Onion Jam (RS)    
 
Falafel Burger 30 
Roasted Capsicum, Harissa Aioli, Feta Cheese, Rocket (V) (VG)  
 
Australian Double Lamb Chop (180g) 65  
Broccolini, Fennel Puree, Kalamata Olives, Parmesan, Sundried Tomato (RS)  
 
Miso Broiled Akaroa Salmon 42 
Hijiki Rice, House Made Japanese Pickles, Ikura, Wasabi, Sesame (CSS)  
 
W. Black Australian Wagyu Striploin (210g) 98 
Fingerling Potatoes, Watercress, Wine Reduction (RS) 

 
DESSERT & CHEESE 
 
Pistachio Panna Cotta 16 
Orange Gelèe, Pistachio Brittle, Orange Gelato (BG) 
 
Farmer’s Market Fruit Sorbets 16 
A Trio of Seasonal Sorbets, Yuzu Lace Tuile (V) 
   
Warm Lemon Cake 21 
Roasted Macadamia Nuts, Blueberry Yoghurt Gelato  
 
Prices are subject to the prevailing Goods and Services Tax and 10% service charge. 

 


