Lamoon



SMALL PLATES

Wood-roasted heirloom
tomatoes @ &

Whipped burrata, garlic confit,
fermented chili honey, chargrilled
flatbread

Squid & ink &7 @ 390
Pickled fennel, squid ink, crispy shallot,
charred lemon

340

Foie gras torchon &2
Mixed berry compote, toasted brioche,
fleur de sel

Hamachi carpaccio kinilaw & ¢ 400 4

Coconut vinegar, egg yolk bottarga,
chili, pomelo,

Sea & smoke focaccia & 300
Sourdough, whipped ricotta, egg dust,
vine-ripened tomatoes, anchovy, black

pepper

TO SHARE

Aperitivo mezze board &
Beef bresaola, smoked salmon, beef salami,

420 §

SALADS & GREENS

Coastal tabbouleh @ & )
Herb tabbouleh, cucumber, vine tomatoes, smoked
aubergine, tahini, lemon oil, chargrilled flatbread

300

Garden burrata @ & @ 400
Rocket, pickled cherry tomatoes, grilled grapes,

[talian basil pesto, aged Parmesan crips
Oceancrabsalad @ & 550

Alaskan king crab, jumbo crab meat, soft-shell crab,
mango, shaved fennel, vine tomatoes, avocado, yuzu

vinaigrette.

smoked chicken, Taleggio, Gorgonzola, fresh melon,
fig chutney, dried fruits, hummus, yoghurt cheese,

olives, stuffed grape leaves

Coastal seafood tower @ & &

Fines de claires oyster, Maine lobster, scallops,

blue crabs, Alaskan king crab, tiger prawns

Condiments: cocktail sauce, seafood sauce,
mignonette, lime, fried shallot, chilli

Nuts

&

Gluten free

PASTA & RICE

Lobster tagliatelle @ ©
Mixed mushrooms, Maine lobster,
Parmesan, mascarpone, rocket salad

690

Scallops pappardelle €2 & 580
Corn purée, roasted pumpkin, bisque

shellfish, bottarga, basil oil

Softshell crab pasta @ 550
Angel hair, jumbo crab meat, softshell crab,
extra virgin olive oil, Thai bird eye chilli

Oceanrisotto @ & &8 550
Wood-fired Arborio rice, scallops,

tiger prawns, squid, shellfish bisque

850
3,850
© € ® ©
Shellfish  Alcohol Vegetarian  Halal

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

Please inform our employee if you have any food allergies,intolerances, or special dietary requirements before placing your order.



FROM THE FIRE

Fire roasted cauliflower @ & & © 390
Smoked pepper romesco, rocket, pistachio,

walnut dust

Lamb tagine &7 780

Slow-braised shank, chickpeas, beans, caramelized
onions, Moroccan spices, grilled flatbread.

Coquille Saint-Jacques Khachapuri @ & 580
Scallops, artichoke, Italian pesto cream,
sundried tomatoes, Ossetra caviar

Fig & foie gras calzone & ¢¢ 550
Fig chutney, mascarpone, foie gras,
rocket, pistachio, aged balsamic

FROM THE GRILL

Lamb t-bone & 790
Charred spring onions, smoked mint yogurt

Octopus & ® 560
Smoked paprika, potato cream, lemon oil
Whole fish & & 750
Whole seabass, lemon caper butter,
charred lemon

Dry-aged angus ribeye 1,250

Roasted garlic, café de Paris

Tandoori baby chicken & & 450
Garlic yogurt, pickled onions, garlic bread

Beef kebab tandoori & 650
Mint chutney, sumac onions, grilled naan

e &£ @ & ® o

Nuts Glutenfree  Shellfish  Alcohol Vegetarian Halal

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

Please inform our employee if you have any food allergies,intolerances, or special dietary requirements before placing your order.



TODAY'S CATCH

Display outside for guest to pick - Market price

Choose from today's hand-selected seafood display.
Your selection is prepared to your preference and
served with your 2 choices of signature sauce

and 2 seasonal side dishes

Side Sauce

Roasted baby potatoes @ & @ Chili caper butter sauce @ &8
Creamy polenta @ & & Café de Paris &7

Creamy spinach @ & & Smoked romesco & @ & ©
Grilled vegetables @ & & Burnt coconut beurre blanc  £2
Forest mushrooms @ & & Green peppercorn sauce @ &7
Curly fries @ & & Thai seafood sauce & ©
Cauliflower rice @ & @ Nam jim jaew sauce &

Naan bread @ @ Yuzi hollandaise sauce s &7
Saffron biryanirice @ & @ Extra sauce 100

Extra side dishes 180

SWEETS

Basque burnt cheesecake ® # © 280
Passion fruit compote, coconut

crumble and honeycomb.

Tarte Tatin ® © 260
Apple, Madagascan vanilla ice cream

and caramel sauce.

Sticky date and toffee fondant @ © 280
ates, toffee, vanilla creme légére and
butterscotch sauce.

Coconut flan Parisien @ © 260
Coconut, black sesame tuile and vanilla

diplomat cream.

Royal chocolate @ & 280
Dark chocolate mousse, praline croustillant,
almond sponge and raspberry confit.

Ice cream 180
Daily selection of tropical ice creams and sorbets.

Nuts Glutenfree  Shellfish  Alcohol Vegetarian Halal

Prices are subject to 10% service charge and 7% government tax.
Please inform our employee if you have any food allergies,intolerances, or special dietary requirements before placing your order.



