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October5 ~

CENTRUM

GRILL & WINE

STARTERS

NTT VI N— b
Xy, Z7xT7 77, €AV Y -2900
NRRE—F YR ITvat
¥/ TOYHITX
¥ou, V=4 Fx 7Ly L
v—hv 7703 - 2200

FE2TFHOR=T X353 vV@EB
N—=2=y T 7Y=L, BrY a7
- 3,000

vy FLAKL Y b
THATIT7DTYVN, ANy b
VrvYa—XY—Z-3000

b—X bbb R—=7
NNy Fay R DE - 2000

CENTRUM BURGER
X7 L= — 150g - 3,200
YV IREF T THRAEN
Ny 77—y V7rLI7F—X
TREK D
FARF v 2k BROCES 0,
SIDES

3O NAEDY 7 — - 1,100
BT =N — v xyYEKRT - 1,100
R~NIT VIR v A2 1,100
T ARNTHAD T VN - 1,100
~vvaKRT b= 1,100
ZVVvFT7I7A4FRET - 1,100

DESSERT
NN EYT TV -1,500

oL v VT 4 —

A= P = I AN A

WhoaANFaaL—F &L -1500
Hh T4 T NR
HFooI7LVvREy ¥ -1,500
BEXYTIANTARI Y — L

BUTCHER CUTS
fE Ad ¥ —ua 4 v 100g
5,600

28 DAY’'S DRIED AGED
JOHN STONE BEEF

T v x—uAfv150g 5200
V774 200g 5800
F=4+—7 1,000g 19500

T-+/—v 1,000g 18500

FukuiEofgRO 7 ) v — 4,200
ARV 7Ty I7KR—=20 Tr~-3200
SAUCES
RIA v —A, 7HvE
PV —F T AN VA YR
RPNV A—RY — R

ADD TO THE CUT

74T 77 - 1,300
N=TAHFT AT VRTRAR— 3500

CENTRUM SPECIALTY

A0 24 —R
T h~RAR, FvFaT7V—R-2800

4 74 2
UV —F X TANY ALY =R EFF bAY
- 4,200

SEAFOOD

500g HFT 4T vRTRAX—~6500

SAUCES

U7 AR —TNLEYFTF—X
MR AL Z LY — R

Lk icit, Bl r—exRpmEsnEd, Yk Tk, BEEKEFERHLTEY 5,
A=a—HEE, EARRIIC X WV EFORAR TS WETOCTI TR ES W, BYTLAF -2 L, BRI CEHERD 2 BEHIIAZ vy 7ETHERLATE S W,



CENTRUM STARTERS

PATE EN CROUTE 2,900
Duck, foie gras, piccalilli

BUTTERNUT SQUASH
QUINOA SALAD
Pomegranate, sherry vinaigrette
Pecan praline

2,200

SEA SCALLOP TARRAGON
BEIGNET
Parsnip cream, black truffles
3,000

CHANTERELLE GALLETE
Grilled foie gras, muscat grape
Vin Jaune sauce 3,000

ROASTED TOMATO SOUP
Basil pannacotta, pine nuts

2,000

CENTRUM BURGER
Black Angus beef, young spinach

Avocado 3,200

Buffalo mozzarella
+ One choice of side dish from below

SIDES

SAUTEED SPINACH 1,100
CAJUN WEDGE POTATOES 1,700
BOHEMIAN RATATOUILLE 1,100

GRILLED ASPARAGUS 1,100

MASHED POTATOES 1,700

HAND CUT FRENCH FRIES 1,100

DESSERT

BABA MONT BLANC 1,500
Chestnut chantilly
Vanilla orange syrup, champagne

CHOCOLATE SALTED 1,500
CARAMEL TART
Caraibe sorbet

WILLIAM PEAR CROUSTADE 1,500
Salted caramel ice cream

BUTCHER CUTS

SIRLOIN 5,600
Wagyu A4
100g

28 DAY’'S DRIED AGED
JOHN STONE BEEF

BEEF TENDERLOIN 150g 5,200
BEEF RIBEYE 200g 5,800

BEEF TOMAHAWK 1,000g 19,500

BEEF T-BONE 1,000g 18,600

GRILLED PINTADE BREAST 4,200
IBERICO BLACK PORK PLUMA 3,200

SAUCES

Choice of

Bordelaise / Ginger Caramel Soy / Wasabi / Béarnaise

ADD TO THE CUT

FOIE GRAS 1,300

HALF CANADIAN LOBSTER 3,500

CENTRUM SPECIALTY

QUENELLE LYONNAISE
Pike fish nantua sauce
2,800

WAGYU BEEF AND RICE 4,200
Ginger caramel soy, sea urchin, wasabi

SEAFOOD

500g CANADIAN LOBSTER 6,500

SAUCES

Choice of
Lobster Armoricaine / Ume Tartare

Prices are subject to service charge and tax. If you have any special dietary needs or food allergies, please let us know. Rice served is a product of Japan.
Please note that menus may be subject to change due to market availability.





