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A La Carte Menu

January 8 ~

CENTRUM

GRILL & WINE

CENTRUM STARTERS

OCTOPUS TABBOULEH VERRINE
Chicken samosa
2700

PATE EN CROUTE
Chicken, ris de veau, foie gras, piccalilli
2,900

ONION SOUP
Avruga tart

2,000

CENTRUM BURGER 3200

Black Angus beef, young spinach
Avocado
Buffalo mozzarella

+ One choice of side dish from below

SIDES

BOHEMIAN RATATOUILLE 17,100

GRILLED ASPARAGUS 1,100

MASHED POTATOES 1,100

HAND CUT FRENCH FRIES 1,100

DESSERT

APPLE TART TATIN 1,500
Ginger spiced ice cream

STRAWBRRY TIRAMISU 1,500
Strawberry ice cream

BUTCHER CUTS

SIRLOIN 5,600
Wagyu A4
100g

28 DAY’S DRIED AGED
JOHN STONE BEEF

BEEF RIBEYE 200g 5,800

BEEF TOMAHAWK 1,000g 19,500

BEEF T-BONE 1,000g 18,500

SAUCES

Choice of
Bordelaise / Ginger Caramel Soy / Wasabi / Béarnaise

ADD TO THE CUT

FOIE GRAS 1,300

HALF CANADIAN LOBSTER 3,500

CENTRUM SPECIALTY

TROUT FRITTO MISTO 3,000
Strawberry, sabayon

GRILLED PINTADE BREAST 4,200

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.



