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A La Carte Menu
June 25 ~
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A La Carte Menu

June 25 ~

CENTRUM STARTERS

CENTRUM PATE EN CROUTE
Duck, foie gras, piccalilli
3,700

BEET SUMMER SALAD
Yellow beet, cassis watermelon
Green been, peach, pine nut
Australian black truffle
3,300

CRAB DOUGHNUTS
Gingered grapefruit
Celeriac rémoulade, garden green
2,800

PISTOU SOUP
Summer beans, tomatoes, potato
Macaroni, parmesan, gruyere, basil
2,600

TOMATO GAZPACHO
Extra virgin olive oil 2,500

CENTRUM BURGER 4000

Black Angus beef, young spinach
Avocado

Buffalo mozzarella
+ One choice of side dish from below

SIDES

BOHEMIAN RATATOUILLE 1,400
GRILLED ASPARAGUS 1,400
MASHED POTATOES 1,400
HAND CUT FRENCH FRIES 1,400

DESSERT

VACHERIN 1,900
Hokkaido fromage blanc
Pomegranate, berries sorbet

PEACH MELBA 1,900
Vanilla ice cream, peach coulis
Chantilly

RIZ AU LAIT 1,900
Mango, caramel, coconut ice cream

BUTCHER CUTS

SIRLOIN 7,000
Wagyu A4
100g

28 DAY’'S DRIED AGED
JOHN STONE BEEF

BEEF RIBEYE 200g 6,800

BEEF TOMAHAWK 1,000g 24,000

SAUCES

Choice of
Bordelaise / Ginger Caramel Soy / Wasabi / Béarnaise

ADD TO THE CUT

FOIE GRAS 1,700

HALF CANADIAN LOBSTER 4,400

CENTRUM SPECIALTY

GRILLED PINTADE BREAST 5,000

WAGYU SIRLOIN AND SEA URCHIN TIAN
Zucchini, mushroom, Bohemian ratatouille
5,800

SEAFOOD

BOURRIDE PROVENCALE
Sea bass, squid, mussels, crab, aioli espuma
3,800

500g CANADIAN LOBSTER 8,500

SAUCES

Choice of
Lobster Armoricaine / Ume Tartare

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