A La Carte Menu
April 7 ~
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A La Carte Menu

April 7 ~

STARTER

JAPANESE OYSTERS
3PCS
Salmon roe, ponzu jelly, mignonette
2,800

KANPACHI, AMAEBI PRAWN
Dashi omelet, sakura rice
Okinawa sea grape
3,000

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

TOMATO VERTICAL
Sucrine garden green, xéres
Tomato strawberry sorbet
2,900

YELLOW TOMATO GAZPACHO
Cucumber, olive oil
2,600

GREEN ARUGULA SOUP
Ohba leaf
2,600

CENTRUM BURGER

Black Angus beef, young spinach
Avocado

Buffalo mozzarella
+ One choice of side dish from below

4,000

SIDE

SAUTEED SPINACH 1,400
CAJUN WEDGE POTATOES 1,400
BOHEMIAN RATATOUILLE 1,400

GRILLED ASPARAGUS 1,400

MASHED POTATOES 1,400

HAND CUT FRENCH FRIES 1,400

BUTCHER’S CUT

Japanese Wagyu A4 Sirloin 100g 7,000
John Stone Irish Beef Tomahawk 1,000g 24,000
USA PRIME Beef Striploin 200g 6,300
Australian Black Angus Beef Rib Eye 200g 5,300

Australian Black Angus Beef Tenderloin 200g 4,900

SAUCE

Choice of
Bordelaise / Ginger Caramel Soy / Wasabi / Béarnaise

ADD TO THE CUT

FOIE GRAS 1,700

HALF CANADIAN LOBSTER 4,400

CENTRUM SPECIALTY

WAGYU BEEF PITHIVIER 5,800
Parsnip purée

SEAFOOD

ITOYORI RED SNAPPER GREMOLATA 3,900
Fresh spring garden bean medley Brie cheese

500g CANADIAN LOBSTER 8,500

SAUCE

Choice of
Lobster Armoricaine / Ume Tartare / Lemon Thyme

DESSERT

STRAWBERRY TIRAMISU
Strawberry ice cream 1,900

CHOCOLATE TARTE BROWNIE
Sorbet, cherries, melon 1,900

ICED NOUGAT BAIE DES ANGES
Espuma 1,900

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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