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STARTER

JAPANESE OYSTERS 3PCS Qfé 3,100
Salmon roe, ponzu jelly, mignonette

CENTRUM PATE EN CROUTE A ¥ € 4,200
Foie gras, duck magret, kurobuta piccalilli

HOKKAIDO SUGAR TOMATOES PUFF & 4,000
Burrata cheese, aceto balsamic, basil

HOKKAIDO KEGANI CRAB TART 6,500
White asparagus, Kristal caviar

WHITE ASPARAGUS CAPPACUNI & 2,000
VEGETARIAN

ZUCCHINI, ROCKET, BLOSSOM & &5 2,800

Fava bean, Moroccan style

BURNED RED AND YELLOW PEPPER SALAD # &
Bulgur, Cucumber, spring vegetables 3,200

CENTRUM SPECIALS

GRILLED CALAMARI A LA PLANCHA 8® 4,000
Barolo risotto, sauce Vierge

CAJUN GRILLED JAPANESE PRAWN &% 4,800
Conchiglie, sauce Nantua

GRILLED MONKFISH on THE BONE MASALA &
Eggplant caviar, green olive gremolata 6,000

JAPANESE WAGYU TENDERLOIN &'¥ 9,800
Pomme duchesse, cripy onion
Baby carrot, sauce Choron

DESSERT

STRAWBERRY TIRAMISU & ¥ 7 2,100
Ice cream

SAKURA BABA &YZ 2,100

Cherry ice cream

CHOCOLATE CARAMEL BROWNIE 2,100
Sorbet chocolat, blood orange & ¥ &7

CENTRUM E)_(OTlC MANGO SOUFFLE 3,500
lce cream @Y7

EContoins Alcohol iContqins Dairy éContoins Nuts

FROM OUR WOOD FIRE GRILL

F1 Australian Black Angus Tomahawk 1,000g 25,000

F1 Australian Black Angus T Bone 1,000g 23,000

A4 Japanese Wagyu Sirloin 100g 8,000

F1 Australian Black Angus Tenderloin 200g 6,500

F1 Australian Black Angus Striploin 250g 6,000

USA Angus Beef Rib Eyes 200g 5,500
Kagoshima Black Pork 2509 4,500
SAUCE aY

Choice of

Bordelaise / Béarnaise / Ginger Caramel Soy
Green Pepper Corn / CENTRUM BBQ Sauce

CENTRUM BEEF BURGER @& 4,500
Black Angus beef, young spinach, free range egg
Avocado, Buffalo mozzarella

+ One choice of side dish from below

SIDE

SAUTEED SPINACH 7 1,600
CAJUN WEDGE POTATOES ¥ 1,600
BOHEMIAN RATATOUILLE & 2/ 1,600
GRILLED ASPARAGUS @ 1,600
MASHED POTATOES &7 1,600
HAND CUT FRENCH FRIES & & 1,600
SAUTEED MUSHROOMS & 2 1,600

BLACK TRUFFLE PENNE PARMESAN &7 2,800

CANADIAN LOBSTER 5009 9,400
HALF CANADIAN LOBSTER & 5,000

CATCH OF THE DAY Market Price

i
@ Contains Pork & Gluten Free ’Vegetcrian

Prices inclusive of taxes and service charge. 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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