K-TOWN

bar & grill

MENU
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STARTERS
SESAME SEARED TUNA CHUNKS ss¢i e

wasabi aioli and soy ginger emulsion $165

CRUMBED CALAMARI RINGS sk st

lemon and tartare sauce $ 150

BUTTERFLY PRAWN CUTLETS sz

roasted garlic and thai chili sauce $150

THAI PRAWN CAKES sextsm

crumbed, fried & served with lemongrass sweet

chilli $145

BBQ SPARE RIBS it zorst

6 pcs of honey mustard ribs and plenty of sauce

$190

PORK BELLY LOLLIPOPS sespsssssse

crackling pork belly with smokey BBQ sauce
$160

WAGYU BEEF STRIPS ssstait:s

marinated and grilled, with BBQ sauce $215

WAGYU SAN CHOY BAU sun:setm

minced wagyu beef, bean sprout, mushroom,
dried shallots, chestnut, bamboo shoot $125

CRISPY CHILLI CHICKEN WINGS s phsesese

fried wings & dunked in a succulent chili sauce

$118

GARLIC PRAWNS simmesme

with crusty turkish toast $150

PARMESAN CRUSTED CAULIFLOWER
ELGHEHR 5

with blue cheese sauce and lemon wedge $115

PULLED PORK SLIDER ik prstpamiee

4 pes, with red cabbage slaw and apple cider
dressing $125

T

MUSSELS MARINARA wsiznmssz +-

steamed and finish with saffron, garlic,
white wine, herbs and a handful of fresh
tomatoes with garlic toast $160

PEKING DUCK ROLLS jesemz

cucumber carrot spring onion and coriander,
plum sauce $130

THE HALOUMI STACK sz t-pertse

honey glazed haloumi, grilled vegetables,
basil pesto $130

BURRATA MOZZARELLA gt t-viai

with vine tomatoes, aged balsamic, extra
virgin olive oil $145

FRESH VIETNAMESE ROLLS sitites

noodles mint coriander carrot and cucumber,
sweet chili $115

OYSTERS us2:05

natural, kilpatrick or with fresh salsa $50pc
(minimum 3 pcs)

PORTOBELLO MUSHROOMS OR CHICKEN
QUESADILLAS spsy st e

with cheddar & caramelized onion $120

00EY GOOEY CAMEMBERT ixxtz -2t

served with green olives, onion, jam and
garlic toast $140

NACHOS = r-sexenm):

corn chips topped with cheese, guacamole,
sour cream, tomato salsa $150

Add chicken $30, beef $40

All prices subject to 10 percent service charge



BREL

TURKISH TOASTED FINGERS s rimt SOUP OF THE DAY

with hummus and sun dried tomato dip $95
CHEFS SOUP repisess
BRUSCHETTA SREMIEM please ask for our daily selection $75

sun dried tomatoes, mushrooms, arugula, parmesan and
balsamic reduction $95

SALADS i9 fi

HONEY FIG & PEAR FETA SALAD mejems rvx v

mixed leaves, lemon and honey vinaigrette $150

CRUNCHY PARMESAN CHICKEN SALAD jgsgeivse

baby spinach, cucumber, vine tomatoes, green onions and basil pesto dressing $150

POACHED SALMON SALAD g scsaiwie

poached salmon pieces, topped with salsa on steamed asparagus and wilted spinach
$140

CAESAR SALAD simswse

romaine lettuce parma ham croutons anchovies and parmesan $125
add chicken $25 and salmon $30

THAI BEEF SALAD sestrmswie

fresh lettuce, cherry tomatoes, green papaya, bean sprouts, coriander and mint
leaves, our own thai dressing and toasted peanuts $148

COB SALAD swpessie

choose either beef or chicken, with egg bacon avocado croutons onions and crumbled
blue cheese over mixed salad greens, [talian vinaigrette dressing $155

NICK THE GREEK SALAD #mwse

cucumber olives tomatoes peppers onions and mixed leafy greens with persian feta
and balsamic dressing $150

ROASTED PUMPKIN & ASPARAGUS SALAD 5 iseaos

with quinoa, baby spinach, fresh mozzarella and pesto sauce $155

MR “PERCIVAL” SALAD spisimiisin

salmon sashimi, chunky avo pieces, baby cress, crispy rice pops and wasabi soy
dressing $168

0ZZIE SALAD mrsempimisez 1-ivin

served with beetroot, broccholi, goats cheese and balsamic dressing $155

THAI LARB GAI SALAD sestumiwse

fresh coriander, basil, chili, onion, snake beans and mouth watering lettuce $120

All prices subject to 10 percent service charge
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PASTAS $ll ﬁ}

FETTUCCINE BOLOGNAISE sz pupast s

rich beef and tomato sauce, shaved parmesan
and garlic toast $145

SPAGHETTIT CARBONARA g 1-smi

bacon egg, parmesan and double cream $145

BLUE SWIMMER CRAB LINGUINE stpyimeni

fresh crab, garlic, chilli, white wine and virgin
olive oil $160

LINGUINE VONGOLE w:ssmmmiser

sauteed clams, tossed in extra virgin olive oil
fresh garlic and a shake of chilli $160

SPAGHETTI MARINARA i s e s

mixed seafood, provencal sauce, parmesan and
basil on top $160

PRAWN SPAGHETTI #sxisascom

sauteed prawns in garlic add a splash of Pernod
and double cream and fresh herbs $160

WILD MUSHROOM FETTUCINI =t erm

4 kinds of mushies, sauteed in garlic to a rich
creamy sauce, pecorino cheese $148

PENNE ARRABIATA s iz s i

spicy tomato sauce, bell peppers, and a hand full
of fresh basil, shaved parmesan to top it all of
$130

WILD MUSHROOM RISOTTO sz xcumi

a nice blend of wild mushrooms fresh herbs,
garlic and double cream everyone’s favourite
$148

MEDITERRANEAN SEAFOOD RISOTTO

1B SR FI Bl

sauteed prawns, fish, clams, mussels and squid,
a touch and garlic, herbs and white wine and
marinara sauce $170

CHICKEN & LEMONGRASS RISOTTO
FAHWNENHIR

chunky chicken pieces sauteed with lemongrass,
garlic, herbs, green peas and white wine, a
touch of parmesan and cream to finish (add
green peas) $155

% Bt
PIZZA

MARGHERITA szt -

fresh tomato, fresh basil, fresh mozzarella,
delicious! $140 add pepperonis $20

THE BUTCHERS BEST gpamsiansr

parma ham, pepperoni, spicy salami and
sausage $168

FARMERS MARKET mmpsasist

field mushrooms, asparagus, bell peppers,
roast pumpkin, cherry tomatoes and feta
cheese $145

SEAFOOD MARINARA st

just like its pasta cousin, except on a hand
made pizza base and topped with fresh
mozzarella $165

HAWAIT FIVE O szpmossnn

slices of leg ham, tomato sauce, sweet
pineapple and crumbled cheese to seal in the
goodness $145

All prices subject to 10 percent service charge
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BURGERS ‘

WAGYU BURGER r7t:seee

100 percent flame grilled wagyu beef pattie, on toasted

bun, with lettuce, tomato and red onion.

choose: swiss, cheddar or blue cheese. $190

additional toppings if you like: $14 each. mushrooms, beetroot, egg, bacon
guacamole, pickles, jalapenos or an extra $45 for foie gras.

BBQ CHICKEN BURGER sepsysees

grilled chicken with avocado, tomato, smoked streaky bacon, melted cheese,
lettuce, red onion and roasted garlic aioli $160

THE VEGGIE BURGER s

flame grilled vegetables with haloumi cheese, basil pesto rocket salad and
portobello mushroom $150

CHICKEN SCHNITZEL BURGER pisssieonmies

crumbed double breast of chicken, tomato sauce topped with melted cheese,
lettuce, onion $165

MOO CHA CHA BURGER - pysex

flame grilled beef pattie, with monterey jack cheese, chili, con-carne, fried egg,
jalapeno peppers, guacamole, sour cream, tomato salsa lettuce and red onion
$180

AMERICAN HOT DOG sstamsm

its not a foot long but its close. wrapped in a soft roll with grilled onions and
monterey jack cheese. you add the mayo mustard, ketchup and relish $150

WAGYU STEAK SANDWICH i1 scin

grilled wagyu steak with egg, cheese, bacon, onions and fresh garden salad on
turkish toast $175

BURRITO ?&@5’;
BURRITOS
flour tortilla, beans, rice, cheese, guacamole, salsa and

sour cream with your choice of filling: Beef, Chicken,
Grilled Vegetable. $160

st eos IEB
SOFT TACOS
soft flour tortillas filled with salsa, cheese or sour
cream and romaine lettuce and chopped tomato. With
your choice of filling: Beef, Chicken, Fish, Grilled w
Vegetable $140 O‘m
P 14
33

g’f
»*oa'f &

All prices subject to 10 percent service charge



CHEFS SELECTIONS ’Bi Eiﬁ m ﬁ

CRISPY SKIN ROTISSERIE CHICKEN

i e %5 5t

herb and garlic rubbed, slowly roasted and
basted, served with veggies and rich chicken
gravy $125 half or $198 whole

GRILLED CHICKEN BREAST s#sem

char grilled, served with roast potatoes, vine
tomato and brocolini, lemon and thyme jus $160

PORK BELLY sipsgess

snap crackling pork belly, homemade apple
sauce, potato mash, baby carrots and rich
pork gravy $205

BIG BOY BBQ SPARE RIBS emogsrt

full rack of US pork ribs, braised perfectly
and bathed in a rich spiced rum and BBQ
sauce, served with salad, wedges and
american slaw. You better be hungry !!! $390

VEAL SCHNITZEL swun:pamesse

thin slices of tender veal pan fried in a blend
of herb crumbs served with french fries,
milanese tomato sauce, rocket salad, capers
and lemon wedges. $185

CONFIT DUCK papezmmic 335

crushed new potatoes, black olives, baby
spinach and milanese sauce $210

GRILLED BARRAMUNDI st

double cream mash, mussels, asparagus,
lemon capers sauce $220

GLAZED SOY SALMON 1 = scsain

with creamy wasabi mash, carrots, brocolini
and honey soy dressing $220

SWEET MISO BLACK COD wmnaessam

marinated in miso and sake, grilled and
served in bamboo leaf with sweet pickle.
$250

LAMB RUMP s=-¢mpncss s

tender roast lamb rump, with seasonal veg,
herb roast potatoes and rosemary garlic
sauce $225

MIX FAJITAS mwmisrs o o )

sizzling fresh chicken or beef or prawn,
warm flour tortillas, served with sour cream,
guacamole and salsa.

Chicken $160, Beef $170, Prawn $175,
Double Combo $165, Triple Combo $175.

CLASSIC FISH & CHIPS g s

beer battered fish & chips with mushy peas
homemade tartare sauce $215

K~TOWN

bar & grilil

All prices subject to 10 percent service charge



ROSEDALE BEEF -

NEW ZEALAND PRIME BEEF TENDERLOIN
Dot BE M

choice cut of kiwi beef fillet, flame grilled just
the way you like it! 60z-$218 80z-$268

AUSSIE FILET MIGNON si:s7t:61

wrapped in danish bacon with roast potatoes
and bourgogne sauce $320

U.S BLACK ANGUS SIRLOIN «ksmiizzn

an awesome steak. juicy and bursting with
flavor
80z-$368 100z-$418

BLACK ANGUS RIBEYE wksmipmsn

100z-$378 120z-$428

WAGYU RUMP 5517t:

superb cut of wagyu rump, carefully grilled to
your liking, make sure you are really hungry!
160z $398

ADD FOIE GRAS TO ANY STEAK $120
FiA VBUMESIE + $ 120

add Danish Blue Cheese to any steak:
$40extra

fEMHVEN S 40052 PH e 21

Each steak is served with a portobello
mushroom, whole roast garlic, rocket salad,
your choice of one side dish and a selection of
sauces from our range.

Additional side dishes can be ordered as
required.

Sauces one selection per steak, additional sauce
$25each
ST $25

Black Peppercorn M5kl

Creamy Mixed Mushroom ik
Spiced Rum & Smokey BBQ #ififlifEs
Gorgonzola Cream 3 Af2 135
Bearnaise i

Hollandaise Sauce fuj 1 3%l

CHEFS SUGGESTION

try any steak topped with sauteed
mushroom & burrata mozzarella $70

SIDE DISHES $60 each

Wasabi Mash, Garlic Mash, Double Cream
Mash, Sweet Potato Mash, Baked Potato,
Sour Cream & Chives Garlic Chili Fat
Chips, French Fries, Potato Au Gratin,
Honey Sesame Carrots, Cauliflower Au
Gratin, Garlic Mushrooms, Creamed
Spinach, Minted Peas & Green Beans,
Grilled Asparagus, Rosemary Roast
Potatoes.

All prices subject to 10 percent service charge



CHOCOLATE CHIP COOKIE SKILLET -pemzsss

all that cookie goodness baked right in the skillet and served hot with chunky
chic chips and lashings of caramel sauce topped with vanilla ice cream.
(simply to die for) $85 (15-20mins,warning hot pan!)

MANGO RASPBERRY TART &wumizt e

baked tart shell, filled with custard, layered with fresh mango topped with
plump raspberry and served with vanilla sauce and a drizzle of coulis $85

ICE CREAM CHIMICHANGA =zxezsmi

just like its burrito brother only better. Two flour tortillas filled with ice cream
and shallow fried then rolled in cinnamon sugar. $85

BAKED CHEESECAKE 15 1-mxx

a favorite of so many we couldn‘t leave this one out. Creamy cheesy and on a
crunchy velvet base served with strawberry and vanilla cream $85

TIRAMISU sz e
cheesy mascarpone, lady fingers drenched in coffee, covered in dark chocolate
powder and served chilled. Be a lover! $85

ICE-CREAM SMASH s st sz

vanilla or chocolate ice-cream with your choice of topping
(M&Ms, Gummy bear, Maltesers twice or crunchy) $85

CHOCOLATE SUNDAE s syism

chocolate mousse and chocolate brownie with vanilla and chocolate ice-cream
drizzled with hot fudge sauce $85

BANOFFI CAKE e seaene

cookie crumb base, with fresh bananas, caramel sauce whipped cream and
vanilla ice-cream $85

INTERNATIONAL FRUIT AND CHEESE PLATTER  t-pias s170

All prices subject to 10 percent service charge



