
Mains

Platters
75Grilled Fish

Mixed Ulam, Sambal

165Argentinian Black
Angus Sirloin (250g)

62Grilled Squid
Peruvian Jalapeno Sauce,
Charred Ulam Salad

118Wagyu Flank (150g)
Grilled Zucchini, Bone Marrow
Jus, Matchstick Fries

58
Jamaican Spice Rub, Mixed
Salad, Verde Sauce

Grilled Spring Chicken

Bone Marrow Jus or
Chimichurri

Austige Wagyu
Flank MB4/5 (250g)
Bone Marrow Jus or
Chimichurri

175

Char Line Burger
Triple Cooked Fries

48

Grilled Seafood Platter
Tiger Prawns, Red Snapper
Fillet, Whole Squid, Herb Salad

215

Wood Fire Meat Platter
250g Argentinian Sirloin, Lamb
Ribs, Half Spring Chicken,
Marinated Duck Breast, Roasted
Potatoes, Grilled Vegetables

375

Pasta
Truffle Fettucine
Egg Yolk, Parmesan

Lamb Ragout
Fettucine
Pickled Fennel

Crab Spaghetti
Capsicum Aglio Olio, Parmesan

Wagyu Beef Fried
Rice
150g Wagyu Flank, Beef Fat,
Crispy Garlic

Desserts
Cili Padi Choc Mousse
Calamansi Gel, Chocolate Soil

Magnum Piña Colada
Pinapple Caramel, Crystalised
Cornflakes

32

32

48

55

55

118

48Grilled Marrow Bun

32Oxtail Croquettes

36CL Guacamole

25Pao De Queijo
Brazilian Cheese Bread

58Burrata

Bites Small Plates

Red Pepper ‘Ketchup’, Garlic Aioli 

Avocado, Cecina, Corn, Root
Vegetable Chips

Gremolata Seasoning

Crab Brioche
Chili Butter Sauce

46

Grilled Heirloom Tomatoes

Prawn Dumpling
Cabbage Wrap, Mango, Chili
Jam, Prawn Bisque

Grilled Corn
Crispy Chicken Lard, Chive
Creme Fraiche

Wood Roasted Okra
Sambal

Charred Cabbage
Pumpkin Coconut Sauce, Fried
Anchovies, Chili Jam

28

38

25

32

Grilled Cauliflower
Carrot Puree, Cranberry Jam

28

Grilled Bone Marrow
Sourdough, Parsley Salad

88

Skewers

Cecina & Machego
Quesadilla

52

Soup of the Day 28

*All prices subject to 10% Service Charge and 8% SST

Grilled Calamari
Smoked Truffle Sauce, Ulam Salad

55

Grilled Broccolini
Black Eyed Pea Puree

38

Basil Chili Clams
Sourdough Bread

42

Pistachio Crusted
Lamb Rack

185

Garlic Mint Sauce

Grilled Chicken Thigh
Keffir Lime & Lemongrass
Marinade, Asian Pickles, Lime

Marinated Lamb
Peach Mint Sauce, Queso
Blanco, Lime

Grilled Mushrooms
Spiced Salt

26

45

15

Marinated Beef
Garlic Aioli

52

Grilled Prawns
Asian Spice Mix

45

Red Snapper Ceviche

Habanero Chicken
Wings

28

Lamb Birria Taco
Homemade Masa Tortilla,
Mozarella, Avocado Tomatillo
Sauce, Birria Jus

38

36
Tempe Chips, Orange Segments

Slipper Lobster
Scallion & Peanut Dressing

28


