
F R E S H LY  S H U C K E D  OY S T E R S  ( S ) 	
Classic accompaniments 

K E L LY  OY S T E R   6 pcs                     	 185
D I B B A  B AY    6 pcs 	              175

 

C AV I A R  ( S )  	
Served with blinis / Crème Fraîche / Condiments	

O S C I E T R A    30g / 50g                 	 680/950

AV O C A D O  T Z AT Z I K I 	 55
Greek Yoghurt / Cucumber / Garlic / Avocado Mousse /
Black Olive Powder / Mixed Crackers 

O L I V E S  &  D I P S  ( S S ) 	 58
Giant Green Olives / Green Olive Tapenade / Crackers
 
B U R R ATA 	 95
Tomato Gazpacho / Heirloom Tomato / Sourdough Bread /
Pickle Pearls / Basil Olive Chimichurri

T U N A  &  S A L M O N  TAC O  ( S ) 	 78
Yellowfin Tuna / Oyster Sesame Sauce / Pickle Onion 
Salmon & Passion Honey Sauce / Quinoa Pop / Crispy Shiso / Ikura

B E E F  C A R PAC C I O  ( S ) 	 125
Thin Slices of Angus Beef / Tuna Mayonnaise / Capers / Fresh Truffle / Croutons

O CTO P U S  C A R PAC C I O  ( S ) 	 98
Thin Slices of Cooked Octopus / Olive Emulsion / Red Pepper Cream / 
Chimichurri Nikkei / Nori Powder / Avocado / Squid Ink Pillow / Olive Purée

WAGY U  B E E F  TA R TA R E 	 135
Hand-chopped 5+ Rangers Walley Wagyu Beef / Garlic Yellow Chilli Sauce / 
Truffle Pearls / Potato Pillow 

OTO R O  TA R TA R E  ( S ) 	 180
Bluefin Otoro / Caviar / Avocado Mousse / Gold Leaf / 
Passion Katsuobushi Sphere / Maldon Salt

T R I O  O F  TA R TA R E  ( S )  ( S S ) 	 175
Hamachi / Passion Thai Sauce / Tuna / Truffle Sauce /  
Salmon & Yuzu Ponzu / Crackers / Chillis 

Cold Starters 

Tataki

S A L M O N  ( S )  ( S S ) 	 95
Seared Salmon / Sesame Eel Sauce / Citrus Salsa / 
Crispy Skin / Yuzu Caviar / Black Oil / Chilli Oil

B E E F  TATA K I  ( S ) 	 105
Wagyu Striploin / Ponzu Emulsion / Chimichurri / 
Orange Gel / Kumquat / Spring Onion / Truffle Oil



T U N A  Y U Z U  ( S ) 	 95
Homemade Yuzu / Orange Zest / Cucumber / 
Kumquat / Sweet Potato Gel / Coriander

S E A B R E A M  T R U F F L E  ( S ) 	 95
Truffle Sauce / Green Oil / Truffle Oil / Cherry Tomato Confit /  
Coriander Emulsion / Shiso / Quinoa / Tapioca Cracker

S E A B A S S  A J I  ( S )  	 95
Smoked Red Chili Paste / Tiger’s Milk / Choclo Corn / 
Chulpi Corn / Crispy Cassava / Black Chilli Oil 

S E A F O O D  P L AT T E R  ( S )  ( S S )  	 550
Selection of Ceviches / Tartare / Oysters / Lobster 
Prawns / Cocktail Sauce / Crackers

Z U C C H I N I  C R O Q U E T T E S  	 75 
Deep-fried Zucchini Balls with Feta / Quinoa / Feta Mousse / Tzatziki

C L A M S  ( S ) 	 95
Steamed Clams with Garlic / Chilli / Oyster Sauce / 
Breadcrumbs / Seaweed Butter

G R I L L E D  O CTO P U S  ( S ) 	 105
Chargrilled Octopus Tentacles / Capsicums Cream /  
Coriander Emulsion / Grilled Corn / Potato Causa 

T I G E R  P R AW N S  T E M P U R A  ( S )  ( S S ) 	 98
Battered Fried Giant Prawns / Tentsuyu /  
Spicy Mayo / Togarashi / Shiso Leaf

LO N G O S T I N O S  P R AW N S  ( S ) 	 125
Olive Oil / Garlic / Lemon /  
Thyme / Florina Pepper Aioli

B O N E  M A R R O W  B R U S C H E T TA  	 95
Roasted Marrow / Brioche / Sweet Tomato /  
Truffle Mayo / Parsley Salsa 

G R I L L E D  B A BY  S Q U I D  ( S ) 	 92
Smoked Yellow Pepper Sauce / Fried Caper /  
Red Chilli / Coriander Oil / Dill 

LO B S T E R  K A R A AG E  ( S )  ( S S ) 	 195
Fresh Maine Lobster / Tempura Cracker / Yuzu Kosho Mayo / Togarashi

C H I C K E N  YA K I TO R I 	 88
Chargrilled Chicken Skewers / Pastor Sauce / Pineapple Salsa / 
Smoked Aji Mayo / Sautéed Baby Potatoes

Hot Starters

Ceviches



G R E E N  G A Z PAC H O 	 55
Basil / Cucumber / Melon / Granny Smith Apple /  
Baby Spinach / Garlic / Burrata  

S E A F O O D  C H O W D E R  ( S ) 	 65
Seafood Velouté / Clams / Salmon / Prawns / Croutons / Lemon

C L A S S I C  LO B S T E R  B I S Q U E  ( S ) 	 65
Lobster Ravioli / Espelette Pepper

C R I S P Y  C A L A M A R I  ( S S )  ( S ) 	 95
Tobanjan Mayo / Red Chilli /   
Oregano Powder / Chives

K O R E A N  S H O R T  R I B  S L I D E R S 	 98
Braised Short Rib Meat / Kimchi Aioli / Pickled Cucumber / Marble Buns	

C H I C K E N  GYOZ A  ( S S ) 	 85
Sesame Chicken / Ginger / Citrus / Chilli Sauce

T R U F F L E  P I Z Z A 	 155
Sourdough Thin Crust / Burrata / Sour Cream / Fresh Truffle

E DA M A M E 	 40
Steamed or Grilled / Kimchi Sauce

Soups

Salads

TO M ATO  &  B E E T R O OT 	 72
Coal Roasted Beetroot / Baby Tomatoes / Goat’s Cheese /
Feta Mousse / Quinoa Pop / Tomato Pearl / Olive Oil / Balsamic Glaze

C R E TA N  V I L L AG E  	 85
Vine Ripened Tomatoes / Cucumbers / Olives / Onions /  
Peppers / Greek Barrel-Aged Feta / Extra Virgin Olive Oil

A L A S K A N  K I N G  C R A B  ( S )  	 180
Fresh Crab Meat / Avocado / Light Passion Lime Dressing / 
Mixed Greens Lettuces / Orange Gel / Orange Pearl

Q U I N OA  &  L E N T I L  ( N )  	 75
Organic Red & White Quinoa / Puy Lentil / Hazelnut /  
Baby Spinach / Lamb Lettuce / Corn Cress / Balsamic Dressing

S U P E R  G R E E N  ( N )  	 78
Slices of Romaine / Kale / Edamame / Dill / Pumpkin Seeds /  
Hazelnut / Spring Onion / Avocado

B A BY  G E M  &  G R A P E F R U I T  ( N )  	 75
Lettuce Radicchio / Mango / Papaya / Pineapple / 
Grapefruit / Plum Sauce / Crispy Bubu Arare



S E A F O O D  D I S P L AY 						      MP

We are happy to guide you through our fish market explaining the 
varieties, origin and taste of today’s fresh fish and seafood selection

All fish will be served with lemon garlic sauce and caper berries
 
S E A  B A S S  F I L L E T  ( N )  	 195
Pan Fried Sea Bass / Artichokes / Purple Potato / 
Romesco Sauce / Roasted Red Capsicum
 
G R I L L E D  T I G E R  P R AW N S  	 290 
Kombu Butter / Black Lentil / Tomato Saganaki

S A L M O N  F I L L E T  ( N )  					               	    192
Cauliflower Purée / Baby Prawns / 
Crushed Potatoes / Olives / Edamame

R OA S T E D  C O D  					               	    230
Oyster Velouté / Caviar / Scallop / Black Garlic /  
Parisienne Potato / Chives

Seafood 

Meat
Connoisseur’s Selection

J A PA N E S E  M I YA Z A K I  A 5  WAGY U 	
Marble Score of 11+						                                                                                                                                
Striploin   250 g		  950                                                                                                                    

M AY U R A  S TAT I O N  S I G N AT U R E  F U L L  B LO O D  WAGY U
Marble Score of 10+  						                                                                                                                                                      
Ribeye      300 g		  720                                                                                     

K I WA M I  WAGY U 	
Marble Score of 9+
Ribeye     300 g		  580                                                                                                               

W E S T H O L M E  WAGY U   	
Marble Score of 7+						                                                                                                                                
Fillet         250 g		  540                                                                                                               

U S DA  P R I M E  	
Fillet        250g/350g           	 380/480                                                                                                               

Ribeye      300 g                 	    370 

T - B O N E    700 g	        	        650
Chargrilled T-Bone steaks, carved and served on 
sizzling lava rock

WAGY U  TO M A H AW K    1200 g	         	        990
Charcoal-grilled tomahawk steak, then roasted in the
oven to create the perfect meat lover’s steak



R OA S T E D  F R E E - R A N G E  B A BY  C H I C K E N 	 195
Corn Purée / Grilled Corn / Glazed Shallots / Sage
 
B E E F  S H O R T  R I B S 	 280
Slow-Braised Short Ribs / Quinoa Pops / Polenta Purée / Jus
 
L A M B  C H O P S  	 240
Chargrilled Lamb Racks / Sweet Potato Purée / Bean Cassoulet
 
S E A F O O D  R I S OT TO  ( S ) 	 185
Acquerello Carnaroli Rice / Tomatoes / Clams / 
Calamari / Baby Prawns / Langoustine
 
LO B S T E R  PA S TA  ( S )  	 380
Whole Maine Lobster / Linguini / Amalfi Lemon Zest / 
Tomato-Flavoured Lobster Bisque

S PAG H E T T I  W I T H  C L A M S  ( S )  ( A ) 	 265
Clams / White Wine / Fresh Herbs / Bottarga / Amalfi Lemon

T R U F F L E  R I S OT TO 	 185
Acquerello Carnaroli Rice / Butter / Parmesan / Fresh Truffle

F E T T U C C I N E  A L  P O M O D O R O 	 175
Fresh Fettuccine / Rich Datterino Tomato Sauce / 
Cherry Tomatoes / Thyme / Basil Cress

Mains

S AU T É E D  B R O C C O L I N I 		  40

G R I L L E D  B A BY  G E M ,  A N C H O V Y  A I O L I ,  P I N E  N U T S  ( N )  ( S ) 	 40

S AU T É E D  G R E E N  B E A N S ,  S H A L LOT S ,  G A R L I C ,  C H I L L I  			            35

G R I L L E D  LO N G  Z U C C H I N I 		  38

F R E S H  F R I E S 		  35 

T R U F F L E  F R I E S  	 55 

T R U F F L E  M A S H 	 55 

PA R I S I E N N E  B A BY  P OTATO E S 	 45 

A S PA R AG U S ,  S E AW E E D  H O L L A N DA I S E  	 45

Side Dishes

Please choose one of our Chef’s classic style sauces

B É A R N A I S E  	 20

G R E E N  P E P P E R C O R N 	 20

J A L A P E Ñ O  C H I L L I  S AU C E  	 20

M U S H R O O M  S AU C E  	 20

Sauces



O  -  TO R O  ( S ) 	 130
Bluefin Tuna Belly / Black Powder / Orange Caviar /  
Oscietra Caviar / Gold Leaf /  Shiso Leaves / Lemon Zest

S A L M O N  ( S ) 	 65
Mango Sauce / Mint Caviar / Dry Kumquat /  
Korean Chilli Powder / Lime Zest

T U N A  ( S ) 	 60
Ponzu Gel / Mango Salsa / Orange Zest / 
Lime Zest / Chives / Olive Oil

WAGY U 	 75
Wagyu Striploin / Chimichurri / Ikura / 
Chives / Lemon Zest / Maldon Salt

New Style Nigiri
(2 pcs)

S Ā N  ( S ) 	 160
Yellowtail / Tuna / Salmon / Avocado / Lemon Gel / Gold Leaf / Caviar

O - TO R O  ( S ) 	 150
Bluefin Fatty Tuna / Black Quinoa Pop / Orange Gel / Ikura / Caviar

WAGY U 	 130
Wagyu Striploin / Ginger Lemongrass Sauce / Chimichurri /
Crispy Ginger / Onion Tempura / Grilled Spring Onion / Asparagus

T U N A  ( S ) 	 98
Yellowfin Tuna / Mango / Mint Cream / Spicy Mayo /  
Cucumber / Ponzu Caviar

P R AW N S  ( S ) 						             105
Panko Fried Tiger Prawns / Yellow Sauce / Yellowfin Tuna /
Sweet Potato Purée / Onion Tempura

S A L M O N  ( S ) 							           90
Cured Salmon / Dill Leaves / Cream Cheese / Lemon &  
Lime Zest / Eel Sauce / Orange Gel / Black Tobiko 

V E G G I E 	 						          85
Shiso Leaves / Avocado / Carrot / Cucumber / Orange Gel /  
Asparagus / Kumquat / Mango Chutney / Green Radish 

C R I S P Y  S A L M O N  &  T U N A  ( S ) 					            105
Crispy Sushi Rice / Mango Salsa / Truffle Oil / 
Spicy Mayo / Truffle Carpaccio / Chives

Maki



Return . Connect . Awaken

			         		    S A S H I M I  4 P C S      	   N I G I R I  2 P C S

T U N A 	  			       		   65 	       			      5 5   	

S A L M O N  			      		   65 				       5 5 	

Y E L LO W TA I L  			      		   65 	      			      5 5 	

S E A  B A S S  			      		   6 0 				       5 0 	

P R AW N S  			       		   6 0 	             		     5 0 	

S C A L LO P S  			       		   65 	             		     5 5 	

O - TO R O  			       		   1 6 0 	            		     1 2 0 	

SĀN Ocean Platters

Traditional Nigiri and Sashimi (S)

S A S H I M I  &  N I G I R I  P L AT T E R   ( S ) 	 490
Chef’s selection of our signature sashimi and nigiri,
served on the SĀN boat

M A K I  P L AT T E R  ( S ) 	 480
5 different selections of signature makis / pickled ginger / wasabi




