N
AN

N,

N N N N

N

N NN
NN

%
z
>
§
4

N
AN

N
AN P

N7 AN
AN

~—— TRADER VICS ——-
A LA CARTE MENU

EITS & EITES

ISLAND TIDBITS ¢ 0 &/ @ 490

Prawn coconut tempura, crab balls, char grilled sugarcane
chicken wings, Chinese oven smoked ribs

BEEF CHO CHO ¥ 420
Wagyu Beef Skewers, with a soy ginger glaze & flaming Hibachi

PRAWN COCONUT TEMPURA ® ¥ { 390
Lightly battered, spicy wasabi mayonnaise, pickled vegetables

JAVANESE CHICKEN SATAY @ § <l 340

Turmeric marinated chicken skewers, peanut sauce, pickled vegetables

CANTONESE CRAB BALL ¥ & @ § <% 390

Crab meat & pork lard wrapped with tofu sheet, plum sauce,
pickled vegetables

CHICKEN WINGS <k 360

Char-grilled sugarcane chicken wings, tamarind chili dip

CRAB TOSTADAS ¢ § @ 560

Sweet lump crab salad, citrus dressing, avocado, iceberg lettuce,
cucumber, jalapefio, ebiko, wonton crackers

HONOLULU FRIES ¥ B 220

Sweet potato fries with blue cheese dip

TRADER VIC’S MINI TACOS ¢ 8 ® 420

Crispy snow fish with mango slaw, avocado salsa verde, cheese sauce
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SOUFPS & SALADS

WONTON SOUP & B @ ¢k 360
Shrimp dumplings, bok choy, shiitake mushroom, soy-ginger broth
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TOM YUM GOONG f @ § < 420

Spicy tiger prawn soup, lemongrass & kaffir lime broth

N
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PRAWN COCKTAIL P 420

Chilled prawns, Bloody Mary cocktail sauce, iceberg lettuce
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COSMO SALAD 320

Artichoke, celery, and mushrooms in a mustard dressing
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TRADER VIC’S CAESAR SALAD 8@ ¥ 520

Romaine lettuce dressed table-side
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HEIRLOOM TOMATO & AVOCADO SALAD 320

Heirloom tomato, cucumber, capsicum, hazelnut
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SOUTHEAST ASIAN DUCK SALAD @ < 360

Iceberg lettuce, aromatic herbs, toasted rice, Thai basil,
chili & lime vinaigrette, mint
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TUNA TATAKI @ 460

Rare-seared sesame and pepper-crusted tuna with pomelo,
mizuna ponzu salad and Dijon rub

N,
¥ AN

N
AN

SPICY SALMON TARTARE & P 540

Furikake tapioca cracker, chives, sesame seeds, radish salad,
Sriracha dressing
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PRAWN CEVICHE @ 420

Lime-jalapefio marinated prawns, mango, cucumber, red onion,
red chilies & coriander, passion fruit dressing, papadam
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FROM THE SEA

SEAFOOD ISLAND FOR 2 @ 2,300
Seafood platter to share, tiger prawn, calamari, mussel,

US scallops, barramundi, river prawn, rock lobster,

chili lime dressing, Bloody Mary sauce, tabasco
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SEASIDE FLAMBE FOR2 @ 0 ¥ 1,400

Tiger prawn, US scallops, NZ mussels & calamari flambéed
with brandy Cooked tableside in a spicy Szechuan pepper sauce
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TUNA POKE ¢ P 480

Yellowfin tuna, avocado, coriander, Soy-chili dressing, sesame,
banana chips
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HONG KONG STEAMED FISH “® 680

NZ cod steamed with ginger, scallions & soy, sesame broth,
fermented bean ginger sauce, steamed rice
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PRAWN SAN FRANCISCO & “® 420

Prawns, garlic, butter, cream, white wine, croutons
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TRADER VIO'S MAINS

PINEAPPLE FRIED RICE

Jasmine rice, chicken, shrimp, char siu pork, carrots, peas & soy,
served in half pineapple
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> With shrimp £ P ofe 450 >
With mixed meat B %7 @ Jo 490
< With vegetables <fo 420 <

BBQ PORK SPARE RIBS s}

Chinese oven smoked, finished with our signature BBQ glaze

N
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< Half Rack 490 <
Full Rack 950 >
HAWAIIAN SALMON POKE BOWL P 460

Salmon, avocado, edamame, seaweed, sesame, shiso leaf,
crispy lotus root, Japanese rice, gochujang sauce, mango

AN

PASTA TOM YUM GOONG { @ § < 520
Angel hair pasta, cream, Tom Yum chili & lime, tiger prawn,
ebiko, kaffir lime leaf, dried chili
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TRUFFLE RISOTTO ¥ A 540

Grilled shimeji mushroom, Grana Padano, black truffle

N
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ASIAN SPICED WAGYU BURGER ¥ f3 500

Asian spice-rubbed Wagyu patty, cheddar cheese,
smoked BBQ sauce, honey mustard, sweet potatoes
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PLANT-BASED BURGER ¥ 490

Vegan cheese, vegan charcoal bun, smoky sauce, sweet potato fries
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SMOKED DUCK RED CURRY ‘@ <o 450

Tender smoked duck in red curry sauce, pineapple, water chestnuts,
pea eggplant, steamed jasmine rice
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SWEET AND SOUR PORK ¥ &/ § e 420

Pork strip loin, pineapple, capsicum, sweet and sour sauce,
steamed jasmine rice

N
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KHAOSOI {2 8 ¥ 540
Braised beef brisket with homemade curry broth, egg noodles,
pickled vegetables
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FROM THE WOOD FIRED OVEN

CANADIAN LOBSTER 400-600G.

NORWEGIAN SALMON 200G.

AYUTTHAYA RIVER PRAWN 300G.

2GR FULL BLOOD WAGYU BEEF STRIPLOIN 200 G.
A5 JAPANESE HAKATA WAGYU BEEF RIB EYE 180 G.

SURF ‘N’ TURF WITH WAGYU TENDERLOIN 150 G.
AND CANADIAN LOBSTER TAILS

GRAIN-FED BLACK ANGUS CHATEAUBRIAND
TENDERLOIN STEAK 800 G.

WAGYU BEEF CHURRASCO DE PICANHA 800 G.
AUSTRALIAN WAGYU TOMAHAWK 1.00-1.2 KG.
AUSTRALIAN WAGYU TENDERLOIN STEAK 200 G.
AUSTRALIAN WAGYU RIBEYE STEAK 250 G.
WHOLE-ROASTED SIRIN FARM BABY CHICKEN 750-850 G.
KUROBUTA PORK BOSTON BUTT STEAK 900 G.
MULWARRA LAMB RACK 350 G.

CHOOSE 1 SIDE DISH

Cauliflower Gratin | Smashed Potatoes with Gruyere and Bacon |

(& 2

2,000
1,100
1,100
2,690
2,590
2,990

5,200

4,500
4,800
2,000
2,100

900
3,200
1,890

Lyonnaise Potatoes | Baked Sweet Potato with Sour Cream | Grilled Asparagus
and Broccolini with Hollandaise Sauce | Sautéed Spicy Jerusalem Artichoke |

Rocket Salad | Montreal Spiced Fries | Onion Rings

CHOOSE 1 SAUCE

Kampot Pepper Jus | Port Wine Jus | Morel Jus | Garlic Jus | Béarnaise |
Café de Paris | Chimichurri | Jaew Chilli Tamarind | Thai seafood sauce

FUNK IT UP

Seared Foie Gras from France 1 piece
Hokkaido Scallop 1 piece

Black Truffle 1 gr

Mexican Abalone 1 piece

Rock Lobster Tail 1 piece
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KIDS MENU

FISH & CHIPS £
CHICKEN NUGGETS WITH CHIPS &
SPAGHETTI CARBONARA ¥ £ &

STEAMED SALMON § £ @

Served with mashed potato and pesto cream sauce

SHRIMP WONTON SOUP & ®

DESSERT

BANANA FRITTERS ¥ <

Tempura fried, caramel sauce, coconut ice cream

CHOCOLATE LAVA CAKE ¥

Rich chocolate fondant cake with liquid ganache,
chocolate crumble, cranberry sorbet

MANGO STICKY RICE & <

Sweet sticky rice spring rolls, ‘Nam Dork Mai’ Mango,
coconut cream, crispy mung bean

TRADER VIC' S CHEESECAKE f

Philadelphia cheesecake, raspberry sauce, fresh mixed berries

SCOOP OF ICE CREAM & SORBET ¥

Vanilla, chocolate, mango, coconut, raspberry sorbet,
passion fruit sorbet, lime sorbet

HAWAIIAN ICE CREAM & BANANA NUT CAKE ¥

Hawaiian ice cream, banana nut cake, cream meringue, rum, cinnamon
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