
IN ROOM DINING



ORA KING SMOKED SALMON (nf, gfo, dfo)	 24
crème fraîche, dill vinaigrette, lavosh 

GUACAMOLE (v, ve, gf, nf)	 26
served in a stone bowl with seasonal condiments, 
corn chips

BURRATA (v, nfo, gfo)	 28
heirloom tomato, basil pesto, olive oil, focaccia 

CAESAR SALAD (nf, dfo, gfo)	 24
cos leaves, anchovies, boiled eggs, bacon, 
fresh parmesan, crouton, caesar dressing 
*Add roasted chicken $6

VEGETARIAN CAESAR SALAD (v, nf, dfo, gfo, veo)	 24  
cos leaves, shiitake anchovies, boiled eggs,
fresh parmesan, crouton, vegan caesar dressing 
*Add crispy tofu $6

CROQUE MONSIEUR (nf)	 25                                                                        
grilled sandwich of ham, Gruyère, béchamel,    
served with mustard, cornichons and fries 
* Madame (add a fried egg on top) $3

WAGYU BEEF BURGER (vo)	 29
lettuce, tomato, cheese, beetroot, house BBQ sauce, 
mayo, brioche bun, served with fries 

ANTIPASTO FOR TWO (nf, df, gfo, vo, veo)	 38
fennel and pork salami, prosciutto, aged bresaola,
served with todays selection of seasonal grilled 
vegetables, olives, and bread

4 CHEESE SELECTION (gfo, nfo)	 38 
local and imported selection of brie, blue, gouda and 
comté served with quince paste, apple, crackers, and 
roasted nuts  

IN ROOM DINING

scan the code or dial 9 on 
your in-room phone to order DIETARY OPTIONS AVAILABLE

gf - gluten free    df - dairy free    nf - nut free 
 v - vegetarian    ve - vegan    o - option

Sides

SMASHED CUCUMBER SALAD (vg/fg/df/nf/sp)	 20 
tamari dressing, green papaya 

BRAZILIAN COLESLAW (vg/gfo/df/nf)	 20 
lime dressing, charred corn, 
crisped tortilla

CHARRED BROCCOLINI (vg/gf/df/nfo)	 20 
ssamjang dressing, peanuts 

PATATAS BRAVAS (vg/gf/df/nf)	 20 
smoked tomato, fermented chili 

SHOESTRING FRIES (vgo/gfo/dfo/nf)	 14 
ponzu mayo 

MAIN

TASTE OF MONSTER (v, veo, df, nfo)	 34 
edamame, manchego croqueta, 
mushroom san choi bow, smashed cucumber 
salad, monster nasi goring

dessert

VANILLA BEAN CREME BRULEE (gfo/nfo)	 21 
macadamia biscotti 

MULLED WINE POACHED PEAR CRUMBLE (vg/gf/df)	21 
coconut gelato 

CHOCOLATE MESS (gfo/nf)	 21 
salted caramel ice cream, ganache, 
dried meringue

OVOLO-MISU (v)	 21 
Savoiardi, mascarpone, coffee


