DINNER

HI3 STARTERS

AHOAARZ— TODAY'S OYSTERS

EHF 550 FRESH

FIVISKU Y 650 KILPATRICK

724 600 FRIED
CosmMoy—H—H454 1000 COSMO CAESAR
AyvETL—b 1000  MEZZE PLATE
TLA LI\ Z HUMMUS * MUHAMMARA
A—-JIhTavT BV YOGURT DIP * PITA
O—AVTTav o b 1200 LOCAL BOUTIQUE TOMATOES
AZUTE NyT77O—RyIYF—= JbvId> ITALIAN BUFFALO BOCCONCINI * ROCKET
Za—AVIIUR VS LF v oA~ 1000 NEW ENGLAND CLAM CHOWDER
ABDEEDHIVINYF 3 1200 TODAY’'S MARKET FISH CARPACCIO
H=T27 )= TRARDERAYT BEABORLYI VT GARDEN GREEN * WHIPPED AVOCADO * FARM CARROTS DRESSING
MRV EDyZTr—+ 1800 ZuwAl CRAB CAKES
AXOyoi)bt =>b MELON SALSA* MINT
=T —ROHIFE BUEDE 2400 SEAFOOD APPETIZER PLATE
F3¥ MAINS
Y—T7—F SEAFOOD
AHEROBKRSEE 2700 TEPPAN GRILLED TODAY’'S MARKET FISH
EEER2T RAUVSHMOT7E—T3 HOKKAIDO SCALLOPS * FIREFLY SQUID AJIILO
JYE=ZDYVY N JbvaZ GREEN PEA RISOTTO * ROCKET
FR—IVBEDHTRBEE 5000 TEPPAN GRILLED LOBSTER
ELLEY H—Uwan—TN\e— JbwaS BURNT LEMON * GARLIC HERB BUTTER * ROCKET
TLETLE—T PREMIUM BEEF CUTS
2TCDE—THYNISLEE (BE) AUET ALL BEEF CUTS ARE AVAILABLE IN LARGER GRAMS
F—RNSUTE TI2voT7VHRA H—0O414> 280G 5000 AUSTRALIAN BLACK ANGUS SIRLOIN 280 GRAMS
F—ANZUTE TS990 T7VHR 74L 2006 5000 AUSTRALIAN BLACK ANGUS FILLET 200 GRAMS
KERE S XY 160G 4000  AWAUJI FLAT IRON 160 GRAMS
NG ST AT —F 1806 4000 WAGYU RUMP 180 GRAMS
HREES Y—01> 1806 5500 TODAY’S JAPANESE SIRLOIN 180 GRAMS
FEEEF 7L 150G 5500 TODAY'S JAPANESE FILLET 150 GRAMS
AROEEASHGH Y b M/P  TODAY'S A5 WAGYU CUT
Y147 rv>1 SIDES
INYRAYE TSARKRTS MU T/bAY Y 800 HAND CUT FRIES * TRUFFLE PARMESAN
N RvTa 800 PARIS MASH
JUVE=ZADUI Y JNVAY Y 900 GREEN PEA RISOTTO * PARMESAN
ROA KT )—TAINTAHX  FJ2TRKDFEY —X 1200  WHITE & GREEN ASPARAGUS * TRUFFLE HIRATAKE MUSHROOM SAUCE
EEAF—LT1X 400 STEAMED JAPANESE RICE

AT THE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS, DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
THE COSMOPOLITANT IS A DEDEMETRULTVAERT I—7 v FORRICEY, A2 21— EEBIRARMBATEVETOTTTRILTVEY,
ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
ERIGHBERESCRBETHR10%T —EAREMBEEL TV LELT,



SEASON
7000

FIRST

SIGNATURE
8000

FIRST

COSMO STEAK
9000

FIRST

TODAY’'S MARKET FISH CARPACCIO
GARDEN GREEN * WHIPPED AVOCADO * FARM CARROTS DRESSING
FEOBARDHIIYF 3
A—Fvou—> 7

SECOND

RHROKRIYT BEABOFLYY VY

CosMO CAESAR 1/2
CRISPY BACON * PARMESAN SAUCE & CHEESE * HERB CROUTONS
CosMOY—H—H#54 N—7
TYRAE=AN=0Y JYLASF VY —R&F =X N=TIIbE>

SOuUP

TODAY'S FRESH OYSTERS * BLOOD ORANGE SORBET
FEOEREAE TSV RFLYIDOYILN

OR
LOCAL BOUTIQUE TOMATO & ITALIAN BUFFALO BOCCONCINI * ROCKET
O—=ANT T4y 7 b P&ARTENAYT 7O—RyIAYF—2 JbvyIT
OR

TODAY'S MARKET FISH CARPACCIO
GARDEN GREEN * WHIPPED AVOCADO * FARM CARROTS DRESSING
FHADHEED AN F 3
H=F2J)=> TRAROFAvT BEABOFLYZ YT

SECOND

TODAY’S SOUP
FEOR—S

MAIN

CHAR GRILLED AUSTRALIAN GRASS FED BEEF FILLET 180 GRAMS
WHITE & GREEN ASPARAGUS * NEW POTATOES
TRUFFLED HIRATAKE MUSHROOM SAUCE
F—ANSUTE FSRAT1Y FE=T 74 180cDF v—7 )L

RIALRIT V=T RINZHR FLehLE
FI2TREDFEY R
OR
TEPPAN GRILLED TODAY'S MARKET FISH
HOKKAIDO SCALLOPS * FIREFLY SQUID AJIILO
GREEN PEA RISOTTO * ROCKET
FEHRDKIREEE
EEERZT FRVBEOTE—Y3
JUYE=ZADUY YL Jbv3aZ

BEEF UPGRADES

DOUBLE BEEF CONSOMME
SLOW COOKED & SEARED ARGENTINA BEEF TONGUE
JUNSAI* SANSAI* HIRATAKE MUSHROOMS
ATWE—7avY A
BELETIVEYFVE F2VDORY
CoAR WX T
OR
KURA SHRIMP BISQUE
ZUWAI CRAE CAKE * EGGPLANT * FAVA BEANS
HIEDERY
fIXDIEDISTr—+ KT YA

1

GRANITA

SEASONAL GRANITA
FHDT =7

MAIN

AUSTRALIAN BLACK ANGUS SIRLOIN 280 GRAMS
F—ALSUTE TSvIT7 VAR Y—0O1> 2806 +1400
AUSTRALIAN BLACK ANGUS FILLET 200 GRAMS
F—ALSUTE TSvIT7VHR 74L 2006 +1400
WAGYU RUMP 180 GRAMS
FEMF 5> TA7—F 1806 +1000
TODAY'S JAPANESE SIRLOIN 180 GRAMS
FEEEY—OC> 180 +2000
TODAY'S JAPANESE FILLET 150 GRAMS
HEEEIsL 1506 +2000
TODAY'S A5 WAGYU CUT
FEOFEASHF YL +M/P

DESSERT

CHAR GRILLED TODAY'S WAGYU RUMP 180 GRAMS
AWAJI FLAT IRON 160 GR
WHITE & GREEN ASPARAGUS * NEW POTATOES
RED WINE SAUCE OR PEPPERCORN SAUCE
FEMF SV 7R7—F 1806 L LI KEE XY 1606
RIARRTV—UTRINZHR HFLrHLG
FIA2Y—=Z OR Ry/{i—0—2V—Z
OR
TEPPAN GRILLED SEAFOOD PLATE

CANADIAN HALF LOBSTER *TODAY'S MARKET FISH * HOKKAIDO SCALLOP

FIREFLY SQUID AJIILO * GREEN PEA RISOTTO * ROCKET
FHOY—T— kiR E
WP EEREENTAR-IVEE FEOHE ILEEERZT
FEVBHMOTE—Y3 JUVE=ROUY YL Jbva5

BEEF UPGRADES

TODAY'S JAPANESE SIRLOIN 180 GRAMS
R #—0O4> 180 +1500
TODAY'S JAPANESE FILLET 150 GRAMS
HEEETsL 1506 +1500
TODAY'S A5 WAGYU CUT
AHDOREASHGAHVE +M/P

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
TH—hEBRUTEL fAIRLLED—E—HBENET

CHOICE OF DESSERT AND TEA OR COFFEE
—hESRUTEL fARLLAUEI-E—HEENET

ZUWAI CRAB CAKE * MELON SALSA* MINT
AXVAEDISTr—F  AOVDYILY Vb

SECOND

CosMO CAESAR
CRISPY BACON * PARMESAN SAUCE & CHEESE * HERB CROUTONS
Cosmoy—H—4%5
GYRE=AN=0Y JYLAH VY —R&F =X N=TII >

SOuUP

NEW ENGLAND CLAM CHOWDER
Za—AVIIVR ISLFrIE—

GRANITA

SEASONAL GRANITA
EHOY

MAIN

CHAR GRILLED AUSTRALIAN BLACK ANGUS BEEF
SIRLOIN NEW YORK CUT 280 GRAMS OR FILLET 200 GRAMS
HAND CUT FRIES * RED WINE SAUCE OR PEPPERCORN SAUCE

F—RACSUTE TSVvITVHRE=D
#—O1r Za—3—HhHvhk 2806 &L L& 7L 2006
NI RHY TS [ R e Qe L Ra UV ACm EpR VAL S

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
TH-rESBEUTFEL ARLLEA—E—HEENET

ATTHE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS,
DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
THE COSMOPOLITANTIS T i 2 D (DRI E T LT BHIET, X — 4 v F ORRIE Y,

AT EEETBTLEHCEVETOCTTRLEEL,

ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
LRIHRREEGRW TR 0% Y —EANEMBE L TORIEEET,




KOBE BEEF COURSE
11000

OYSTERS +1000

TODAY’'S FRESH OYSTERS * BLOOD ORANGE SORBET
AEBOERE2E ToVvRFLYIDVILAN

FIRST

SEARED KOBE BEEF ICHIBO CARPACCIO
GARDEN GREEN * MELON PANZANELLA* CREAMY BALSAMIC
R4 XA FRADAIV/INYF3
AH—7>7)—> A0\ H¥zx5 7U)—=—75/\)bY=3

SECOND

CosMO CAESAR SALAD 1/2
CRISPY BACON * PARMESAN SAUCE & CHEESE * HERB CROUTONS
AT v—Y -4 )\—7
JYAE—N=0> JNVASF&F =X IN=TT)V >

SOuUP

NEW ENGLAND CLAM CHOWDER
SA—A VISV RSLTF v —

LOBSTER +2800

OVEN ROASTED CANADIAN HALF LOBSTER
GARLIC HERB BUTTER * BURNT LEMON * ROCKET
HFRERNEN—THI—IVBEOF—T O—X
A= oN—="TN\2— HELLEY Jbv3Z

MAIN

CHAR GRILLED KOBE BEEF RUMP 140 GRAMS
WHITE & GREEN ASPARAGUS * NEW POTATOES * HIRATAKE MUSHROOM SAUCE
WEFSVTH 1406DF+—27 1)L
RIARKT =T AINTHA FLrHALVE FHEOYV—X

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
TH—rZERCTEL ARXHLAFI—E—DEZENET

AT THE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS, DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
THE COSMOPOLITANTIEUERAZDADEBMETRELTVREK T I—7 Vv FORBICEV AZ1—EEBTHAREMEDNCETVETOTCTTHRILEVEE,
ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
FRIGHEREECSBETRRIONY —EAREMBEETE TV EEE T,



SENDAI BEEF COURSE
10000

OYSTERS +1000

TODAY’'S FRESH OYSTERS * BLOOD ORANGE SORBET
AEBOERE2E ToVvRFLYIDVILAN

FIRST

SEARED SENDAI BEEF ICHIBO CARPACCIO
GARDEN GREEN * MELON PANZANELLA* CREAMY BALSAMIC
WEF RIAFRRADAIV/NYF 3
AH—7>7)—> A0 o/)\>o¥zxZ 7U)—=—75/\)bY=3

SECOND

CosMO CAESAR SALAD 1/2
CRISPY BACON * PARMESAN SAUCE & CHEESE * HERB CROUTONS
AT v—Y -4 )\—7
JYAE—N=0> JNVASF&F =X IN=TT)V >

SOuUP

NEW ENGLAND CLAM CHOWDER
SA—A VISV RSLTF v —

LOBSTER +2800

OVEN ROASTED CANADIAN HALF LOBSTER
GARLIC HERB BUTTER * BURNT LEMON * ROCKET
HFRERNEN—THI—IVBEOF—T O—X
A= oN—="TN\2— HELLEY Jbv3Z

MAIN

CHAR GRILLED SENDAI BEEF RUMP 140 GRAMS
WHITE & GREEN ASPARAGUS * NEW POTATOES * HIRATAKE MUSHROOM SAUCE
WEFZ>7H 140cDFv—2J UL
RIOARKT =T AINTHRA FLrHALVE FHEOYV—X

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
TH—rZERCTEL ARXHLAFI—E—DEZENET

AT THE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS, DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
THE COSMOPOLITANTIEUERADADEBMETRELTVREK T I—T Y FORBICEV AZ1—EBEFTHAREMEDNTCETVETOTTTERILEVEE,
ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
FRIGHEREECSBETRHRIONY —EAREMBEETE TV EEE T,



