DINNER

I3 STARTERS

AKADAA X Z— TODAY’S OYSTERS
EAHF 600 FRESH
F)LISkY vy 700 KILPATRICK
724 700 FRIED
CosMo ¥—H—4%354 1200 CosMo CAESAR SALAD
A= AVIIVURISLF IR~ 1200 NEW ENGLAND CLAM CHOWDER
A—AIVT 714w I S NAZR)ENY 7O—RyAVF—— Jbv3> 1000 LOCAL BOUTIQUE TOMATO & ITALIAN BUFFALO BOCCONCINI* ROCKET
SBEURDA N ZINTGHADY 4 1200 CoLD WHITE ASPARAGUS SALAD
SEdYyRY—X ~N—Y)bFrvYy H=—F2T1)—r RAVIGOT SAUCE * HAZELNUT * GARDEN GREEN
AABERDH/IV/I Y F 3 1300 TODAY'S MARKET FisH CARPACCIO
Mg 7)—=Z—FTqILRLwvI 2T wmbhubhbn CITRUS FRUITS * CREAMY DILL DRESSING * RADISH SPROUT
TaA—AVIIVRISLTF v oA~ 1200 NEW ENGLAND CLAM CHOWDER
V—T—RKTZvR— (2%&F%~) 9900~ SEAFOOD PLATTER
IR—IVEE E£HYF K27 AT #SROAHIL/NYTF3 LOBSTER * FRESH OYSTERS * CLAB * SCALLOPS * CARPACCIO
I MAINS
v—7—F SEAFOOD
AHDOZ=E A 2800 TODAY'S MARKET FISH
J)—E=XUVY I /DT GREEN PEA RISOTTO * GRILLED BAMBOO SHOOTS
LS TAF =2 WATERCRESS AIOLI SAUCE
FR—IVBEDHRGEE 6600 TEPPAN GRILLED LOBSTER
ELLEY A—Uwion—TnNa— jbwvaS BURNT LEMON * GARLIC HERB BUTTER * ROCKET
VAVEDIN<SSY/ PREMIUM BEEF CUTS
LTOE—THYNISLEE BE) ZVET ALL BEEF CUTS ARE AVAILABLE IN LARGER GRAMS
EHES4 2> 1506 4800 WAGYU RUMP 150 GRAMS
EHES —0O4> 1506 4800 TODAY'S JAPANESE SIRLOIN 150 GRAMS
EES 74L 1206 4800 TODAY’'S JAPANESE FILLET 120 GRAMS
BEMNF =AY 2006 6000 WAGYU MisuJi 200 GRAMS
#wE4 J4L 100G 16500 KOBE FILLET 100 GRAMS
ME4E —0O40 > 1406 16500 KOBE SIRLOIN 140 GRAMS
AHDASMGH Y 150G M/P  ToDAY’'sS AS WAGYU CUT
TAYRETA—HR— 14000 U.S.T-BONE
F—ANZUTE ZTIVSLFavS 6500 AUSTRARIA DOUBLE LAMB CHOPS

YA RKFrv1 SIDES

TLYFTIZARRTE )T/ AT Y 900 FRENCH FRIED POTATOES * TRUFFLE PARMESAN
N Rwva 900 PARIS MASH

20/ ADT 1)) 1000  GRILLED BAMBOO SHOOTS

TV E=R)Vw 1000 GREEN PEA RISOTTO

EEXAF—LZARA 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 COSMOPOLITANTIEZEF 4D ADBMETERB LTV AERT. I—7 Y FORRICEY AZ2—5ZEBIR2AEUENTCEVETOTTTRIIETVEY,
ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
FRIGHERESGCEBTHRION T —EANEMBEEE TWVREIEEET,



SEASON
12000

FIRST

PLEASE SELECT ONE ITEM

KITAKI EMPEROR OYSTERS MELON SALSA
BELZEINRT—EHE 2@ XOV0OT)ILT
OR
TODAY'S MARKET FisH CARPACCIO
CITRUS FRUITS * CREAMY DILL DRESSING * RADISH SPROUT
AREBDOHIVINYF 3
g v—Z—FTqILRLyI T HhLbhn

OR

CosMO CAESAR
CRISPY BACON * PARMESAN SAUCE & CHEESE * HERB CROUTONS
CosmMoy—H—H 54
TJYRE=R=0Y ATV —R&F—X IN=T7]Lt>

SECOND

SEASONAL SOUP
FHDA—-T

SEAFOOD

TODAY'S MARKET FISH * HOKKAIDO SCALLOP
GREEN PEA RISOTTO * GRILLED BAMBOO SHOOTS
WATERCRESS AIOLI SAUCE
AHOZEEER LBEERZT
)= E=AUVwy s Z5/I05 1))

TLY O TAF )Y =R

MAIN

CHAR GRILLED JAPANESE FILLET OR SIRLOIN
NEW POTATO * ROSEMARY OIL* CANOLA FLOWER
RED WINE SAUCE OR PEPPERCORN SAUCE
HEF 7L LAE F—O1 >
FLRAE O—-XXU—F1IL TDOIE
IRIA YV —X OR Ny/N\—O—rYV—X

PREMIUM BEEF UPGRADES

TODAY’'S A5 WAGYU CUT
AHOASHIFAHYF +M/P

WAGYU MisuJi 200 GRAMS
BEMHF=RY +1200

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
TH—rEHROLEY IFRBHLAFa—E—

WAGYU BEEF
17000

FIRST

PLEASE SELECT ONE ITEM

TODAY’'S MARKET FISH CARPACCIO
BLOOD ORANGE VINAIGRETTE * RADISH SPROUT
ABEBDOAHIVINYF 3

TovRALYIERT LY EbhWbhn
OR
ZUWAI CRAB CAKE CUCUMBER DILL SALAD
XTAHZDyZT7r—F SBHRETAILDYZHZ

SOUP

KOBE BEEF
23000

FIRST

HOKKAIDO SCALLOP WHITE ASPARAGUS
WATERCRESS AIOLI SAUCE
BERZTERTA N7 AINTHA
LI TTAAF Y =R

SECOND

DOUBLE BEEF CONSOMME
BRAISED BEEF PLATE * WATER SHIELD
ATIE=T OV A
HENTHDEIAS ATV

LOBSTER

SLOW COOKED & SEARED KOBE BEEF TOP SIRLOIN BUTT CARPACCIO
GARDEN GREEN * JALAPENO TARTARE SAUCE
ERABELIBAES VA FDORIAIVINYF 3
H=T2T7 )= NTRX=Z32ILZILV—R

SOUP

TEPPAN GRILLED CANADIAN HALF LOBSTER
GREEN PEA RISOTTO * NEWBURG SAUCE * ROCKET
DT EEBRNEN—TAR—IVBEDHIRGEE
) ==YV Za—/N\—TvV—X JbvadZ

MAIN

DOUBLE BEEF CONSOMME
BRAISED BEEF PLATE * WATER SHIELD
LTI E=T AV X
FENTADEIAHF AT

LOBSTER +3300

CHAR GRILLED KUMAMOTO A5 WAGYU WAO FILLET
SEASONAL VEGETABLES
RED WINE SAUCE OR PEPPERCORN SAUCE
RRAREE BEMF"NE T74LDFv—2 1)L
EEHEHX
FRIA >V —Z OR Ry/8i—a—rV—2X

DESSERT

YoUu CAN CHOOSE FOR AN ADDITIONAL FEE

TEPPAN GRILLED CANADIAN HALF LOBSTER
BURNT LEMON * GARLIC HERB BUTTER * ROCKET
HF B EBRMEN—TF =)V BEDHIRIFES
ELLEY HA—UvwoIN=TN\EZ— Jbvad>

MAIN

CHOICE OF DESSERT AND TEA OR COFFEE
TH—beHROLEY ARLLAET—E—

AT THE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS,

DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.

THE COSMOPOLITANTIEERFLZDEADEBMETRHELTVWAEKRT. I—7 v DR RICEY
AZ1—HEBIHAEMENTCEVETOTCTTRISLETVEY
ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
FRIFHERESG RSB THRIONY —ERANEMBESE TWEEET

CHAR GRILLED KOBE BEEF FILLET OR KOBE BEEF SIRLOIN
SEASONAL VEGETABLES
RED WINE SAUCE OR PEPPERCORN SAUCE
MRS T LELUE —Oa Y DF v —2 Ul
ZHHX
FRITAY—Z OR Ry/S—a—rV—2R

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
TH—rZEHROLEY IFRHLAFa—E—



