DINNER

B STARTERS

AHDOAA X Z— TODAY'S OYSTERS

EES 550 FRESH

E1Z7AN N2 650 KILPATRICK

724 600 FRIED
CosmMOoY—H—H>4 1000 COsSMO CAESAR
O—AIVT T4y I bk 1200 LOCAL BOUTIQUE TOMATOES
AZUTE /Ny 7O—RyAYF—2 Jbva5 ITALIAN BUFFALO BOCCONCINI* ROCKET
Za—AVIIUR USLF v IHa— 1000 NEW ENGLAND CLAM CHOWDER

DAY Fa 3 1200 3 KINDS OF TODAY'S MARKET FiSH CARPACCIO
)= AN T—IRUR LAY S GARDEN GREEN * SPICY MARINATED OKRA

feMmTFLORLY Y YT KISHU SALTED PLUM DRESSING
HMATAEDYZTr—F <rd—H)LH b 1800 ZUWAI CRAB CAKES * MANGO SALSA*MINT
=T —FOHIF BUEDE 2400 SEAFOOD APPETIZER PLATE
FX MAINS
y—7g—F SEAFOOD
AHEERDOTRBEE 2700 TEPPAN GRILLED TODAY'S MARKET FISH
FRAR ISAF VT I SALKINIILDOLY w1 AVOCADO, PINEAPPLE, LIME & BASIL RELISH
WEHTE VLS HE KAMO EGGPLANT * INDIAN SPINACH
FR—IVBEDHIRGEE 5000 TEPPAN GRILLED LOBSTER
ELLEY H—Uwon—T1\%2— JLbvasS BURNT LEMON * GARLIC HERB BUTTER * ROCKET
TLETLE—T PREMIUM BEEF CUTS
L2TDE—ThY NI SLEE (BE) KIEY ALL BEEF CUTS ARE AVAILABLE IN LARGER GRAMS
F—RANSUTE TSvIT7 VAR Y—0O14> 2206 4000 AUSTRALIAN BLACK ANGUS SIRLOIN 220 GRAMS
F—RANZUTE JZAT7Tv R J4L 200G 4000 AUSTRALIAN GRASS FED FILLET 200 GRAMS
AREE XY 160G 4000  AWAJI FLAT IRON 160 GRAMS
BEMG 507 A7 —F 180aG 4000 WAGYU RUMP 180 GRAMS
FEEEYS Y—0O— > 180G 5500 TODAY’S JAPANESE SIRLOIN 180 GRAMS
FREES 7«L 1506 5500 TODAY'S JAPANESE FILLET 150 GRAMS
AHDERASHIG A b M/P  TODAY's A5 WAGYU CUT
YA4RFrv1 SIDES
INYRAYE T5A4RKRTS  MJaT/ VAT 800 HAND CUT FRIES *TRUFFLE PARMESAN
IAURSSS ] 800 PARIS MASH
T4 R AyF—= MFHEM2IL 2V 800  FRIED ZUCCCHINI*YUZU KOSHO TARTARE
AVARTENDTZH2Y 800 INCA POTATO GRATIN
EEAF—LTAX 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 COSMOPOLITANTIRREfZDANRF ZTEULTVAERTC.I—7 v FORRICEN A2 21— EBIZAERACEVETOTCTTEIIEEVE L,
ALL PRICES ARE INCLUSIVE OF TAXAND ARE SUBJECT TO A 10 RVICE CHARGE.
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SEASON
7000

FIRST

3 KINDS OF TODAY’S MARKET FISH CARPACCIO

SIGNATURE
8000

FIRST

KOBE BEEF
10000

OYSTERS +1000

GARDEN GREEN * SPICY MARINATED OKRA, SALMON ROE
KISHU SALTED PLUM DRESSING
FADEEDHI/\YFa 37

H=—FI)—r ARAY—ERVRLIEAY S RMEFLORLY Y

OR
SUMMER TOMATO, WATERMELON SALAD
GRILLED & CHILLED OCTOPUS * BALSAMIC
PR—bIb ZAMADHSH
JUIVLIHBOBRE b3

SECOND

COSMO CAESAR HALF
CRISPY BACON * PARMESAN SAUCE & CHEESE * HERB CROUTONS
CosMOY—H—H54 N—7
TYAE=R=0Y JULAF VY =R&F—KX N=TVIL+>
OR
TODAY'S SOUP
FADR—T

GRANITA

SEASONAL GRANITA
FEHNT ST

MAIN

TODAY'S FRESH OYSTERS * MANGO SALSA
FAOEHE 28 <V I-HILY
OR
LOCAL BOUTIQUE TOMATO & ITALIAN BUFFALO BOCCONCINI* ROCKET
O—AVT T4V I bR M&AZITENYT 7O—RyIAVF—2
OR
3 KINDS OF TODAY'S MARKET FiSH CARPACCIO
GARDEN GREEN * SPICY MARINATED OKRA, SALMON ROE
KISHU SALTED PLUM DRESSING
KEDERDAIL Y F 3 38
Ty RIAV—ERVRLEAYS RNETLORLY > S

by3a3

H—

SECOND

DOUBLE BEEF CONSOMME
SLOW COOKED & SEARED ARGENTINA BEEF TONGUE
CRISPY POLENTA * OKINAWA SHALLOT * GREEN SOYBEANS
AT IWE—=7a YA
ERBBLETIVEYFVE F2VDORY
JURE—RLYB BSoFs KRB
OR
ZUWAI CRAB CAKE & CREAMY SWEET CORN SOUP
HAXIAEDY ST r—F& 7Y —I—IERA(— b=V 2T

GRANITA

CHAR GRILLED AUSTRALIAN GRASS FED BEEF FILLET 200 GRAMS
OR
AUSTRALIAN BLACK ANGUS BEEF SIRLOIN 220 GRAMS
INCA POTATO GRATIN * MARINATED ROASTED PAPRIKA
MYOGA CHIMICHURRI SAUCE
F=ALSUTE FJIRT1vFE=T 711 2006
HLF
F=ASUTE TS50 TV HAE=T =04 22060DF+—7 )b
AVHERT DTS4y O-AMNTUAOIVE FHOFIFIUY—R
OR
TEPPAN GRILLED TODAY'S MARKET FISH & HOKKAIDO SCALLOP
AVOCADO, PINEAPPLE, LIME & BASIL RELISH
KAMO EGGPLANT * INDIAN SPINACH
FEHAOHRBEABEERS T
TRARISAFVTIN SALRNIVDLY v 1 BEMF VILLTY+

BEEF UPGRADES

SEASONAL
FEHDY

RANITA
7

TODAY'S JAPANESE SIRLOIN 180 GRAMS
s E—01> 1806 +1500
TODAY’S JAPANESE FILLET 150 GRAMS
FEEET <L 1506 +1500
TODAY'S A5 WAGYU CUT
AHORREASHHFAYE +M/P

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE

CHAR GRILLED TODAY'S WAGYU RUMP 180 GRAMS
OR AWAJI FLAT IRON 160 GRAMS
INCA POTATO GRATIN * MANGANJI CHILI PEPPER * RHUBARB JAM
RED WINE SAUCE OR PEPPERCORN SAUCE
FEMF SV TRT—F 1806 & LLIE HBE 1606
AVARTEDIZ8Y BREFESHEL WNA—TDIvL
FRTA VY =R OR Ry/{—0—V V=R
OR
TEPPAN GRILLED SEAFOOD PLATE
CANADIAN HALF LOBSTER *TODAY'S MARKET FISH * HOKKAIDO SCALLOP
AVOCADO, PINEAPPLE, LIME & BASIL RELISH
KAMO EGGPLANT * INDIAN SPINACH
FEDY—7— Rk bE
AT HAEREEN—TAI—LiBE FEOEE LEEERZT
TRARAFVTI FALRNIIDLY v BEMF VILLSTF

BEEF UPGRADES

TODAY’S JAPANESE SIRLOIN 180 GRAMS
HEEEY O~ 1806 +1500
TODAY'S JAPANESE FILLET 150 GRAMS

EEEZ L 1506 +1500
TODAY'S A5 WAGYU CUT
FBOFEASHFHYE +M/P

DESSERT

TH—FEBRUTFEL ARLLEI-E—HEFENET

CHOICE OF DESSERT AND TEA OR COFFEE
TH-rEBRUTEL IRLLFO—E-—HEFENET

TODAY'S FRESH OYSTERS * MANGO SALSA
AEHOEHE 2@ <>I-HILY

FIRST

SEARED KOBE BEEF ICHIBO CARPACCIO
GARDEN GREEN * SPICY MARINATED OKRA, SALMON ROE
KISHU SALTED PLUM DRESSING

#HEF RVAFRADHIVIY F 3

H=TI)=> RIAY—itRURLEA7S RMEFLORLYy > T

SOuUP

NEW ENGLAND CLAM CHOWDER
ZaA—AVIIVE IILF v OE—

LOBSTER +2800

OVEN ROASTED CANADIAN HALF LOBSTER
GARLIC HERB BUTTER * BURNT LEMON * ROCKET
HFEE REEN-TAI—VBEDA—T VO—R b
A=y IN=TNg2— &LLEY v35

GRANITA

SEASONAL GRANITA
FHNT =T

MAIN

CHAR GRILLED KOBE BEEF RUMP 140 GRAMS
KAMO EGGPLANT * FRIED ZUCCHINI * MARINATED ROASTED PAPRIKA
MYOGA CHIMICHURRI SAUCE
WEESVTH 1406DFv—J UL
BEHF AvF—Z0754 O-AMITUHDOIUR
ZEOFIF1IV—R

BEEF UPGRADES

TODAY'S A5 WAGYU CUT
AHOREASHMGHYE +M/P

DESSERT

CHOICE OF DESSERT AND TEA OR COFFEE
P—rEHRUTETL ARG LBFI—c—HaENET

T THE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS,
DUE TO THIS SOME MENU ITEMS MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
THE COSMOPOLITANT 11 S 2 ) 00 &1 % 2 4 L T L 58
AZI-EEBIZARMBCEVETDTIT RS
ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A
LRIEHERE

T—4y FORRIEEY,

10% SERVICE CHARGE.
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