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TRAIL BLAZING
4 FEB - 6 FEB 2022

Triple Fried Spuds (V)

$10
TRIPLE FRIED FRIES THAT ARE FLUFFY ON THE INSIDE WITH A
SHATTERING CRISP ON THE OUTSIDE

Leave No Trace, Just Crumbs (V)

$12

FRIES DRIZZLED IN TRUFFLE OIL AND PARMESAN CHEESE. THE AROMA
WILL MAKE SURE THAT NO TRACE IS LEFT BEHIND!

*\ Campfire Nachos
$18

TORTILLA CHIPS TOPPED WITH GROUND BEEF, VEGGIES, MELTED
EDDAR CHEESE, AND NOT FORGETTING SOME SEXY SPICY JALAPENO
TO TURN THAT FIERY HEAT UP!

*‘ Back To Your Roots (V)

$14
ROASTED WHOLE SWEET POTATOES TOPPED WITH SPICED
: \‘WALNUTS, SOUR CREAM AND AGED CHEDDAR
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Subject to 10% service charge
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4 FEB - 6 FEB 2022
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s ﬁ F1ngers Only . 'L E -
! $25 .

36 HR DUROC PORK RIBS WITH MEAT THAT FALLS OFF FROM THE BONE EASILY,
GENERO&SLY COATED WITH A REFRESHING‘SPICED SWEET BLACK SAUCE.

| ._ - And Now,.‘a Feast
e \ $28

-
CLASSIC BRASSERIE STYLE ARGENTINIAN STRIPLOJN STEAK
PAIRED WITH CRISPY FRENCH FRIES
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vh If Pigs Could Fly _ '
: $32
:
IBERICO PLUMA WITH CARROT PUREE AND APPLE CIDER. -
FUN FAST' PLUMA IS A SPECIAL CUT FROM THE LOIN OF A PIG THAT TRANSLATES TO
THE 'FEATHER' CUT DUE TO ITS WING-LIKE SHAPE - AND IS SOURCED FROM FREE

RANGE IBERIAN BLACK'PIGS
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o | By The Lake -
& i $25 : i
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PAN SEARED SEA BASS WITH_ FENNEL PUREE AND A DELICIOUS WHITE WINE SAUCE
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o« '_ " M1n1 Trees (V)
= e o ’ $18 s
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CAULIF‘.OWER ST-EAK WITH SALS.A AND PUREE
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. Subject to'10% service charge-
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COLD BREWS $8

Dark Chocolate
Naicha
Orange Chocolate

Subject to 10% service charge
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SPECIAL COCKTAILS -y

LIMITED TO ONLY 21 GLASSES (7 EACH DRINK TYPE) PER SESSION

-~ Wish Upon A Star $18
Vodka, Lychee Syrup, Lemon Juice, Pea FlOV\;el‘, Galaxy Dust
ampflre $18
Oleo Saecharum, Tonic water -

S'mores §22 g

Spiced Rum, Dark Chocolate Milk, Maple Syrup, Ch111 Flakes,

Toasted Marshmallow Sel ved Warm

Subject to 10% service charge



