MENUBIVACCO

TO START RBt&E

FRESHLY SHUCKED OYSTERS #rét4- 15

Half Dozen Y $238
Full Dozen SO 2N $458
MUSSELS &0 5\

500 gms

1 KG s

Marinara Sauce EXNEMHE

OR

Garlic with White Wine & Cream & HBESE

SOUP of the DAY @HE& % $78
SIGNATURE CHICKEN WINGS 6PCiZ}%#Z# $98
BBQ or Buffalo Style

+12 For ADD On 1 PC CHICKEN WING

BEEF TARTARE ON TOAST 4 Rfth{th $188

PRAWN,MANGO,AVOCADOKIRERSG $158
$148

CHARRED CAESAR SALAD# )1
+28 Add Grilled Chicken J&Z#
+38 Add Parma Ham FIIFE=NEE

+38 Add Smoked Salmon [E=3

" ENTRE F3§
WAGYU STRIPLOIN 14784 $328

SURF & TURF igRE& $398
Wagyu Striploin, Alaskan Lobster Tail

BBQ SMOKED BABY BACK RIBS BBQ%&/&
Half $228

Full $398

¥ 3 DAY AGED PERI PERI CHICKEN &l &%
Half $218

Full ] $388
/’
TO ACCOMPANY B3 “TO FINUSH EH

BBQ Seasoned Fries 23 $88 Dessert of the Day
Creamy Mash 2& $78 Tiramisu
Broccollinifg &1t $88 Baileys Irish Frappe
Mix Salad ¥ER7)1E $78 Cafe Mexican

Cafe Jamaican

SUBJECT TO 10% SERVICE CHARGE



MENUBIvVACcCcO

MEXTCAN FIARE =S
NACHOS =Aat KA $148
Chicken A $168
Beef4 &

TACOS Z=Aaf £ KM
Chicken R $148
Beef4 A 3168
QUESADILLA ZEFEEaa6H

Chicken R 148
Beef4 & $158
FAJITAS E=FAEHER

Veg i< $168
Beef4 & $188

TASTE OF 1TALY EXFEY)

LOBSTER CASARECCE FetRE#
SPAGHETTI PESTO CHICKEN FE#HR =
MUSHROOM RISOTTO B4 EiEEAFIER
SPAGHETTI CARBONARA £/ =X
RIGATONI BOLOGNESE RE =)

SPAGHETTI AGLIO OLIO A& R =
+28 ADD GRILLED CHICKEN Z&(&

+38 ADD PARMA HAM FEHICF B = ABE

+78 ADD HALF LOBSTER TAILEEIRE

"CHEF'S TASTING MENU B EHE

03 COURSE MENU 3 BEXZ&h#: $328
SOUP OF THE DAY OR SALAD OF THE DAY p e
i MAIN COURSE 4( 5
DESSERT OF THE DAY

04 COURSE MENU 4 BB R $378
SOUP OF THE DAY OR SALAD OF THE DAY
APPETIZER
MAIN COURSE
DESSERT OF THE DAY

SUBJECT TO 10% SERVICE CHARGE




