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T H E  C R Y S T A L  G R I L L  H O U S E  

À  L A  C A R T E  M E N U  
S T A R T E R S   

FINE DE CLAIRE OYSTERS H  790
Finger lime dressing (6 pcs)

TENDERLOIN STEAK TARTARE G  S  690
Egg yolk jam, grilled sourdough

HOUSE CURED SALMON D  F  G  390
Dill crème fraîche, finger lime
vinaigrette, crispy sourdough

SEARED SCALLOPS D  H   680
Cauliflower purée, edamame,
smoked pork belly, port wine truffle

KATAIFI FRIED TIGER PRAWNS D  E  G  H  590
Saffron–lemon aioli (4 pcs)

SEARED DUCK FOIE GRAS D  E  G  790
Arugula, mango ginger chutney

SMOKED BEEF TOSTADA G  490
Grilled flank steak, guacamole,
salsa verde

S A L A D S  &  S O U P S

BABY GEM CAESAR SALAD D  E  F  G  420
Cured egg yolk, white anchovy

LOCAL BURRATA,  490
HEIRLOOM TOMATOES D  G9  N
Taggiasca black olives, basil pesto

PARMA HAM SALAD D  N   490
Arugula, red wine–dried figs, pecans

FRESH GARDEN SALAD N    390
Farm leaves, endive, tomatoes, pomelo,
walnut, Thai tangerine dressing

LOBSTER BISQUE D  E  G  H  420
Crispy crab cake, cognac, double cream 

PORTOBELLO MUSHROOM 390
CREAM SOUP D  E  G
Mushroom croquette, truffle cappuccino

S I D E S   180
POTATO PURÉE D
SAUTÉED SEASONAL MUSHROOMS
CHAR ROASTED BROCCOLINI,
PARMESAN-GARLIC CRUMB D  G
BABY CARROT, SEAWEED-SESAME D S

SHOESTRING FRIES E
ROASTED PUMPKIN AGRODOLCE
BABY MIXED SALAD
STEAKHOUSE FAT CHIPS E
TRUFFLE MASHED POTATO D (+70)

A D D  O N

SEARED DUCK FOIE GRAS 490
JUMBO TIGER PRAWN 390

L A N D  &  S E A  

CENTER CUT PORK CHOP G  890
Fresh apple sauce

DOUBLE CUT LAMB CHOPS G  1,190
Australian lamb rack (2 pcs) 

CRYSTAL GRILL WAGYU BURGER D  E  G  790
Wagyu patty, Monterey jack cheese,
smoked bacon, steakhouse chips

JUMBO TIGER PRAWN (3 PCS) D  H  1,200
Fennel slaw, lemon

KING SALMON D  F  890
Caponata, green pea purée 

SNOWFISH D  F  1,290
Caponata, green pea purée, lemon

ALASKA KING CRAB LEG D  H  1,290
(per piece)
Fennel slaw, lemon

All sea served with white wine cream,
signature cold sauce, and seafood sauce

All grilled served with signature cold sauce and one sauce (Select one)
Red wine, Peppercorn, Mushroom cream, Béarnaise, Jeaw (classic Northeastern Thai spicy sauce), Café de Paris (+40)

All sharing dishes are served with a selection of two sauces and two side dishes. (Select two)
Red wine, Peppercorn, Mushroom Cream, Béarnaise, Café de Paris, Jeaw (classic Northeastern Thai spicy sauce), Seafood, Signature cold sauce

B L A C K  A N G U S   
TENDERLOIN E  G  1,890
Australian Southern Ranges
Grain fed 180 days l 200 G

STRIPLOIN MB 3 E  G  1,550
Black Onyx 
Grain fed 230 days l 250 G

RIBEYE E  G  1,690
Australian Southern Ranges
Grain fed 180 days l 300 G

A U S T R A L I A N
W A G Y U  C R O S S B R E D

TENDERLOIN MB 4-5 E  G  2,190
Stanbroke
Grain fed 350 days l 200 G

RIBEYE MB 6-7 E  G  2,690
Australian Black Opal Wagyu
Grain fed 380 days l 300 G

W A G Y U  F U L L B L O O D

STRIPLOIN MB 8-9 E  G  2,650
Pardo Wagyu
Grain fed 430 days l 250 G

VANILLA MILLE-FEUILLE 260
WITH RASPBERRIES D  E

SOFT CHOCOLATE S’MORES TART  280
WITH TOFFEE SAUCE D

NEW YORK CHEESECAKE 280
WITH MACADAMIA NUT
DULCE DE LECHE D  N

PEAR BELLE HÉLÈNE, 270
HOT CHOCOLATE SAUCE,
VANILLA ICE CREAM D

LINGUINE PUTTANESCA D  G  H  690
Seafood, tomato marinara, caper,
anchovy, basil

KING CRAB LINGUINE D  G  H   890
Creamy crab sauce, grated bottarga

WILD MUSHROOM ORZO 490
PASTA RISOTTO D  E  G
Rice-shaped pasta, creamy
mushroom sauce, edamame

S T E A K  F R I T E S

FLANK MB4 200 G l Unlimited Fries D  1,190
Shoestring fries, Café de Paris sauce

S H A R I N G  D I S H E S

14-DAY DRY-AGED 2,890
BONE-IN RIBEYE l 500 G E  G
Australian native red seaweed fed,
Black Angus

CRYSTAL MIX GRILLED “LAND” E  G  1,990
Beef Tenderloin, Lamb chop, Foie Gras

CRYSTAL MIX GRILLED “SEA” D F  H  2,290
Jumbo Tiger Prawn, Scallop, King crab

S I G N A T U R E  S E L E C T I O N

G R I L L E D  S E L E C T I O N

D E S S E R T

P A S T A


