SPANISH
TAPAS

Authentic small plates perfect for sharing.

TAPAS & APPETIZERS

GARLIC PRAWNS

Sizzling prawns cooked in olive oil with
sliced garlic, dried chili & fresh parsley.

HAM & CHEESE CROQUETTES 260.-

Creamy croquettes with béchamel &
Serrano ham - fried until golden brown.

MEATBALLS (N TomaTo SaucE)

Tender hand-rolled pork & beef
meatballs slow-simmered in arich,
smoky tomato & red wine sauce,
served with crusty bread.

380.-

290.-

PADRON PEPPERS

Blistered Padrdn peppers pan-fried
in olive oil & finished with coarse sea salt -
mild with the occasional fiery surprise.

GALICIAN-STYLE OCTOPUS  520.-

Galician-style sliced octopus -

over creamy pureed potatoes with
smoked paprika, extra virgin olive oil
& seasalt.

220.-

ALL DISH PRICES ARE SUBJECT TO 7% GOVERNMENT TAX.




V2
4 ITALIAN ‘CUCINA )

Comforting, classic Italian dishes from the heart of Italy.

ANTIPASTI

BURRATA WITH PROSCIUTTO  450.-

Creamy burrata cheese & thinly sliced
Prosciutto di Parma with cherry tomatoes
& an aged balsamic glaze.

‘LES AMIS” ANTIPASTO 680.-

A generous selection of Italian cured meats
& artisan cheeses: Parma ham, Coppa,
Mortadella, Salame Milano, Parmigiano
Reggiano, Pecorino Romano & Brie.

Served with grilled bread, honey,

& house pickles.

FETTUCCINE BOLOGNESE  360.-

Slow-cooked traditional Bolognese meat
ragti of beef & pork, simmered for hours
with tomato, red wine & aromatics -
served over fresh egg fettuccine.

SPINACH & RICOTTA RAVIOLI 390.-

Handmade pasta pillows filled with creamy
ricotta cheese & wilted spinach, tossed in

a fragrant brown butter & sage sauce -
finished with Parmigiano Reggiano shavings.

SEAFOOD LINGUINE 520.-
PAS TA & RI S OTTO Seafood pasta with prawns, mussels,

clams, & squid in a light cherry tomato &
white wine sauce.
SPAGHETTI CARBONARA 380 -
Authentic Roman-style pasta with Guanciale, MUSHRUUM RISUTTU l|,20 -

Pecorino Romano, egg yolks & cracked black Creamy Carnaroli risotto with rehydrated
pepper. In keeping with tr qdition, we dried porcini mushrooms, a splash
don’t use cream in our recipe. of white wine, Parmigiano Reggiano &

a drizzle of truffle oil.

ALL DISH PRICES ARE SUBJECT T0 7% GOVERNMENT TAX.
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FRENCH CLASSICS

A taste of Traditional French Bistro comfort.

APPETIZERS
ESCARGOTS 380.-

Burgundy snails baked in bubbling garlic
& parsley butter, served with crusty baguette.
(GF without bread)

ONION SOUP 320.-

Classic French onion soup with rich beef
broth, caramelized onions, topped with
a Gruyere cheese crouton.

FARMHOUSE PATE 350.-

Rustic country-style pork & chicken liver paté,
served with cornichons, Dijon mustard &
toasted sourdough.

NICOISE SALAD 340.-

Classic Provencal salad with seared tuna,
soft-boiled egg, green beans, Nicoise olives,
tomatoes & anchovies - finished with

a Dijon vinaigrette.

MAINS

Wi
LN
NS

BEEF BOURGUIGNON 750.-

Slow-braised beef cheek in red wine with
pearl onions, mushrooms & bacon,
served over creamy potato purée.

DUCK CONFIT 680.-

Crispy duck leg confit served with
garlic roasted potatoes & a rich
cherry-port reduction.

ALL DISH PRICES ARE SUBJECT T0 7% GOVERNMENT TAX.



MEZZE &
APPETIZERS

HUMMUS & TZATZIKIDUD  260.-

Creamy chickpea dip & refreshing
yogurt- cucumber dip, served with warm
pita bread & extra virgin olive oil.

GREEK SALAD (HoRiATIKI 260.-

A rustic greek salad made with: Feta cheese,

tomatoes, cucumbers, red onions & Kalamata

olives - in an oregano & olive oil dressing.

CALAMARI FRITTI 280.-

Lightly fried squid rings served with
alemon wedge & garlic aioli.

FALAFEL 240.-

Crispy golden chickpea & herb falafel
balls with warm pita bread & drizzled
with tahini sauce.

GRILLED HALLOUMI 260.-

Golden pan-fried strips of lightly seasoned
Cypriot halloumi cheese - served with a zesty
lemon & herb dipping sauce.

A

MEDITERRANEAN

Fresh, vibrant flavours from the sun-drenched Mediterranean coast.

MAINS

MOUSSAKA 480.-

Traditional baked casserole with layers
of eggplant, spiced minced lamb &
arich bechamel sauce.

MEDITERRANEAN SEA BASS  650.-

Whole sea bass marinated in lemon,
garlic & fresh herbs - served with
a house salad & roasted potatoes.

GRILLED SAUSAGES (cevapcicy 420.-

Traditional Balkan-style grilled minced beef &
lamb sausages, seasoned with garlic & paprika,
served with warm flatbread, Ajvar relish, sliced
onions & homemade sour cream.

ALL DISH PRICES ARE SUBJECT T0 7% GOVERNMENT TAX.




APPETIZERS

PORPIATOD -
CRISPY SPRING ROLLS 180.-

Crispy vegetable & glass noodle spring rolls
served with a sweet plum dipping sauce.

YUM WOON SEN BORAN -
GLASS NOODLE SALAD 240.-

Traditional Thai glass noodle salad tossed
with minced pork, fresh prawns, mushrooms,
celery, spring onions, & a tangy lime,

fish sauce & chili dressing.

LARB MO0 TOD -
CRISPY PORK LARB SALAD  260.-

Northern Thai-style minced pork patties,

lightly fried until crispy, served with a zesty herb
salad of shallots, lemongrass, mint, toasted rice
powder & a tangy lime & chili dressing.

SOUP

TOM YUM GOONG -
SPICY PRAWN SOUP 320.-

Thailand’s most iconic hot & sour soup
with fresh tiger prawns, lemongrass,
galangal, kaffir lime leaves, mushrooms,
& chiliin a rich aromatic broth.

THAI FAVORITES

Popular local classics with authentic Thai flavours.

MAINS

PAD THAI GOONG SOD -
PRAWN PAD THAI 320.-

Classic stir-fried rice noodles with fresh prawns,
egg, tofu, bean sprouts & crushed peanuts
in tamarind sauce.

GAENG KEOW WAN GAI -
GREEN CURRY 280.-

Aromatic green coconut curry with chicken,
Thai eggplant, bamboo shoots &
sweet basil, served with jasmine rice.

GAI PAD MED MAMUANG -
CHICKEN CASHEW NUT 280.-

Classic stir-fried chicken with roasted
cashew nuts, dried chili, onions, & spring
onions in a savory oyster & soy sauce,
served with jasmine rice.

KOR MOO YANG -
GRILLED PORK NECK 320.-

Tender marinated pork neck, slow-grilled
over charcoal until caramelized & smoky,
sliced & served with sticky rice &

a classic spicy tamarind dipping sauce.

KRAPOW -
HOLY BASIL STIR-FRY 260/ 480.-

Spicy stir-fried holy basil with garlic & chili,
served over jasmine rice with a crispy fried egg.
* Minced Pork (Moo Saap) 260.-

e Australian Black Angus Minced Beef

(Nua Saap) 480.-

ALL DISH PRICES ARE SUBJECT TO 7% GOVERNMENT TAX.




GRILL &
STEAKHOUSE

Premium cuts cooked to perfection over an open flame.

OTHER GRILLED
SPECIALTIES

KUROBUTA PORK CHOP (3506) 680.-

Thick-cut premium pork chop, seasoned with
herbs & grilled to golden perfection.

AUSTRALIAN LAMB
CUTLETS rcs) 850.-

A trio of herb marinated Australian
lamb cutlets, grilled to your liking.

PREMIUM THE "LES AMIS
AUSTRALIAN MIXED GRILL (ror31046uests) 1,990.-
BLACK ANGUS Ourgererous edgrlaer oo
STE AKS grilled sausages (Cevapcici) - served

All steaks are served with your choice with roast potatoes, grilled vegetables
of one side & one satice in season & house sauces.

TENDERLOIN 2006 1,450.-

The most prized cut - exceptionally lean, SIDES {
tender & melts-in-your-mouth. : ¢
(120.- EACH)

- FRENCH FRIES *
RIBEYE s00s) | 1,350.- SRl i
Richly marbled with natural intramuscular - GRILLED SEASONAL
fat - resulting in a deep & buttery flavour. VEGETABLES M

- HOUSE SALAD » ¥
STRIPLOIN (3008) 1,250.- (CREMMEDSHRACER,
A perfect balance of flavour & tenderness ]
with a fine, firm texture & a beautiful fat cap. (SqAUUCEiCH)

: GR.EEN PEPPERCORN
FLANK STEAK (3006) 690.- - RED WINE JUS
The flank is known for its deep, - MUSHROOM CREAM
intense & beefy flavour. Served Sliced.. - CHIMICHURRI

- BEARNAISE

ALL DISH PRICES ARE SUBJECT T0 7% GOVERNMENT TAX.




GASTRO PUB
CLASSICS

Elevated pub comfort food, crafted with care.

APPETISERS &
SALADS

BUFFALO CHICKEN WINGS  260--

Crispy fried wings tossed in spicy buffalo sauce -
served with celery sticks & a blue cheese dip.

CAESAR SALAD WITH
CRISPY BACON 280.-

Romaine lettuce leaves with homemade Caesar
dressing, golden croutons, crispy bacon &
finished with Parmigiano Reggiano shavings.

MAINS

THE LES AMIS” WAGYU
BURGER 480.-

200g beef patty with mature cheddar,
caramelized onions, smoked bacon,
butterhead lettuce & house sauce

on toasted homemade bun - served with fries.

BBQ PORK RIBS (HALF RACK) 650.-

Slow-cooked fall-off-the-bone pork ribs
glazed in our signature smoky BBQ sauce -
served with coleslaw & fries.

BEER-BATTERED
FISH & CHIPS 450.-

Golden beer-battered fresh Cod fillet
served with fries, mushy peas,
& homemade tartare sauce.

CHICKEN PARMIGIANA 420.-

Golden crumbed chicken breast topped
with rich San Marzano tomato sauce

& melted mozzarella, served with

fries & a house salad.

ALL DISH PRICES ARE SUBJECT TO 7% GOVERNMENT TAX.




DESSERT
SELECTION

Sweet endings from our kitchen - indulge & savour.

FRENCH
VANILLA CREME BROLEE ~ 250--

Classic vanilla bean custard with a
perfectly caramelized sugar crust,
served in a traditional ramekin.

CHOCOLATE MOUSSE 290.-

Dark chocolate mousse siphon,
honeycomb-style caramel &
hazelnut crumble.

SPANISH
CHURROS 220--

Crispy fried dough pastry dusted with
cinnamon sugar, served with thick
hot chocolate for dipping.

ITALIAN
TIRAMISU CLASSICO 260.-

Layers of espresso-soaked ladyfingers
& rich mascarpone cream, dusted
with fine cocoa powder.

VANILLA PANNA COTTA 220.-

Silky vanilla cream dessert served with
a vibrant mixed berry compote.

THAI
COCONUTRICEPUDDING ~ 220.-

Coconut milk rice pudding, caramel &
puffed rice.

ALL DISH PRICES ARE SUBJECT TO 7% GOVERNMENT TAX.




