Condensed Milk & Azuki Swirl (3

red bean paste, mochi

AT JRY B AT B RREBRIAL

Black Sugar Mochi (7
mochi, raw black sugar crumbs

REEFRKE BC ARRBRLAL B TENE

Hazelnut Crunch (0
feuilletine crunch, candied hazelnuts

BT Hele B ATUEN  BiER T

Real Mint Chocolate Chip (7
soft chocolate cookie

SERTFFER T 7] B RS DEREEET

Pistachio Pistachio T

roasted pistachio

FRFIOR B BRI RAL

Salted Caramel (7
potato stick

TSERRENE BC KRB

Salted Duck Egg Milk Jam (7
chopped salted duck egg,
puffed black quinoa

MR =YY fo BER REEN

Roasted Sweet Potato (7
chestnut cream, shaved chestnut

BIEHE Bc RFRER BIER T

Forever Young Coconut (0
young coconut meat, toasted coconut

HEARR B ST BT ie R

Triple Chocolate (7
KRR Be fRER e R 1 fEhE

Lemon Meringue (0

torched meringue
BEIVEREQRE BEQTE

10% service charge applies 7 Won— ks &

$98

$88

$88

$88

$88

$88

$88

$88

$88

$88

$88

() Vegetarian &  (T) Dairy &7L8 5,

Hoti/ Cold

B/ R
Espresso $50
BEURMEMEE
Double Espresso $50
S EURME
Americano $50/ 55
EImmeE
Cappuccino $60 /65
SEARMNGE
Latte $60 /65
SR g7y A0
Mocha $60 /65
e NPl
Classic Affogato $80
0 22

Choice of - Double Vanilla/ Triple Chocolate/
Hazelnut Crunch/ Forever Young Coconut/

BE YBETRE/ FRARE
el MERR/

All coffee is made from % Arabica’s coffee beans

LU E0mEERAE % Arabica BIMIEES

% ARABICA

Organic English Breakfast
BREXEER

Victorian Earl Grey
MR EER

Organic Camomile
BRFEHRR

Organic Peppermint
BHCER R

Blossom Honeybush
TEBBEILR

$65

$65

$65

$65

$65

Nuts BRSO Shellfish & R EEHE

Medora means "mother’s gift," and just like the best gifts, our menu is
packed with warmth and pure comfort. We've taken your favourite

classic flavours and tossed them together with vibrant European and
American influences to create something entirely fresh and delicious.

This is a place to be for good vibes, big smiles,
and gathering your absolute favourite people.

USDA Prime Tenderloin

Beef Tartare

smoked pickled quail egg
USDAZEEI4-1pthith B
IEIEMRR R

Bluefin Tuna Tartare
espelette mayonnaise,
seaweed rice cracker

BERSZAthM
fc B e mERELR

10% service charge applies 55 Wom— R &

() Vegetarian #&  (J) Dairy &L 5,

Fresh Shrimp Cocktail @
orange scented cocktail sauce

BB BERREEE

Medora’s Caesar Salad
double-smoked bacon, pickled anchovy

b IR VR
fo EEERERSOHERR

Cherry Tomato
Eggplant Salad
coriander chili vinaigrette

BEAM DR B oA mEE T

18 Vegetables Salad ¢
roots & greens

T\ R =2

Grilled Cheese 0
Mortadella, Burrata
+$188 for 8g Oscietra caviar

S 4 =058 Fp EEES SRR
+$188 M8 ERFAIFhI AT

$218

$158

$138

$158

$168

Nuts &85 @ Shellfish & FI S



Wagyu Beef Burger (1) $258
fruit tomato, Cheddar cheese, French fries

MAFZER o 2L RER

Crispy Suckling Pig $398
coleslaw, pommery ranch

fieZ $L3% BC Abean @ MR 2E

Pork Knuckle Orecchiette (1 $208
chorizo, crispy pork rind

FRFIeimE A Ao I ERARG

ISEEY el

French Onion Soup $158
beef tendon, Gruyere cheese

EIVFES B FHRRBE@mZ L

Barbeque Chicken $518
(half, for sharing) *40mins waiting time

fermented habanero chili sauce

Truffle Mushroom Soup ¢ 7 $168 RhREE Br BEREEERME (FE | F40DBIEZRR)
Parmesan cream

WMREELRS I BEEZLIRE

Spicy Scallop Spaghetti @ $238
Thai basil, Chardonnay vinegar

o . Mayura Rump Cap Steak (250g) $528
BRHFREN K LB E R BB

green peppercorn sauce, gem'’s lettuce salad

Baby Oyster Chowder (7 @ $168 K NEEENNFEREE

sourdough bread bowl Mediterranean Red Prawn Linguine @  $338 fic HEEE R ERE IV (2505%)

BITie{¥5 fc BRAEM S prawn head sauce, tomato confit
e '%I EE R B AL S5 Australia M5 Bone in Striploin (600g, for sharing) $1148
Ry =B B i green peppercorn sauce, gem'’s lettuce salad

ENFIAEMSFE B TR\
W Beef Shortrib Ragu Tagliatelle $208 BT S EBHIEE N 5 EE AR 508 (60038 | £Y= )

scallion oil, beef jus
FIERNERARNFERE A

Crispy Langoustine Rolls © $308 BERFRRT

(2 pieces) tartar sauce .

ERRGIIEL S B Ham & Cheese Tagliolini $208 Egg ];ggstg"tar sauce 59 E?ﬂiines . 59

fic BREUEIEE (W) Cheddar & Mozzarella gratin

NPEZ TR AFZHEE B SBHITZ

YPEN B BERRIGEREIEE RIMBEERE CERZL

Clams & Sausage Pot & $448 TRKFZL Creamy $98 Hot Honey $98
mixed clams, fennel pork sausage, Mashed Potato ¢ (7 Crispy Cauliflower
ratte potato Fresh Chitarra ¢ $168 PEER double-smoked bacon
IR ERRARE tomato, basil e BB AT A
Bc JZE i FriEF TR AR 4EMSZEE B Fhn A EE) Grilled Broccolini ¢ $98 HEEE|EIE R
crispy garlic, pecorino
Grilled Boston Lobster 0@ $688 JEPRREEE Flame Grilled Kale ¢ $98

garlic escargot butter, mashed potato
&R T UEEEIR
BC fr A R ER

Roasted Whole Sole
(for 4 people sharing)
razor clams, cherry tomato

IERIREB A
o BF M E B (MAR)

10% service charge applies — F5Won— ks 2

¢ Vegetarian ##& (T Dairy &7l Nuts ZE R D Shellfish & B RE

o RIFE SR RFNZL

Berries and Cream ¢ (1 $108
mochi sundae

MR SR A BRI

Barely Baked $108
Chocolate Tart ¢ (0

creme fraiche

R JHE AL ALY

hazelnut butter

JEPIHEE B R FAoH

Banoffee Trifle ¢ (0 $108
chewy toffee, roasted peanut
BEMEM i et

Coffee $108

Caramel Tart ¢ (D

hazelnut praline

MIEEEENE R B R RICHE



