Fresh & Dried Wampee Swirl 1 dg i) $98

BEY_B5x

Black Sugar Mochi (7
mochi, raw black sugar crumbs

FRNERRAE FC FRIBRIN B RN

Hazelnut Crunch 0
feuilletine crunch, candied hazelnuts

B REhE i JATURME YRR T

Real Mint Chocolate Chip (7
soft chocolate cookie

SRR S BC RS JHREE

Pistachio Pistachio (0
roasted pistachio
HEMORE B BRI

Salted Duck Egg Milk Jam (1)

chopped salted duck egg,
puffed black quinoa

WEEDE fic MER R

Strawberry Cream Swirl ()

semi-dried strawberries,
freeze-dried strawberries

FH TSI RS I9E

Forever Young Coconut (1)
young coconut meat, toasted coconut

HiE#RAS B S A B F e

Triple Chocolate (7
chewy brownie, crunchy cocoa nibs
FhRARS 70 B RBRe ~ SR I ele

Lemon Meringue (7

torched meringue
BRAERERE KELE

10% service charge applies 53 Whn—Rkas €

$88

$88

$88

$88

$88

$88

$88

$88

$88

() Vegetarian Z& (1) Dairy &L 5

Hot / Cold
R

Espresso $50
BIURAEMITE
Double Espresso $50
S RIURME
Americano $50/ 55
eSSy
Cappuccino $60 /65
SR
Latte $60 /65
Ol
Mocha $60 /65
EN=palljilE(
Classic Affogato $80
SRR

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

BE ST/ FRAGH
TN/ MEimin/

All coffee is made from % Arabica’s coffee beans

LU ErEELERRR % Arabica BMIHES

% ARABICA

Organic English Breakfast $65
BREAFER

Victorian Earl Grey $65
R TAES

Organic Camomile $65
BHFHBR

Organic Peppermint $65
BHSERER

Blossom Honeybush $65
TEEEBRIER

Nuts &85 © Shellfish & FzEEE:

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
USDAZEE 41 fihfth

o IR IEMRRE

Bluefin Tuna Tartare
espelette mayonnaise,

seaweed rice cracker

BERESZ A

fic BHT e A E = E RO

10% service charge applies 53— iiis 2

$258

$278

Medora’s Caesar Salad $158
double-smoked bacon, pickled anchovy

BB DR

i S EEIBIERNICHERA

18 Vegetables Salad ¢ $158
roots & greens

T\ RS FER DR

Poached Shrimp Salad © $178

Marie Rose sauce, bacon, gem lettuce
1SR Ao ISENORE VBN NERER

Sweet Shrimp Crudo © $228
marinated scallop, shiso vinaigrette

ERHIR F BAS TR FOMRS

() Vegetarian & (1) Dairy &L @ Nuts @85 @ Shellfish & FRkiE e



Wagyu Beef Burger 7 $258
fruit tomato, Cheddar cheese, French fries
MEEE B BN Z T RER

Crispy Suckling Pig $398
coleslaw, pommery ranch
FRITSHIBIE M AT FL3E B MSA DR R AE RE

French Onion Soup (@ $158 Pork Knuckle Orecchiette (T) $208 Barbeque Chicken $518
beef tendon, Gruyere cheese chorizo, crispy pork rind (half, for sharing) *40mins waiting time
EIVFES o SR ERR Y FFIasmESA fermented habanero chili sauce
Bc FRULF ARABR K FE R e RIS IRIET D REHBEERMS (L | BA0H RIS
Chipotle Tomato Soup $168
Chorizo, avocado, crispy tortillas Spicy Scallop Spaghetti @ $238 Mayura Rump Cap Steak (2509) $528
BB B Thai basil, Chardonnay vinegar green peppercorn sauce,
FAPL T R SR N SR A 1 FRE T IR T flame-grilled kale with hazelnut butter
Bc NLE % N B BRS Ko NEE BN FEREEY (25057)
Baby Oyster Chowder 1 © $168 B B A R PR E B B R A4
S@O:Trg;?; %raeggé%vé gﬁ:ﬁirggggggcgegg?x#?gmne @ $338 Australia M5 Bone in Striploin (600g, for sharing) $1148

green peppercorn sauce,
flame-grilled kale with hazelnut butter
BN AMETEE B RIS\ (6005 | HEA)
e &AM R B H B Rk FA4oh

e BAIRRERE
e ALiR =% R mE EE N

Beef Shortrib Ragu Tagliatelle $208

scallion oil, beef jus

FHERERATERE

fic BUm A RERT Tater Tots ¢ $98 Hot Honey $98
boiled egg tartar sauce Crispy Cauliflower

O 4

Crispy Langoustine Rolls (2 pieces) @ $308
tartar sauce, tater tots

B A0S BE U8 () Mala Chili Chitarra $188 YEEHI B BRRIGRIEEE double-smoked bacon
T e ) 5 k neck, leek M FRE RSt i S ERIBER
e VEEHI & B X IS IR ;;;ﬂ;%cﬁliﬂ:;m%ﬂ@ Truffle Fries ¢ (0 $98
Clams &S Pot © 8448 B Parmesan Grilled Broccolini ¢ $o8
ams & Sausage Po . ENBEEREECERZL crispy garlic, pecorino
mixed clams, fennel pork sausage, Fresh Chitarra ¢/ $168 i%ﬁ%%?ﬁﬁ "
ratte potato tomato, basil Creamy Mashed Potato 71~ $98 YERB RIS T
fop o 2 T B AR S g);%ég% ashed Potato ¢ $ Bo EVFE SR R EDNZ
AR SEEEHE Be B0k AR Cherry Tomato $98
S T Flame Grilled Kale ¢ (0 $98 Eggplant Salad ¢
Grilled King Prawn (1 @ $688 G hazelnut butter coriander chili vinaigrette
garlic escargot butter, mashed potato % ”/ s W, VE T H EE B = FAESH BB B ST
JE B T
B ATV h N E R RN
3 Cheesecake Mousse ¢ (T $108 Banoffee Trifle ¢ () $108
. \ macerated berries chewy toffee, roasted peanut
Whole Orilled Threadfin @ 94%8 SR R AT SR 2 L
KIERGEER IR B EA
Barely Baked $108 Coffee $108

10% service charge applies — #Whn— a5 &
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Chocolate Tart ¢ (0

creme fraiche

F AR D B JATUERYYH

Caramel Tart ¢ (D

hazelnut praline

PIMEERRELE BT R FRCHE




