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BISTROT LOBO



BREAKFAST

Granola Bowl $11.00
Creamy yogurt paired with red fruit coulis, assorted fresh strawberries, and topped with granola.

Avocado ¢ Egg Joast $11.00

Spread of ripe avocado mousse on sourdough bread, topped with scrambled eggs. Served with a fresh side salad.

Freng Seliod oozl $4.50

Add your choice of zaatar, cheese, apricot jam, or Nutella $2.50.

Sianee Sdmen ozl $14.00

Spread of avocado mousse and fresh slices on a toasted sourdough, topped with smoked salmon and citrus condiments.
Served with a fresh side salad.

Eggs YOUT WGU

Your choice of sunny side up, scrambled, poached, or boiled, served with a fresh side salad.

$10.00

Soufﬂé Pancakes

Soft soufflé pancakes served with icing sugar and a choice of maple syrup, red berry coulis, or Nutella.

$10.00

Prices are inclusive of VAT. Please inform your waiter of any food allergies. Some dishes may contain traces of common allergens.

STARTERS

Frencl\ Onion Soup $12.00

Caramelized onions, slow cooked in
homemade bouillon, served with garlic
croutons and Emmental cheese.

Bcetroot Gravlax Salmon $18.00

Homemade beet-cured salmon, accompanied
by dill and chive cream, pickled onions, and
radish.

Bresaola (apresc Bruscl’leﬁa $15.00

Toasted bread in olive oil and garlic, layered
with tomato sauté, fresh mozzarella, basil
pesto, and a hint of balsamic reduction, topped
with bresaola.

Zuccl\ini Tcmpura $8.00

Homemade tempura zucchini served with a
fresh herbal mayo dip.

Sl Pl s $8.00

Golden and crispy, served with the chef's sour
cream sauce.

Housc'MaJe (romesquis $12.00

Croquettes filled with Comté béchamel and
sautéed mushrooms, paired with truffle mayo,
topped with shaved 12-month Comté.

Tuna Taj[aki $18.00

Sushi-grade tuna, briefly seared, served with
sesame, soy, and citrus glaze.

*Subject to market availability.

Salmon Tartare wiﬂ'\ ﬁvocac]o $18.00

Hand-cut fresh salmon, combined with capers
and citrus, topped with avocado slices and
citrus accents.

Beef Tarj[arc $22.00

Classic hand-cut MB2 Australian meat, served
with fries.

e et Bea! Bz $14.00

Slow-cooked MB3+ chuck in aromatics, stuffed
in a steamed bun with cabbage salad and our
homemade signature sauce.

Fresn Semloe bhrememms $12.00

Pleurotte, girolle, and button mushrooms
sautéed with parsley and shallots.

Prices are inclusive of VAT. Please inform your waiter of any food allergies. Some dishes may contain traces of common allergens.



SALADS

Cl\icken (aesar $20.00

Sucrine leaves tossed in homemade Caesar
sauce with grilled chicken, Parmesan shavings,
and crispy garlic panko.

Marinatctj Bcets anJ Ha”oumi $18.00

Grilled halloumi paired with marinated beets
and beet chips, toasted walnuts, pomegranate
seeds, and arugula. Dressed in our signature
balsamic pomegranate dressing.

Fresh Burrata $23.00

1509 burrata served with tri-colored cherry
tomatoes tossed in fresh basil pesto and a
balsamic drizzle.*

SANDWICHES & BURGERS
Beef Katsu SanJo $16.00

Crispy panko-coated beef with a juicy interior,
rich signature sauce, enclosed in pain de mie
brioche, topped with tobiko.

(roque'Monsieur $16.00

Toasted pain de mie layered with smoked ham,
melted provolone, and homemade creamy
béchamel, served with a choice of side salad

or fries.

PASTA & RISOTTO

I.inguine uriﬂ\ Sl’\rimp $26.00

Linguine served topped with Black Tiger
shrimp and rich homemade bisque sauce.

Rigatoni PomoJoro $20.00

Rigatoni served with homemade pomodoro
sauce, fresh basil, and topped with stracciatella.

*Subject to market availability.

Green GarJen Salacj $12.00

Fresh asparagus, cherry tomatoes, olives, snow
peas, edamame, and lemon-garlic oil dressing,
topped with 24-month shaved Parmesan.

Goat G\ecsc $17.00

Fried goat cheese served warm with honey,

over fresh mesclun, almonds, dried apricots,
raisins, pomegranate, and walnuts. Dressed
with honey mustard vinaigrette.

Fresh (rab $26.00

Mixed with avocado cubes and mousse,
Japanese mayo, mango, and yuzu vinaigrette.

Dol Sl men aedl $22.00

Spread of avocado mousse and fresh slices,
served on a toasted sourdough, topped with
smoked salmon and citrus condiments.

Gourmet Burger $20.00

Angus beef patty served with caramelized
onions in beef jus, tomato, and arugula, with
our signature sauce in a brioche bun, served
with fries.

Trufﬂe ancj Musl\room Risoﬁo $23.00

Arborio risotto finished with Parmesan and
butter, with a hint of black truffle.

Prices are inclusive of VAT. Please inform your waiter of any food allergies. Some dishes may contain traces of common allergens.

MAIN COURSES

Grilled Salmon $28.00

Pan-seared salmon with crispy skin, seasonal
greens, sweet potato purée, served with rich
lemon butter.

I.e I.oIDo $45.00

Australian beef MB2+ served with seared foie
gras, truffle purée, and sauce marchand de vin.

Sca Bass Fi“et $22.00/$29.00

Available in half or full portion.
Sea bass fillet served alongside black rice fagon
risotto, grilled asparagus, and vierge sauce.

Beef TenJerloin $32.00

180g MB2+ beef tenderloin served with
Robuchon-style potato purée and pepper sauce.

Sliealt [l $28.00

180g grilled steak served with fries, topped
with Café de Paris sauce.

(l\icken Escalope en Ba”otine $25.00

Chicken escalope rolled with your choice of
ham or turkey and Comté cheese, served with
creamy purée and Dijon mayo.

SIDES
Fromen 5 $7.00
MasheJ Poj[aj[oes $9.00

Sweet Poj[ato Purée $7.00

Gaml)as on House Ratatoui“c

Gambas prepared in a Provencal style, served
with signature house ratatouille and crispy
gnocchi.

TOUIOUSC Sausagc

Sausage served with homemade mashed
potatoes and wholegrain mustard sauce.

Ril)ege for Two

Premium Australian Wagyu beef MB5+ (400g)
seasoned with fleur de sel, served with two
sides of your choice.

Trufﬂe Puréc
SautéeJ Vegetaues
SautéeJ Musl\rooms

Prices are inclusive of VAT. Please inform your waiter of any food allergies. Some dishes may contain traces of common allergens.

$28.00
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$80.00
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DESSERTS

|cec] Profiteroles $12.00

Homemade profiteroles filled with ice cream,
finished with Belgian dark chocolate drizzle.

Pt Pordhn $14.00

Our signature brioche soaked in vanilla cream,
caramelized with butter, served with caramel
and vanilla ice cream.

Hone\J (ake $12.00

Signature (I\ocolate (akc $12.00

Basquc (I\ecsccake

Ice (ream ancl Sorl)ej[s $4.00

Vanilla | Chocolate | Lemon

(I’locolat Mou $10.00

Chocolate ice cream served with cream,
chocolate sauce, and crushed almonds.




