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ENTREE

FRESH OYSTERS (4 PCS)
CHILLI CITRUS PONZU, GREEN OIL & SHALLOTS

HUITRES GRATINEES AU FROMAGE (4 PCS)
BAKED OYSTERS WITH BECHAMEL, CHEESE & HERBED BREADCRUMBS

GRILLED KING PRAWNS (2 PCS)
ROASTED CHILLI RELISH BUTTER, FRESH CHIVES

GRILLED OX TONGUE
PEANUT PRALINE, SWEET CHILLI SAUCE & SHALLOT SALT

SALT & PEPPER CALAMARI
SERVED WITH SALTED EGG TARTARE SAUCE

CRISPY CHICKEN RIBS
HOMEMADE SWEET CHILLI MAYO

SOUP OF THE DAY
SERVED WITH A WARM BREAD ROLL
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AT GRILL ot

WHAT'S INCLUDED:
@® ONE WARM BREAD ROLL PER GUEST SERVED WITH OLIVE OIL & DUKKAH
@® YOUR CHOICE OF ONE SIDE:
- SEASONAL GRILLED VEGETABLES
-WEEKLY SPECIAL FRIED RICE
-BAKED POTATO WITH CREAMY BACON, CHEESE & CHIVES
@® UNLIMITED CHIPS & SALAD
SHARED FOR THE TABLE, DURING YOUR SEATING
@ ONE SAUCE OF YOUR CHOICE
CHILLI TAMARIND GLAZE

-CREAMY LEMON CAPER 3“‘“"" %
-RED WINE JUS
-CLASSIC PEPPERCORN SAUCE

Dietary & Allergy Disclaimer:

Please inform our staff of any dietary requirements or

allergies. While we take utmost care, our kitchen handles
allergens and cross-contamination may occur. Regale cannot

accept liability for allergic reactions.

[1] BBQ PORK RIBS (HALF RACK)

[2] SALMON FILLET (200G)

[3] GRILLED SPICED CHICKEN MARYLAND
[4] STRIPLOIN STEAK (180G)




[5] RIB EYE STEAK (350G)
[6] EYE FILLET STEAK (240G)
[#] PORK RIBS (FULL RACK)

[8] WAGYU RUMP (220G)
[9] T-BONE STEAK (400G)

SEATING TIME:

- GROUPS OF 2-4: 90 MINS

- GROUPS OF 5-8: 90 MINS + 15 MINS GRACE PERIOD
- GROUPS OF 9+: 120 MINS MAX

PLEASE REFER TO OUR DONENESS GUIDE WHEN ORDERING.
ALL STEAKS ARE RESTED BEFORE SERVING TO ENSURE OPTIMAL FLAVOUR AND TENDERNESS.
LET US KNOW IF YOU HAVE A SPECIFIC PREFERENCE!

il TO HELP YOU CHOOSE THE PERFECT DONENESS, HERE'S HOW EACH LEVEL IS COOKED:
[ — ] DONENESS INTERNAL TEMP (C) CENTRE COLOUR & TEXTURE
—
48-50°C COOL, BRIGHT RED CENTRE

(o m— RARE VERY SOFT AND JUICY
== MEDIUM 48-50°C COOL, BRIGHT RED CENTRE
[ — — ] RARE VERY SOFT AND JUICY
el
= MEDIUM o e URE. SYILL MOSST
il J

MEDIUM
E 65-67°C SLIGHTLY PINK CENTRE
[ ———] WELL MOSTLY COOKED, LESS JUICY

WELL #0°C+ FULLY COOKED THROUGH
e DONE NO PINK, FIRM THROUGHOUT
sl
==



DESSERT

STICKY DATE PUDDING
SERVED WARM WITH BOURBON BUTTERSCOTCH SAUCE
& VANILLA BEAN ICE CREAM

GREEN VELVET TIRAMISU
AVOCADO MOUSSE, SMOKED CANDLE INFUSION & GENMAICHA
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