HIGHER

rooftop restaurant & bar

FOOD MENU



Starters

) WAGYU TATAKI

) TUNA TARTARE ©) @

GREEK SALAD ©) 240.-

FETA CHEESE, TOMATO, CUCUMBER, BELL PEPPERS, ONION RINGS & OLIVES

MOZZARELLA, NZ VINED TOMATO SALAD &) 270.-

NZ VINE-TOMATOES, MOZZARELLA CHEESE & ITALIAN BASIL WITH BALSAMIC

CAESAR SALAD ©) @ 260.-

GRILLED BACON OR CAJUN-SPICED CHICKEN W GOAT CHEESE, PARMIGIANO, CROUTONS

390.-

”/ POMEGRANATE, GRATED EGGS, MICRO GREENS, CAPER BERRY, CAMPARI VINAIGRETTE

) AVOCADO-CRABMEAT SALAD 0O 360.-
7 PASTEURIZED CRABMEAT, HAAS AVOCADO, LETTUCE, CRUSTACEANS MAYO
) FOIE GRAS O 380.-

/ CHICKEN LIVER PARFAIT, SEARED DUCK LIVER, GRANNY SMITH RELISH, BREAD STICKS

360.-

CARPACCIO, SPICY WAKAME SALAD, SEAWEED CAVIAR, SMOKED TOMATO VINAIGRETTE

475.-

077 COLD ROASTED BEEF SALAD, BATTERED ONION RINGS, ROCKET, SOY-TRUFFLE VINAIGRETTE

@) CRAB MEAT RAVIOLI © 295.-

‘\ WANTONS FILLED CRABMEAT, LOCAL VINES, EDIBLE FLOWERS, PARSLEY CREAM
MUSHROOM soup O 260.-
GRILLED KING PRAWNS AND DRY PORCINI ASH
SMOKED SEAFOOD CHOWDER 260.-
SEAFOOD, SHELLFISH SOUP, LEEK AND POTATOES

# ) FRENCH ONION ©) 260.-

AUSTRALIAN BEEF BRISKET WITH GRUYERE CHEESE
SPAGHETTI BOLOGNESE &) 250.-
MINCED AUSTRALIAN BEEF, PARMESAN CHEESE
BAKED PENNE VELOUTE “CARBONARA” O  250.-
HAM. BACON, MUSHROOM, OREGANO & CHEDDAR CHEESE
MEAT LASAGNA ©) 240.-
LAYERS OF PASTA, WHITE SAUCE & GROUND BEEF WITH ORGANIC SALAD
FETTUCCINI “PESTO” ©) 3/0.-
CHICKEN, MUSHROOM & CREAM SAUCE DRIZZLE WITH PESTO

") ROCK LOBSTER O 590.-
OPEN ROCK LOBSTER LASAGNA, TRUFFLED MASH, NEW SEASON GARLIC CREAM
() SEAFOOD LINGUINI © /0.
A /' MUSSELS, SQUID, SCALLOP, PRAWN, FISH TOSSED WITH TOMATO SAUCE, CHILI, EVOO & BASIL LEAVES

o CONTAINS CHEESE

Pizza

PARMA HAM @ 320.-
GRATED MOZZARELLA TOPPED WITH WAFER-SLICED PARMA HAM

MEAT LOVERS & 320.-
SALAMI, PEPPERONI WITH GRILLED BEEF

HAWAIIAN @ 280.-
PHUKET PINEAPPLE, HAM WITH MOZZARELLA CHEESE

BBQ CHICKEN 3/0.-

SHREDDED CHICKEN, GREEN PEPPER, BUTTON MUSHROOM & BBO SAUCE

y :

(2

-

Gritled Beo

SERVED WITH FRENCH FRIES,
MIXED SALAD AND CHOICE OF ONE SAUCE

600 GMS (2 PERSONS) PLEASE ALLOW ENOUGH COOKING TIME

PEPPERCORN BEARNAISE MUSHROOMS
BLUE CHEESE = RED WINE WITH SHALLOTS

AUSTRALIAN BEEF TENDERLOIN 630.-
200 GMS

AUSTRALIANRIB EYE 590.-
250 GMS

WAGYU EYE OF RUMP 690.-
200 GMS

JAPANESE WAGYU SIRLOIN 1.350.-
250 GMS

) 150 DAYS ANGUS BEEF TENDERLOIN 1./50.-
7 240 GMS

) CHATEAUBRIAND 2.390.-

Meal & Poultny

PORK cCHoP & O 340.-
PAN SEARED, GARLIC-HERBS, VEGETABLES AND BABY POTATO
DUCK BREAST 2/0.-
TORCHED PEAR, CARROTS VICHY, CHERRY-GRAPPA SAUCE
GRILLED CHICKEN BREAST © 350.-
TRUFFLE OIL-MASHED POTATO, WILTED GREENS, MUSHROOM SAUCE
BEEF TACOS &) 380.-
LETTUCE, CHEESE, GUACAMOLE AND SOUR CREAM
CHICKEN FAJITAS ©) 320.-
BELL PEPPERS, MUSHROOM, CILANTRO, CHEESE, SALSA SAUCE,
GUACAMOLE AND SOUR CREAM
#.) RACK OF LAMB 890.-
& CITRUS-TOMATO MOLE, GRILLED BABY CAPSICUM, ROSEMARY POTATOES
") LAMB SHANK 650.-
<4’ MEDITERRANEAN VEGETABLES, MASHED POTATOES
Fish
GRILLED WHITE SNAPPER 540.-
SAUTEED SPINACH, PORTOBELO, WHITE TRUFFLE MASH POTATO AND
CITRUS-PEARL ONION VINAIGRETTE
TIGER PRAWNS 790.-
SIZZLED TIGER PRAWNS, BABY POTATOES, SHAVED GARLIC-HERB BUTTER
) TUNA 630.-
y/ RARE—ROASTED, GREEN LIPPED MUSSELS, BURRATA-VINE TOMATOES
) FILLET OF SALMON 650.-

”/ HORSE RADISH CRUST, ASPARAGUS, RED ONION, CORNICHON SALAD AND RASPBERRY DRESSING

BEEF “WAGYU” BURGER WITH CHEESE 0 380.-
GRILLED TOPPED WITH TOMATO, LETTUCE, GHERKIN & COOKED ONIONS WITH

CHEESE & BBO SAUCE

SHREDDED BBQ PORK O 295 -
BETWEEN HOMEMADE BUNS, RAW CHOPPED ONION, BBO-MAYO SAUCE

OVEN BAKED BBO PORK RIBS 0 295.-

STEAK FRIES, COLESLAW SALAD

(©) CONTAINS CHEESE () CONTAINS NUTS

(©) conTAINs DAIRY PRODUCT

(5 CONTAINS PORK

@ spicy

l_”GHER *ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & 7% GOVERNMENT TAX
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The Platterd

MEDITERRANEAN VEGETABLE PLATTER 3/70.-

ROASTED VEGETABLES, KALAMATA OLIVES, ARTICHOKES, SUNDRIED TOMATO,
GHERKINS & PEARL ONIONS

COLD CUT PLATTER 320.-
SALAMI, CHORIZO AND PARMA HAM

CHEESE PLATTER © 495.-
BRIE CHEESE, BLUE STILTON, HARD CHEESE, NUTS, WATER CRACKER AND GRAPES
GRILLED MEAT PLATTER (2 Persons) 1.280.-
WAGYU EYE OF RUMP, LAMB CHOPS, CHICKEN BREAST-COMPLEMENTED BY SALAD,

FRENCH FRIED AND 3SIGNATURE SAUCES

SEAFOOD PLATTER (2 PERSONS) 1.890.-

GRILLED CANADIAN LOBSTER, TIGER PRAWNS, SNAPPER BROCHETTE,
GREEN SHELL MUSSELS SERVED WITH VEGETABLE FRIED RICE AND 3 SIGNATURE SAUCES

Share it

BEEF SLIDER ©) 280.-
2 MINI BEEF BURGERS, SALADS & BBO SAUCE WITH CHEESE

FRENCH FRIES /30.-
TRUFFLE SALT, MAYO & KETCHUP

GARLIC BREAD /30.-
8 SLICES OF BAGUETTES TOPPED WITH FRESH GARLIC

NAcHos © O /80.-
GROUND BEEF SAUCE, SOUR CREAM, SALSA

CALAMARI 230.-
CRUMBED CALAMARI RINGS, SALAD & TARTAR SAUCE WITH TRUFFLE OIL

CHILI CON CARNE 280.-

GROUND BEEF, BEANS, CHILI, CRACKERS WITH SOUR CREAM

T%ai Clasdicd

SEAFOOD SALAD © 290.-
SPICY SEAFOOD, GLASS NOODLES & RAW VEGETABLES

FAMOUS THAI BEEF SALAD o 320.-
AUSTRALIAN BEEF TOPSIDE SALAD, TOMATO, ONIONS, CUCUMBER AND LIME DRESSING

TOM KHA GAI & 230.-
CHICKEN SOUP WITH MUSHROOMS, CHICKEN WITH THAI HERBS & SPICES

CHICKEN “MASSAMAN” &= 350.-
BRAISED THIGH & POTATO CRISP ONIONS

GREEN CURRY cHOICE OF CHICKEN | PRAWN | BEEF & 350.-
VEGETABLES & CHILI WITH LOCAL SWEET BASIL LEAVES

ROAST DUCK CURRY © - 360.-
RED CURRY PASTE, COCONUT CREAM, GRAPES & CHERRY TOMATOES

TOM YUM GOONG - 250.-

KING PRAWNS SOUP, MUSHROOM WITH LOCAL HERBS & SPICES

WHOLE WHITE SNAPPER (PLEASE ALLOW 20 MINUTES) @8- 520.-

FRESHLY STEAMED WHOLE WHITE SNAPPER SERVED WITH SPICY LIME-CHILI SAUCE

CHICKEN WITH CASHEW NUTS - 30.-
WOK-FRIED. DRY FRAGRANT CHILI & SPRING ONION SLIVERS
PHAD THAI @ 280.-

WOK-FRIED RICE NOODLES WITH CHICKEN, DRIED SHRIMPS, BEANSPROUT
SERVED WITH LOCAL RAW VEGETABLES

FRIED RICE 220.-

CHOICE OF PRAWNS, CHICKEN, SEAFOOD OR VEGETARIAN TOPPED BY ONE FRIED EGG

MINCED PORK OR CHICKEN “KAPROW” & & 3/0.-

WOK-FRIED, BIRD'S EYE CHILI W HOT BASIL LEAVES

PRAWNS AND ASPARAGUS = 380.-
KING PRAWNS, ASPARAGUS, BABY CORN, GARLIC-OYSTER SAUCE
FRIED BEEF = 380.-

AUSTRALIAN TOPSIDE, VEGETABLES, ONIONS WITH OYSTER SAUCE

Vegelariard

PIZZA MARGHERITA O 3/0.-
VINE TOMATOES, SUNDRIED TOMATO, MOZZARELLA CHEESE

VEGETABLE LASAGNA O 290.-
GRILLED VEGETABLES, VELOUTE, CHEDDAR CHEESE

CAESAR SALAD WRAP ) (o ancrow) 290.-
FLOUR TORTILLA, CHINESE LETTUCE, COS LETTUCE, SHAVED PARMESAN, CAESAR DRESSING
PANKO CRUMBED AUSTRALIAN BRIE ) 3/0.-

MACERATED GRAPES, CELERY, ROCKET, CUMBERLAND-WALNUT DRESSING

Susti & Sadtini

ALL OUR SUSHI IS MADE TO ORDER, PLEASE ALLOW 25 MINUTES MAXIMUM.

HIGHER FINEST SUSHI ROLLS 20 pcs  980.-
GRAND COMBINATION OF CREATIVE SUSHI ROLLS, CALIFORNIA ROLLS

BOAT SASHIMI COMBINATIONS 20 pcs 1.290.-
GRAND SELECTIONS OF SALMON, TUNA, SCALLOP, KANI CRAB, KINGFISH

VEGETARIAN SUSHI COMBO 285 pcs  930.-
VEGETABLE COMBINATIONS SUSHI

BOAT SUSHI & SASHIMI COMBINATIONS 38 pcs 1.890.-
RENDEZVOUS OF GOURMET SUSHI, TUNA, SALMON, SCALLOP, KANI, KINGFISH

NO RICE FRESH SALMON /7 TUNA ROLLS / THE COMBINATION

ASPARAGUS, JAPANESE CUCUMBER, SHISO, FRAGRANT EBIKO MAYONNAISE 450 -

hdiviadual o'alerrd —————  s90-

* SALMON & CREAM CHEESE SUSHI 6PCS
* TUNA & AVOCADO SUSHI 6 PCS
* CALIFORNIA ROLLS 6 PCs
- VEGETARIAN ROLLS 6 PCs

Sadtimi .

* TUNA SASHIMI 6SLICES 390.-
+ SALMON SASHIMI 6SLICES 390.-
+« SASHIMI COMBINATION 9SLICES 490.-
APPLE “TARTATIN” (pLEASE ALLOW 20MINUTES) 230.-
SAUTEED GREEN APPLE, VANILLA SAUCE WITH ICE CREAM
ICE CREAM OR SORBET 90.-
- AVAILABLE ICE CREAM FLAVORS: PER SCOOP

STRAWBERRY, CHOCOLATE, VANILLA OR SALTED CARAMEL
- AVAILABLE SORBET FLAVORS:
BERRY, LEMON, PASSION FRUIT, MANGO OR PASSION FRUIT-MANGO YOGURT SORBET

CLASSIC PROFITEROLES 290.-
SALTED CARAMEL ICE CREAM, BERRIES, DARK CHOCOLATE SAUCE
GRATINATED FRESH STRAWBERRIES 320.-
VODKA SABAYON, CLOTTED CREAM
6’  CHOCOLATE-BANANA BREAD PUDDING 350.-
847 BAKED CHOCOLATE W BANANA BREAD, BERRIES, COFFEE SAUCE WITH VANILLA ICE CREAM

4 ) LEMON TART 2580.-

Y77 VANILLA BEAN-CREAM FRAICHE, BERRIES, MASSION CURD

(©) CONTAINS CHEESE () CONTAINS NUTS

() contans paRY proDUCT @) sPicy  (£) VERYSPICY g8 SERVED WITH RICE

H

GHER *ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & 7% GOVERNMENT TAX
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