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IOVE UNLOCKED

DINNER

STARTER
PULLMAN NICOISE SALAD

Classic Nicoise with olives, boiled egg, tomatoes,

and our house-made pickles.

SOUP
SMOKED MISO HON DASHI

Rice-hay smoked Japanese miso with local Lao mushrooms and Japanese

hon dashi, accompanied by house-made ciabatta.

MAIN COUSE
MEKONG FILLET ROYALE

Pan-seared Mekong fish fillet with beurre blanc sauce, accompanied by

garlic-sautéed local spinach and a touch of salmon roe.

OR
AUSTRALIAN RIB EYE STEAK

Australian rib eye steak, served with creamy mashed potatoes, grilled

seasonal vegetables, and finished with a balsamic butter jus.

DESSERT
ANDY WARHOL SIGNATURE

Delicate banana mousse cake with a salted caramel brown butcer crumble,

paired with house-made coconut ice cream.

You may inform a Heartist for any food intolerances or dietary restrictions.



