
Sauces
Smoked béarnaise
Peppercorn 

Mustard jus
Mushroom sauce
Chimichurri

Sides
French Fries 	  30

Truffle Fries 	  40

Sweet Potato Fries 	  40

Onion Rings 	  32

Coal-Roasted Cauliflower 	  28

Wood Fired Bread 	  22

Potato Puree 	  30

Broccolini 	  40

Sautéed Mushrooms 	  35

Rosemary Fingerling Potatoes 	  38

Contains Dairy Products, Contains Egg, Contains Nuts,
Contains Peanuts, Contains Soy, Contains Sesame,

Free From Gluten, Contains Gluten, Contains Celery,
Contains Seafood, Contains Crustacean, Contains Mustard,

Suitable For Vegans, Suitable for Vegetarians,

 *Contains raw fish/raw eggs consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of

food borne illness and are marked with a star

All prices include 5% VAT, 10% Service charge, 7% Municipality fees



THE BUTCHERS BLOCK
All our steaks are hand cut, brushed with smoked beef fat, maldon sea salt

Tomahawk* 1200g 	  695 

T-Bone steak 	  369

Rib Eye* 350g 	  299

Rib Eye* 250g 	  230

The Simple Fillet* 250g 	  275

New York Strip* 250g 	  195

Firelake Surf and Turf 	  275
Black Angus Striploin, Jumbo Prawns, Herb Butter 

Maincourse
Lamb Shanks 	  148
Rosemary fingerling potatoes, roasted carrots, chimichurri, and pot jus

Veal Schnitzel 	  205
Crushed Potatoes, Confit lemon aioli, caper berries, mustard jus, 
rocket leaves, parmesan

Half Honey Baked Chicken 	  120
Curry leaf coconut rice, pineapple sambal

Double Cheese Burger 	  105
Aged omaha beef, vintage cheddar, spicy pickles, “comeback” sauce
(Potato bun available)

Pan Seared Salmon 	  130
Butternut pumpkin puree, cherry tomato salad

Fish and Chips 	  115
Tartare sauce, mushy peas, french fries, lemon 

Grilled Prawns 	  198
Jackfruit tomato salsa, jumbo asparagus, pickled cucumber

Mushroom & Chicken Rigatoni 	  72
Cheese stuffed meatballs, spinach, semi dried tomatoes, parmesan cheese

Australian Wagyu – 
Chef Iqbal Recommends

Mayura Platinum Beef Ribeye (250g) 	  425

Tenderloin MB5 (200 g) 	  375

Rib Eye MB5 (300 g) 	  365



Starters
Oyster Dibba Bay No. 4*  
6pcs, chili lemon vinegar	  130

Smoked Beef Carpaccio* 	  68
Truffle hazelnut aioli, arugula leaves, 
parmesan grate, garlic croutes 

Salmon Poke 	  68 
Yuzu lemon soy dressing, sesame, edamame, 
avocado, wakame, bubu arare, boiled eggs

Fire Lake Caesar 	  65
White anchovy, confit garlic croutons, 
crispy bacon
Add Chicken |  15 |  Add Prawns |  20 |

Warm Beef Salad 	  68
Beef tenderloin nibbles, celeriac hummus, 
hazelnut pomegranate & green vegetable salad

Country Style Onion Soup 	  55
Beef broth, caramelized onions, 
monterey jack cheese croute

Buttermilk Fried Chicken 	  55
Date-chipotle puree, malt vinegar aioli,
dill pickles 

Crispy Tempura Prawns 	  68
Curry leaf tartare sauce, 
homemade garlic chili sauce

Bitterballen 	  55
Dutch style beef croquette, mustard

Vegetarian
Buratta 	  68
Cherry tomatoes, roasted peppers, semi dried
grapes, figs, orange balsamic vinaigrette 

Mock” Beef Tacos 	  68
Vegan soya mince, refried beans,
guajillo cumin salsa, homemade sour cream 

Power Grains Salad 	  65
Quinoa, lentils, brown rice, charred butternut
squash, greens, avocado, smoked pepper romesco

Crisp Beetroot Fritters 	  50
Smoked paprika labneh, pomello

Creamy Pumpkin Soup 	  50
Toasted pumpkin seeds, garlic herb croute

Eggplant Rigatoni 	  65
Padron peppers, cottage cheese, 
chunky tomato sauce, spinach, parmesan 

Veggie Bangers & Mash 	  120
Beyond sausage, mash potatoes, green peas, 
mushroom sauce

Green Pea Falafel Burger 	  75
Celeriac hummus, vegetable pomegranate 
    salad, brioche bun, fries


