
T A P A S - S T Y L E  A P P E T I Z E R S

Seasonal Oyster (3 pcs)    $14

Mignonette Dressing, Lemon

Butcher’s Charcuterie, Pickles    $16

Bruschetta (V)    $16

Heirloom Cherry Tomato, Olives, Avocado, Ricotta

Artisan Cheese (V)    $16

Lavosh, Fig Jam

Burrata (V)    $17

Charred Asparagus, Pine Nut - Pesto, Herb Balsamic

Tuna Tartare    $18

Avocado, Wheat Soy, Ginger, Wanton Crisp, Pearls

Gambas al Ajillo    $18

Evo, Garlic, Birds Eye Chili, Toast

Mussels    $18

White Wine, Garlic, Italian Parsley

Steak Tartare    $19      

Squid Ink Brioche

V  =  V E G E T A R I A N  /  V G  =  V E G A N

N E T T  P R I C E S  I N D I C A T E D  A R E  V A L I D  F O R  P A Y M E N T  V I A  S W I S S  C L U B  M E M B E R S H I P  C A R D  O N L Y .  
A  2 0 %  S U R C H A R G E  W I L L  B E  L E V I E D  F O R  P A Y M E N T  V I A  C R E D I T  C A R D S .



Aubergine “Steak”  (VG)    $26

Avocado Salsa, Garlic Mushroom, Chickpea Crisp, Herb Essence

Orecchiette Pasta (V)     $26

Tomato Ragout, Asparagus, Mushroom

Arbenz Signature Premium Spaghetti Aglio Olio     $36

Mild Chilli, Confit Garlic, Scallops, Tiger Prawns, Ikura & Italian Parsley

New Zealand King Salmon     $39

Seared Scallop, Spinach Emulsion, Sicilian Pesto, Herring Roe, Yellow Blossom

Steak Frites 250g     $49

Tender Valley Wagyu Scotch Ribeye, Thick Cut Chips, Garden Salad, Hollandaise Emulsion

 Beef Fondue    $79

Cubes of Beef Tenderloin, House Sauces and Condiments, Fries, Salad

2 Days Advance Order Required

M A I N S

5 Course Tasting Menu Available at $138

Approach our friendly service staff for sharing platter specials

V  =  V E G E T A R I A N  /  V G  =  V E G A N

N E T T  P R I C E S  I N D I C A T E D  A R E  V A L I D  F O R  P A Y M E N T  V I A  S W I S S  C L U B  M E M B E R S H I P  C A R D  O N L Y .  
A  2 0 %  S U R C H A R G E  W I L L  B E  L E V I E D  F O R  P A Y M E N T  V I A  C R E D I T  C A R D S .



F R O M  T H E  J O S P E R  C H A R C O A L  G R I L L

Market Fish    Market Price

French Yellow Coquelet    $20

Australian Pork Loin 200g    $28

Australian Grain-Fed Angus Sirloin 250g    $30

Argentinian Grain-Fed Angus Tenderloin 250g    $40

Australian Grass-Fed Rack of Lamb 350g    $42

S A U C E  I N C L U S I V E  O F  O N E  C H O I C E

Mustard Duo

Red Wine

Chimichurri

Pink Peppercorn

Béarnaise

V  =  V E G E T A R I A N  /  V G  =  V E G A N

N E T T  P R I C E S  I N D I C A T E D  A R E  V A L I D  F O R  P A Y M E N T  V I A  S W I S S  C L U B  M E M B E R S H I P  C A R D  O N L Y .  
A  2 0 %  S U R C H A R G E  W I L L  B E  L E V I E D  F O R  P A Y M E N T  V I A  C R E D I T  C A R D S .



S I D E S

Garlic Sauteed Mushroom Duo (VG)    $10

Broccolini, Sun Dried Tomato & Garlic (VG)    $10

Blistered Heirloom Tomatoes, Aged Balsamic Reduction & Feta (V)    $10

Thick Cut Chips & Spicy Paprika Aioli (V)    $10 

Farm Leaves with Stracciatella & Walnut (V)    $12

Truffle Potato Purée (V)    $12

Thick Cut Truffle Chips & Spicy Paprika Aioli (V)    $12

Creamy Baby Spinach, Beurre Noisette & Bacon Crisp    $12

V  =  V E G E T A R I A N  /  V G  =  V E G A N

N E T T  P R I C E S  I N D I C A T E D  A R E  V A L I D  F O R  P A Y M E N T  V I A  S W I S S  C L U B  M E M B E R S H I P  C A R D  O N L Y .  
A  2 0 %  S U R C H A R G E  W I L L  B E  L E V I E D  F O R  P A Y M E N T  V I A  C R E D I T  C A R D S .



D E S S E R T

Valrhona Dark Chocolate Bar, Almonds, Vanilla Parfait & Mint Effervescent    $13

Coconut Panna Cotta, Mango Pearls, Pandan Essence & Caramel Lace Tuile    $13 

Assorted Sorbet, Vanilla Crumbs & Blueberry    $13

Arbenz Signature Modern Apple Strudel & Vanilla Chantilly    $14

V  =  V E G E T A R I A N  /  V G  =  V E G A N

N E T T  P R I C E S  I N D I C A T E D  A R E  V A L I D  F O R  P A Y M E N T  V I A  S W I S S  C L U B  M E M B E R S H I P  C A R D  O N L Y .  
A  2 0 %  S U R C H A R G E  W I L L  B E  L E V I E D  F O R  P A Y M E N T  V I A  C R E D I T  C A R D S .


