
 

GRILL
6oz tenderloin, angus beef, grass-fed  $288

10oz Wagyu ribeye, grade 5 marbling score  $418

14oz Australian grain-fed Lamb chop  $278

Whole Boston lobster   $382

45OZ USDA Prime Tomahawk   $988

(Choice of sauces: red wine, green peppercorn,
bearnaise, lobster cognac butter, dill cream, sorrel)

(Limited quantity - pre order recommended)

DESSERTS
Souffle` (Vanilla, Chocolate or Strawberry) $79

Cherries Jubilee (Gueridon Service)  $79

White Chocolate Lime Pie  $89

ABC Special “V” Tiramisu (15mins) $92

Crepe` Suzette (Gueridon Service) $79

Assorted cheese board $87

Four Peaks Restaurant Menu 3.0

SIDES ($38 EACH)

Cauliflower gratin

Sauteed Mushroom Garlic

Steak fries

mashed potatoes

Creamed spinach

Asparagus fricassee

STARTERS
Beetroot-cured Salmon roulade, squid ink tapioca, tarragon emulsion  $98

63 degree egg, truffle Mash, sourdough  $86

Pan-seared foie gras, roasted figs, hazelnuts, sourdough $160

Beef Tenderloin tartare $109

Escargots in garlic butter (6pcs)  $82

 Twins Salmon Tuna Tartar, avocado, shallots, pea shoots, wasabi jelly  $117

Freshly Shucked Oysters (6pcs)  $162
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SALADS & SOUPS 
 

ABC Lobster Bisque, puff pastry hat  $98

Deconstructed French Onion Soup   $85 (V)

ABC Caesar Salad (Gueridon Service)  $83

New zealand heirloom tomato salad, burrata, FIGS  $97 (V)

Grilled Watermelon, chilled Tuna, pickled cherry tomato, 
cucumber served with ponzu dressing and pinenut  $106

 King Crab Salad, spring onion, green apple, kabayaki sauce  $128 
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MAINS
ABC Special Beef Wellington, port jus  $299

12-hours slow-cooked Braised Argentine gaucho short ribs, 
with smoked bacon, smoked garlic Mash, charred broccolini   $288

Guinea Fowl in truffle, baby carrots, chervils, parsnip , brussels sprouts, portjus  $258

French Duck Breast, pumpkin peppercorn puree, caramelized Brussels sprouts, parsnip, carrots   $248

Roasted cod with ratatouille, asparagus salad, finger potatoes, balsamic reduction  $252

Sea Salt-crusted Seabass, Fennel, New Potatoes (30mins to prepare)  $289

Bucatini pasta, spiced tomato sauce, parmesan, basil pesto  $129 (v) Add Lobster $412

Spaghetti, wild mushroom, pecorino, black pepper   $129 (V)

Spinach Ricotta Torte, w/cherry tomatoes, root vegetables, balsamic glaze   $138 (V)
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