
 

GRILL
6oz tenderloin, angus beef, grass-fed  $298

10oz Wagyu ribeye, grade 5 marbling score  $468

14oz Australian grain-fed Lamb chop  $297

Whole Boston lobster   $432

45OZ USDA Prime Tomahawk   $1,088

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

(Limited quantity - pre order recommended)

(Limited quantity - pre order recommended)

DESSERTS
Souffle` (Vanilla, Chocolate or Strawberry) $99

Chocolate Fondant with Vanilla Ice Cream $99

ABC Special “V” Tiramisu (15mins) $97

Crepe` Suzette (Gueridon Service) $99

Assorted cheese board $127

Four Peaks Restaurant Menu 4.0

SIDES 
Cauliflower Gratin   $48

Sauteed Mushroom Garlic   $48

Steak Fries   $38

mashed potatoes   $48

Creamed spinach   $48

Asparagus fricassee   $58

SALADS & SOUPS 
 ABC Lobster Bisque, puff pastry hat  $98

Watercress Soup with Almond $85 (V)

ABC Caesar Salad (Gueridon Service)  $95

New zealand heirloom tomato salad, burrata, FIGS  $137 (V)

Pan Fried Scallops with celeriac, apple and hazelnut $158

MAINS
ABC Special Beef Wellington, port jus  $299

ABC Special Vegetable Wellington $158

Roasted Lamb Rack   $252

Duck Breast with roost vegetables and pumpkin puree $269

Roasted cod with ratatouille, asparagus salad, finger potatoes, balsamic reduction  $382

Bucatini pasta, spiced tomato sauce, parmesan, basil pesto  $129 (v) Add Whole Lobster $512

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

New

STARTERS
Salmon Gravlax with cured funnel salad, mustard dill sauce $125

Pan-seared foie gras, roasted figs, hazelnuts, sourdough $172

Beef Tenderloin tartare $129

Escargots in garlic butter (6pcs)  $98

 Seabass Ceviche Served with semi-dried tomato salad $121

Freshly Shucked Oysters (6pcs)  $162
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