
For those with special dietary requirements or allergies who may wish to know about 

ingredients used, please ask for the Manager 

Our prices include VAT. An optional 15% Service charge will be added to your bill. 

Titbits and finger food 

 

Communal appetisers are traditionally shared and eaten with your fingers, served with Trader 

Vic’s spicy sauce and mustard 

 

 Minced lamb balls              9.50 

 

   Snow peas tempura, with chilli aioli (V)              9.50 

 

 Beef Cho Cho              9.50 

 

Trader Vic’s vegetable spring rolls (V)       10.00 

 

BBQ spare ribs from our wood-fired oven       11.00 

 

Cosmo Titbits - BBQ spare ribs, crispy prawns, crab Rangoon, Cha Siu pork   13.50 

 

 

 

Starters 

 

Oysters Rockefeller          16.00 

 

  Won Ton soup, mushrooms, chicken and prawn dumplings         8.00 

 

Lobster and avocado salad with orange chilli dressing     15.00 

 

Steamed scallops, ginger, garlic and spring onion      15.00 

 

Baby spinach with crispy bacon and caper dressing tossed at your table   12.00 

 

Smoked duck breast salad with rice noodles, fig and raspberry dressing   12.00 

 

Foie gras terrine and pineapple chutney       13.50 

 

Batter fried soft shell crab, sweet chilli and garlic      13.50 

 

Grilled squid a la Plancha, garlic and coriander      15.00 

 

Tom Yam Soup          15.00 

 

 

 

 

 

 

 

 



For those with special dietary requirements or allergies who may wish to know about 

ingredients used, please ask for the Manager 

Our prices include VAT. An optional 15% Service charge will be added to your bill. 

Trader Vic’s traditions 

 

 

 

Singapore Curry flavoured rice noodles, chicken and prawns     18.00 

 

Black bean beef, shallots, peppers and He Fen noodles      19.50 

 

Chicken in Thai red curry sauce, infused with Thai basil      21.50 

 

Szechuan butterfly prawns, onion, garlic and dried chillies      22.00 

 

Steamed sea bass Cantonese style, soy sauce and sesame oil     23.50 

 

Seared tuna in pink peppercorn with sesame and spinach      24.00 

 

Crispy duck with Chinese pancakes, spring onion, Hoi sin sauce     26.50 

 

Whole Dover sole Meunière or grilled and finished at your table     38.00 

 

 Scottish Lobster wok fried, grilled or Thermidor      A.M. 

 

 
 

Paper thin steak flambé – at your table       30.50 
 

Grilled Scottish sirloin steak  240g       29.50 
 

Grilled jumbo prawns, lemon oil and steamed rice       36.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



For those with special dietary requirements or allergies who may wish to know about 

ingredients used, please ask for the Manager 

Our prices include VAT. An optional 15% Service charge will be added to your bill. 

From our wood-fired oven 

 

Our ovens can be traced to the Han Dynasty (206 BC to 20 AD). The heating source, natural 

smoke and heat, is delivered from split oak or seasoned wood. The meats, fowl or fresh seafood 

are suspended from hooks and the delicacies are slowly cooked, producing a unique and original 

flavour. 

 

 

Corn-fed half chicken, Szechuan vegetables                              19.00 

 

Spiced pork belly in oyster sauce, Bali rice        19.50 

 

Miso sea bass, orange glaze and Shitake mushrooms      24.00 

 

Indonesian rack of lamb, noodles, grilled peaches and Trader Vic’s chutney  26.00 

 

Spicy Barracuda, coconut and tamarind marinade, rice     22.00 

 

   Scottish T. Bone steak, peppercorn sauce        500g                    31.50 

 

  Malagasy fillet of beef and roast vine tomatoes                                                   32.50 

    

  Chateaubriand to share                                  550g                                           62.00 

 

 Family size roasted leg of lamb                      90.00 

(Please order 24 hours in advance) 

 

 

 

 

 

 

 

Side Dishes  4.95 

 

Chinese stir fried vegetables         Mixed mushrooms 

Lyonnais potatoes       Creamed spinach 

Trader Vic’s fried rice       Pake asparagus 

 

 


