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THBHART Executive Chef
Helder Sequeira Amaral (EX#)

HAEREETFH Helder Sequeira Amaral (BX#E) ®/NEAEBER  BERIGHERFIUAER -
ZERGABUAZHZEANEFERERE S —FHEFE  NMEYEEEZTHREIE
MAMEREMELNERRR - tEEERMNEETIKINNE  ETEMERNEE  RAEE
BHENZATEFLEMER B RERERIEZNHEEYEESH T F R ALK

A native of Portugal, Executive Chef Helder Sequeira Amaral has been passionate about food
for as long as he can remember and joined the culinary field at just 16 years old. Throughout
his career, he has worked for many award-winning and well-established restaurants, drawing
inspiration from the world’'s diverse culinary cultures. At the helm of SW Steakhouse, Chef
Helder’s philosophy of respecting ingredients is paramount. With every prime steak or seafood
dish he prepares, he insists on showcasing the true flavors of each ingredient with simplicity
to elevate the dining experience to an even higher level.
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CHEF'S SELECTIONS

SWHZEpa#it

AT« R RE - (EIEie A

SW Autumn Pate En Croute
Foie gras, white port, smoked eel

=N

¥ - BmEE

Rhug Estate Venison

Jerusalem artichokes, pear, Cumberland sauce

WEHZE
ﬁ%t FRZ T - #5HF
SW Signature Burger
Wagyu beef, Comté cheese, foie gras

BE R AR E M A 4 )

KR - 1HE - ADEF RIS ET

Apple Wood Smoked Pardoo Wagyu Chateaubriand
Roasted celeriac, black truffles, royale sauce

SWiERE B 7 #t
T - AAENNBEIR - R AL T
SW Pithivier

Wagyu tenderloin, Maine lobster, Port wine bordelaise

METREMAS  FEMENSNENRSEE  Before placing your order, please inform your server if a person in your party has a food allergy.

FREERZESIN0%RTEE  All prices are subject to a 10% service charge

mop

250

500

688

1,200

1,300



B 2

APPETIZERS

SWHS A
RIEFZHIIGEREE, AAFINEEIR, 7 F M,
EEXIR, < BEMEE
SW Seafood Spectacular

catch, Maine lobster, Alaskan king crab legs,
jumbo shrimp, seasonal clams, oysters

mop 1,400 / 2,800

Chilled international selection of the season finest

ATE
PO 2 6 25 FB 47 5 Ik 274
Caviar Service
buckwheat blinis and traditional condiments
Kaviari, Imperial Beluga (30g) mop 4,190
mop 2,000

mop 1,500

Kaviari, Kristal - Hybrid (309)
Sturia, Vintage Baerii (309)

mop
MBS <ER (B

market price

B 2Y5H0K an
Seasonal Oysters on the Half Shell
Homemade condiments

LERZE 250

ACHIHE T - SRR - 1R
Jumbo Shrimp Cocktail
Classic cocktail sauce, Marie rose, lemon

K By B o0 7 £ BE Y 320

PHEBFIENE  IKIg - 22
Grilled Alaskan King Crab Leg
Carrots & orange, miso, vanilla

B+ H o0 7% £ & 350

BHRE FHUZLEE BFE
Alaskan King Crab
Green apple, Gillardeau oyster, caviar

FTEERE AR M0%REE

FERAES

BEPEREE  BEERIE
Maryland Style Crab Cake
Lemon sabayon, piquillo dressing

EXAR

FM - tF  BERTE
Royal Seabream
Cucumber, yuzu, Kristal caviar

BRIFF

FAEEL - BR - R

Diver Scallops

Wild mushrooms, hazelnuts, brown butter

[ip AR

MER - AT - BIERTFE
Mediterranean Red Prawns
Beetroot, pine nut crumble, Kristal caviar

All prices are subject to a 10% service charge

mop

230

250

280

300




WEL SR

SEBIF R - ARk - BT

Baby Gem Lettuce

Williams pear, pecan nuts, honey vinaigrette

BERANEE4PyEEE

HEEE - BEE - AT

Apple Wood Smoked Steak Tartare
Confit shallots, pickled daikon, beef jus

15 HT
B R -z Rl
Foie Gras

Golden apples, walnuts, Port wine

B 52
APPETIZERS

mop

200

280

400

FES

JHEVEE - A - FRES

Sweet Onion Soup

Confit onions, Wagyu beef, beef consommé

A K N BE SRS
IKEEELR - B TE
Maine Lobster Bisque
Poached lobster, Kristal caviar

BEF B
BZE T AB)FA - ABFERE L
Roasted Bone Marrow

mop

220

250

320

Gnocchi, poivrade artichokes, aged Comté cheese

METREMAS  FEMENSNENRSEE  Before placing your order, please inform your server if a person in your party has a food allergy.

FrAE R AR IM0%IREE

All prices are subject to a 10% service charge
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PRIME CUT STEAKS

EFEK1200E T Charred under 1,200 degrees Fahrenheit

= omE N R R E
CURATED MEAT COI_I_ECTION

BMEEZIR  HEREHHNERBEREEESE ?’Eiifkﬁttiqlljﬂ ERAR B M BT 1T
SEBENES —EAE  BHALFREHEBLEHVERAKERE - CEEEREINE—R
AU EREREERERE 8- ODHBSTTNESHERZESNR @M -
ERERNIZ22 TRREBEEAERK
ARCREEEREMNEBANE  SEWRZRERELEE

We are dedicated to serving the world's finest meats and cuts, meticulously sourced for
best quality with full traceability. Every cut on our menu springs from a unique terroir and
story of provenance that elevates it into the realm of the extraordinary.

Our partners in this pursuit of greatness are bespoke farmers and breeders around the world
who share our passion for exceptional quality, consistency and traceability.

They act as our eyes on the land, selecting the best animals in their herds,
choosing the top cuts and aging them to perfection so that we may share them with you.

mop
KK\ B FE#E SR 49 i
SW Steakhouse’s Curated Steak Assortment market price

A RBEERS KBRS

Please check with your server for today’s cuts and preparations

FTEEEESIN0%REE  All prices are subject to a 10% service charge



HA=EIEZFBEHIE, ASFI4

Japanese A5 Arita Wagyu, Miyazaki Prefecture, Japan

REEREEHEYSESNERRENF(BFEEANFRF)NEARLBEBEIREMKERRENEHER
AEKIEERE  AEHBEREANAREFM0EBFERYRNESREEREREMA @ 5B 229F 321F
A REBWEA - RAEEBTERREERIK

Japanese Black Wagyu (Female/ Oxen) from Arita Farm are fed only ten kinds of carefully select-
ed grains and four kinds of self-cultivated pasture grasses, all of which are originally blended by a
livestock feed production manager certified by the Japanese Minister of Agriculture, Forestry and

Fisheries and harvest at the age of 29 - 32 months old.
mop

A5 fn4 A5 WAGYU 200G 1,500

EBRZBERTMN  BFRARANISEEEMF R ZIRETF

American Wagyu, Snake River Farms Gold Grade, Idaho, USA
EERBEMNITARTPEUABBARANFNEFEZETFRE  BEALZEREZNERMNY - HA
NEEAREUIREZRENAEREZRARER N » UWERE - B/NE - X NELEEITER - BEMN
ERELZEARR  ZAE26E308A KEWE - RmHRERED M9 HRKREE °

ldaho’s Snake River Farms has gained acclaim for crossbreeding pure Japanese Wagyu with
American Angus, creating the cattle that are known as American Wagyu. The steers are raised using
a sustainable, all-natural feeding method from Japan that includes potatoes, soft white wheat, corn,

triticale sileage, distiller’'s grains and alfalfa hay, and harvest at approximately 26 to 30 months old,
creating exquisitely marbled cuts with a robust beef flavor.

mop
== U1E= = 7] TENDERLOIN 200G 1,200
MEBOFEM NEW YORK STRIP 300G 1,100
SEEE==E71 RIB EYE 300G 1,300

EXARTEERERESFHN DRY AGED BONE-IN RIBEYE 850G 2,100

FTEEEESIN0%REE  All prices are subject to a 10% service charge
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Margaret River Wagyu, Grain Fed, Western Australia
BRESINSHEEE A EEENFREMMFNG  KAUFEERLIAFAE  UEAHERWAEE
RmRABRELFTEFABE  BNERNEREESE28K  SEWERRRME 2WIBEREE - EFRAN
SHBEGEERAEMBE18ER  2ERBKRL3008 » ZH36MEA KFWKILEITI0H B XFE R FH
FR o BBiEHB O REEE R RIT o

Raised sustainably on locally harvested grains, Margaret River Wagyu are derived from the Tajima
bloodline of Japanese Black Wagyu, crossbred with other Wagyu bloodlines to produce meat that is
lower in saturated fats and cholesterol, while preserving its rich texture and buttery marbling. The
cattle are raised on natural pasture for their first 18 months, then grain-fed for a minimum of 300

days and harvested at approximately 36 months. The beef then undergoes a 30-day in-house dry
aging process, making it tender and succulent.

mop
XN ARTEESAIFHN DRY AGED BONE-IN NEW YORK 400G 800
BN AT B RERFH DRY AGED BONE-IN RIB EYE 850G 1,200
XA TE SN DRY AGED PORTERHOUSE 1100G 1,450

XEBZXEMN HEREBEBFASEIRYISTERZIREF

American Prime Angus, Meyer Ranch, Blackfoot River Valley, Montana, USA
BEHHERFIIFEERRA  RABFEENABERA RN EBERLZKEY - A4HEBFHETEL
BEEARE @ ZRBHNARE > R18E24E A WA - NMRETEXRAZIEHEE » ADJTHEIKE ©

Meyer Ranch uses progressive, humane cattle techniques and sustainable farming methods to raise
their prized Angus cattle herds. These cuts come from steers and heifers who are grass-fed in their

early months, then finished on a refined diet of grains before being harvested at 18 to 24 months,
resulting in succulent cuts with superior marbling and flavor.

mop
S8 RS S TENDERLOIN 200G 550
5 DRSS NEW YORK STRIP 400G 650

N AT B RERFH DRY AGED BONE-IN RIB EYE 650G 950

FTEEEESIN0%REE  All prices are subject to a 10% service charge



BEFKERE BREEHS

Portuguese Minhota, Marbled Grass-fed, Minho, Portugal
RKERFFEEREEFKERE  UEHAAFNEH  BEREBRE  —REE10220F - KFBENKER
RE4HKE21 B AR  BiES M amMERSE  AQMEZ T 8—DHEEEE -

Minhota cattle trace back to the Minho region of Portugal. Sustainably raised on a grass-fed diet,
these cattle are slaughtered later in life than other breeds, at 10 to 20 years old. These cuts were
harvested from female Minhota, then dry aged for 21 days. The meat’s maturity and dry aging result

in a juicy, yet tender cut with remarkable flavor and marbling.
mop

AT B RERFH DRY AGED BONE-IN RIB EYE 850G 900

AIMEEER, R REEEE S

“Purebred Wagyu” Pardoo Wagyu, Grain fed, Pilbarra, Western Australia

[PREMA ] EHRDBHASAIRBNMNSY - EfMRA TERBENRE - tMEHEEEBAAEATEA -
RS HMENERETHR - E-ESFRNAARERFRNMFESR  UBRERESH - W ERRAF
DMMEMBEFTRERERE -

"Pardoo Wagyu" refers to a select few Wagyu cattle that are "pardoned" from regular processing
and instead given extended care to produce ultra-premium beef with exceptional marbling, flavor,
and tenderness. This concept is inspired by Japan's tradition of sparing elite Wagyu cattle for
superior meat quality, and it has been adopted in Western Australia and other premium beef-producing
regions.
Age of Slaughter: 26-34months

mop
BLtSRERREEARRSH MAPLE & WHISKY AGED BONE-IN RIB EYE 850G 1,100

FTEEEESIN0%REE  All prices are subject to a 10% service charge



TEMRAIESR S 1 ++F0 4

“Purebred” Hanwoo, Native Korean Wagyu 1++

BEEEEA AT

REABFNEEFAKARKERE  BARMEBERNME » WEMA19 2122 FE - RKmARE L3
EEOBFHFEZTABE ) ADREHH  SA—FH= o

Korea, Steer Wheat feed

Hanwoo cattle are a native breed of Korean cattle whose unique genetic characteristics have been

preserved through careful breeding and being harvested at the age of 19, 21 or 22 months old. They
are known for their high-quality beef, particularly their marbling, flavor, and slightly sweet aftertaste.

mop
= =3 111K < 7] TENDERLOIN 200G 1,300
B 1 %9 4 1\ MARINATED STRIPLOIN 300G 1,100
Bl & - EE - BX
with Gochujang, Pickled Daikon, Kimchi
/ N\
8] 5 0 ADD TO THE STEAK
7 E MR SR AE Y 160
@R FERER
Maple Bourbon Glazed Bacon
Confit onions & wild herb
ERUEEAEAT 300
A0 475 e 30 63 ]2 )R A8
Seared I'arnaudie Foie Gras
Brioche & Port wine
A K N EE SRR 550
Maine Lobster Tail
S 2N J Bl 7 Hiy i 2E 600
King Crab Leg Thermidor
i\ l’
4 N\
22 ¥| CONDIMENTS
BAKDE T ADB4ABIFE T B84 8 EF5E/ HEE / MREERBRE RIRIH BEIRTFE
Port Wine Bordelaise / Royale Sauce / Café De Paris Butter / Béarnaise / Peppercorn /
Chimichurri / Horseradish Cream / Pommery Mustard
N /

FTEEEESIN0%REE  All prices are subject to a 10% service charge
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MAIN

COURSES

mop
E b 2 450
EBFE - BE - #5ERET
Free Range Chicken
Cevennes onion, wild mushrooms, albufera
HEE 480
Pork Short Rib
Chickpeas, mustard, honey
FRANFRE 500
ERBRNE - EEHEN - B
Lamb Rack & Shoulder
Piquillo peppers, Raz el hanout, almonds
/ e N\
~, \Y 4
3 Bt
SEAFOOD
mop mop
1 iR S5 4 (K] N 5E 9 S5 B M RE 4R RF B ST b= 480
OB o BB i market price  FtAIEE - SLALF - BEE
Whole Roasted Maine Lobster Line Caught Seabass
or Australian Lobster Kohlrabi, calamaretti, tarragon
Lemon and olive oil or lobster béarnaise
=JAVIIG-! 428 BRIZHLLE R 600
BHERE  BAWMBRE - BIERNH FIEIEIESS « KNI - FE(E 40
Grilled Octopus ' Dover Sole Meuniere
Yukon potato, romesco, smoked paprika Amalfi lemon, capers, brown butter
= BIEERE iR 588 ZEM 400
BANESL ~ BHRTE - B I TS G
Brlttal"ly Blue LObSter Bone in Turbot
Ravioli, cauliflower, sea urchin Funnel, caviar, beurre blanc
\N 7 4

FTEEREBSM0%REE

All prices are subject to a 10% service charge



[P AL
EFE - -HWMEH IE
Marinated Beetroots
Sherry, olive oil, dill

HEER
Yukon Gold Potato Purée

SWHE i FEE
SW Sweet Onion Rings

EMEGR

Kennebec French Fries
SMEE BEEZL

Add wild herbs, Parmesan

A RUEIE

RIE - BT - BRSO
Seared Cauliflower

Miso, hazelnuts, brown butter

P ESE-RES

BHIFE - EA

Potato Confit

Pearl onion, smoked bacon

Bc =%
SIDES

mop
100

110

110

110

130

140

150

FHERRM A1

BE - BERET

Sweet Corn & Pomegranates
Spring onions, honey vinaigrette

FRE PIHE R

Garlic Cream Spinach

BHFERETE

SE - EBC B

Organic Broccoli

Seaweed, roasted almond, Meyer lemon

WEFER
Sautéed Wild Mushroom

SWE &0

FIEH 4P+ K5

SW Mac and Cheese

Artisan pasta, Beaufort cheese,
garlic crumbs

mop
110

130

140

170

170

FTEERE AR M0%REE

All prices are subject to a 10% service charge
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