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TH#B Executive Chef
Helder Sequeira Amaral (EX#)

HERBEE T Helder Sequeira Amaral (BEX#E) R/ HAEER  FERIGHEREHER -
ZEREIRUAZHWZBANEEREE  EH—FHEFE  NMELPEEEZTWERRXE
RABMERAMELNERRER - MEEERMNEEFIXIINE  ETEAMEZSANEE  RARS
BHRNZATETHERMERKR B REREREINHEEYEESH I F R AIRELE

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

SWHEE Rt

AT - HEBEA - B

SW Paté en Crodte

Foie gras, confit duck, white Port

EXRARA

EM - #F - BERFE
Royal Seabream
Cucumber, yuzu, Kristal caviar

s By i hn s £ 2E R
IHEGHERE « Kg - ZIEZ
Grilled Alaskan King Crab Leg

Carrots & orange, miso, vanilla

MEERRYBEY  FEMHENSAENREE

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

FREERESIN0%RAEE  All prices are subject to a 10% service charge

mop

250

250

320
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CHEF'S SELECTIONS

mop
KIGHE 1,100
FFFH) - BAE - T8

Steak Flambé

Wagyu tenderloin, peppercorn sauce, Cognac

3E R AR BM A 4 4] 1,200
BHE BEECHRE  EHESEEENE

Apple Wood Smoked Pardoo Wagyu Chateaubriand

Girolle mushroom, Yukon gold potato, Tasmanian black truffles

SW g pa Bf BZ b 1,300

M) - AAEINEELR ~ R IFATE T

(FHERT =+ P9/ N FEET)

SW Pithivier

Wagyu tenderloin, Maine lobster, Port wine bordelaise
(Please order 24 hours in advance)

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



AL J=E EE
i < 15 &

SEASONAL SPECIALTIES

mop
ERRER 280
FHR - FIE - ALEE

Bluefin Tuna

Avocado, lime, watermelon radish

B ERE IR 320
£ BEHE  OWTBCHLS

Boston Lobster

Shiso, Muscat grapes, Ajo Blanco

EB PRI OF AT 4R 320
Bm - Hr - @R rE

Salt-grilled Carabinero Prawn

Kombu, yuzu, Kristal caviar

B iz H pn 75 £ 2% 380
RIEEEN - FEER - BERATFE

Alaskan King Crab

Heirloom tomato, finger lime, Kristal caviar

FREERESIN0%RAEE  All prices are subject to a 10% service charge



B 52
APPETIZERS

SWHEEAE
RIBFZHIGEIRGHE - AAEINEEYR - 75 T2/ -
EEXIE - < HEMEE
SW Seafood Spectacular
Chilled international selection of the finest seasonal
catches, Maine lobster, Alaskan king crab legs,
jumbo shrimps, seasonal clams & oysters

mop 1,400 / 2,800

@\%%
P02 22 g 27 FE 47 0k 22 )
Caviar

Buckwheat blinis and traditional condiments

Perseus, Oscietra Superior N2 (125g) mop 4,190

mop
FERSER S
B &% m market price
Seasonal Oysters on the Half Shell
Homemade condiments

EEHEst 230
BEDERESE  KEERNE

Maryland Style Crab Cake

Lemon sabayon, Piquillo dressing

Kaviari, Imperial Beluga (30g) mop 3,800
Kaviari, Kristal - Hybrid (309) mop 1,500

7 4

mop

LEREZE 250

AR - IS - 1B
Jumbo Shrimp Cocktail
Classic cocktail sauce, Marie rose, lemon

BRET 280
YIYE - HERTE - JERE

Diver Scallops

Curry, cauliflower, sea urchin

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




WEERDE

- BERET - B

Baby Gem Lettuce

Peach, honey vinaigrette, almonds

Ehnz
BkFEm - FAEZ L - #IK
Tomato Soup

Rabelais tomato, ricotta, lemon

AR MERES

FOTEER - I8 - AF&E
Maine Lobster Bisque
Lobster Fricassee, dill, caviar

B 52
APPETIZERS

mop

200

220

250

SERANER A g

HETALE - BEE -~ FRAT

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

BEELEH

BB F - XBFA] - B FREZ T+

Roasted Bone Marrow

Gnocchi, poivrade artichoke, aged Comté cheese

15 3T
TR AL - BE
Foie Gras

Mango, pink pepper, buckwheat

FREERESIN0%RAEE  All prices are subject to a 10% service charge

mop

280

320

400



== 1\
PRIME CUT BEEF STEAKS

EEK1200E T Charred under 1,200 degrees Fahrenheit

B &
CURATED BEEF COLLECTION

BMEEZIR  HEREHHWERBEREEESE ?‘Eiifkﬁttiqll’? ERAR B M BT 1T 1=
S EBENES —EAE  BHALFRELEBLEHVERAKRERE - FEEEREINE—R
A H A EREREERERE 8- ODHBZTTNESHERZE SR @M -
ERERNIZ22 TRREBEBERK
ARICREFEEREMNEBANE  SERZRERELEE

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.



HA=EIEZFBEHIE, ASFI4

Japanese A5 Arita Wagyu, Miyazaki Prefecture, Japan

REEREEHEYSNERRENF(BFEAFRF)NEARLBEBEIREMKERRENEWER
AEKIEERE  AEHBREANARELM0EBRERYRNESREEREREMA @ FE 229F 321F
B REBWEA @ RAEEBTERRERIK o

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

EFEEZBETMN  HiAREANISEEMF R ZIEESF

American Wagyu, Snake River Farms Gold Grade, Idaho, USA
EERBEMNITARATPEUABBARANFNEFRZETFRE  BEALZERENERMNY - HA
NERAFEUHERRERNAAREZRAEG N » UERE - MA/NE - X PDEEFETHEA  BREA
ERELZEARR  ZFAE26E30EA KEW - RmWRERES T AKEE °

Idaho’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
== V1= = 7]\ TENDERLOIN 200G 1,200
MEBOFEM NEW YORK STRIP 300G 1,100
SEEE==E71 RIB EYE 300G 1,300

ERXARTEERERSFHN DRY AGED BONE-IN RIB EYE 850G 2,100

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



RN PR SRS AR BB AT R R B A A

Margaret River Wagyu, Grain Fed, Western Australia
BRESINGHEEE A EEENFREMMFNG  KAUFEERLIAFAE  UEAERWAEE
BRmRABERENFTEFIAME  BNEHNEEESERE  EEXKRERERME 2MWEBERERE - EX
MESEERAEWEISMEA » 2BREFRA 3008 » Z2H36ME 8 KEFUNRILEITI0H B XFE MK
ISR O REE BRI 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

ERERBEMNRBFFHEIR - ERYE - HERELEHSF

American Prime Black Angus, Double R Ranch, Okanogan, Washington USA
ERUBIGHF AL BB OKE » REA USDA Choice R U LSRN AREBANGFH - RESEBLEHIRE
SEM ERPGNIEEEREXBEEESAI =2 22— Choice REBFMHH - MMIEREERBIZUSDA
Prime EfEm * A& USDA REAHEZERTNESEN - RMBAZDLRE 120 RN EB@EAF -
Double R Ranch beef is hand-selected to include only USDA Choice and higher levels of marbling.
With unmatched consistency, Double R Ranch signature program was the first in the U.S. to be
certified as Top 1/3 Choice. Additionally, they offer a Double R Ranch USDA Prime grade program

representing only the top end of the USDA marbling scale. We selected grain fed minimum 120
days English breeds steer-hefier (male) cattle.

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

S AESFH 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
RERFFEEREEFKERE  UEHAFNEH  BEREBRE  —REE10220F - KFIBENKER
RE4HKE21 B AR » BiEESMIEIaMERSE > 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 ERERFHN DRY AGED BONE-IN RIB EYE 850G 900

ISR, R REEEEMS

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

[PREMA ] EHRDBHUS ARG - EfMRE TERBENRE - tMELHEE B AAEATEA -
RS HMENERETH - E-ESFRNAAREFRNMFESR  UBRERESH - WEERRAF
DMNMEMBEFTRERER -

"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: 26-34 months

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

FTEEEESIN0%REE  All prices are subject to a 10% service charge
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“Purebred” Hanwoo, Native Korean Wagyu 1++

BEEEE AT

BEMABFNEEFXKARKERE  BARMEBERNME » WEMA19 - 21F22@BAFE - KmARE L3
EE—OBFHFEZTABRE ) ADREHH  SA—F#H= 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
SN TENDERLOIN 200G 1,300
B #1729 4 MARINATED STRIPLOIN 300G 1,100
AL E - BEE - AKX
with Gochujang, pickled daikon, kimchi
V4 A\
7] 5 0 ADD TO THE STEAK
mop
BERULBASAT 300
AL 475k 3 61 ]2 )R )
Seared I'arnaudie Foie Gras
Brioche & Port wine
A E N BEWRE 550
Maine Lobster Tail
S22\ 4 Bl B hn 2 600
King Crab Leg Thermidor
l\‘ 'l’
V/ N\
#Z ¥l CONDIMENTS
BASADE T / ADB4RISITET / B840 /| EFE / IE / RES R RERE | BIRIR / BEFIRTFE
Port Wine Bordelaise / Royale Sauce / Café De Paris Butter / Béarnaise / Peppercorn /
Chimichurri / Horseradish Cream / Pommery Mustard
l\ l'

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

mop mop
PAYEoF 7 b 2 450 pNEILE TN 480
HKIRFE - FHE - BINE HEF - [RIEHFER - 55T
Spanish Free Range Chicken Challans Duck
Nibble potato, morel mushroom, black truffles Cherry, heirloom beetroot, foie gras
EBFEMIF 480 SRl 5F 500
WEAER TR HMwme %fﬂ BB
Snake River Farms Pork Rib British Lamb Rack
Baby gem, mustard, sweet peas Violin zucchini, almonds, mint
4 e N\
« \ Y 4
B B
SEAFOOD
mop mop

4 [ 65 4 ] 1 BE 1R 2B M BE R B BRIZHERNA 600

BCrEE IS e FE iR E = market price FiIGIERERE « KIIE - FE(b4d

Roasted Whole Maine Lobster Dover Sole Meuniere

or Australian Lobster Amalfi lemon, capers, brown butter

Lemon and olive oil or lobster béarnaise

3=\ & 420 TE B EERE IR 980

EXEEGEIRE AN RE « [BIEFHI
Grilled Octopus

Yukon gold potato, romesco, smoked paprika

LB & 520
A BT i

Halibut

Seaweed, razor clams, cockles

BANER - HXIE - GHE
Brittany Blue Lobster
Ravioli, cauliflower, sea urchin

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



BEESER

Yukon Gold Potato Purée

FUIEMREMR
Hand-cut Kennebec French Fries

ShEE BEEZX
Add wild herbs, Parmesan

EHOERSE
Sweetheart Cabbage
Bacon crumble, mustard, honey

e mE R
Garlic Cream Spinach

ZEN

BME HMEE EBY

Violin Zucchini

Tomato jam, preserved lemon, basil

B 3%

SIDES

mop
110

110

130

120

130

130

BEHTEERTE

X -BERC EREER

Organic Broccoli

Nori, roasted almonds, Meyer lemon

SHEEF

VHIEE - ER

Confit Potato

Pearl onion, smoked bacon

WEER
Sautéed Wild Mushroom

SWE LB LK

FIEHN FPEL - X5

SW Mac and Cheese

Artisan pasta, Beaufort cheese,

garlic crumbs

mop
140

150

170

170

FTEEREBSM0%REE

All prices are subject to a 10% service charge




