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A native of Portugal and passionate about food, Executive Chef Helder Sequeira Amaral
joined the culinary field at just 16 years old. He has worked for many award-winning
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.
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Apple Wood Smoked Pardoo Wagyu Chateaubriand ., 1 200

Salsify, tarragon, Port wine jus
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@ SW Pithivier MOP Z,OOO

Wagyu tenderloin, Maine lobster, Port wine bordelaise
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( Please order 24 hours in advance )
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Sy SW Pité en Crénie: wor 250
Foie gras, confit duck, white Port
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ed Carabinero Prawn__
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beetroot, pine nuts, cavaar
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Sw SW Seatood Spectacular wor 1,400

Chilled international selection of the finest seasonal catches, (for 2-3 persons 2-3 A%3)

Maine lobsters, Alaskan king crab legs, jumbo shrimps, v
seasonal clams & oysters s mor 2,800
SW iy —7— RS 5w X — (for 4-5 persons 4-5 A\453) %
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Mushroom Tartine
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MOP 280
Maitake mushroom, pickled shallots, aged Comte cheese
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S Racan Pigeon mor 500

Celeriac, quince, black truffles
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Rhug Estate Venison mor D00

Roasted parsnips, pear, dark chocolate
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Sy SW Seafood Spectacular vor 1,400

- T

Chilled international selection of the finest seasonal catches, (for 2- persons 2-3 A5})
Maine lobsters, Alaskan king crab legs umbo shr1 nos. !

seasonal clams& oyster%f = | -
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Persimmon, vanilla, pistachio
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Sw Baby' Gem Lettucs f =,

. .
Mandarin orange, pecan q.t,g, honey vinaigrette
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Seasonal Oysters on the Half Shell vor Market Price
Homemade condiments 1 if '
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& Jumbo Shrimp Cocktail MOP 258 ”' :

Classic cocktail sauce, Marie rose, lemon
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@ Grilled Alaskan King Crab Leg 3 M';p 320

Carrot & orange, miso, vanilla
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S§» Maryland Style Crab Cake mop 230

Lemon sabayon, Piquillo dressing
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Diver SC&HOPS mor 230

Jerusalem artichoke, hazelnuts, brown butter
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¢ Apple Wood Smoked Steak Tartare iion” 2 31
Confit shallots, pickled daikon, beef jus
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S§»p Roasted Bone Marrow vor 320
Gnocchi, poivrade artichoke, aged Comté cheese
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Maine Lobster Bisque vor 250

Lobster Fricassee, dill, caviar
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Butternut Squash Soup mop 220

- Ricotta, orange, walnuts
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Japanese A5 Arita Wagyu, Miyazaki Prefecture, Japan
HA - BIGEEE AS 7 > Z7HIF THEA

Japanese Black Wagyu, Female / Oxen, castrated adult male cattle Arita Farm are fed only 10
kinds of carefully selected grains and four kinds of self-cultivated pasture grasses, all of which
are originally blended by a livestock feed production manager certified by the Minister of
Agriculture. Forestry and Fisheries, Japan Government. Age of Slaughter : 29 -32 months
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@ Rib Eye MOP 1,300
) 774 (300G 754 )

New York Strip ., 1,100 Tenderloin mor 1,200
—a2—3I—JAMN)w7 74V

(300G 75 2 ) (200G 75 &)

Dry Aged Bone-In Rib Eye mor 2,100

HZIRBREN &Y 774 (8506 75 &)

Wagyu, Snake River Farms Gold Grade, Idaho, USA
TAYHTA BINEZAR=T YN—=T 7 =L A=)V R TL—F TRV TF 2

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.
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Margaret River, Wagyu, Grain Fed, Western Australia
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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 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.
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Dry Aged Bone-In New York wor 300
WA BN Z =2 —3 =2 (4006 75 2)

Dry Aged Bone-In Rib Eye wor 1:200
ﬁ’Zﬂﬁ%mJﬂi’E"H% V.7 7’4’ (850G 7.2 ) '

Dry Aged Porterhouse {
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& Tenderloin vor HH()
741 (200G 75 2)

New York Strip mor 0H0
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Bone-In Rib Eye wor 950
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American Prime Black Angus, Double R Ranch, Okanogan, Washington USA

TRVDDI Y N MNAD ) HVERTIIVR IV F TIANT IV I TV HAL—T

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-
heifer ( male ) cattle.
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Portuguese Minhota, Marbled Grass Fed, Minho, Portugal
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inhota cattle trace back to the Minho region of Portugal. Sustainably raised on a grassfed

iet, these cattle are slaughtered later in life than other breeds, at 10 to 20 years old. These cuts

S were harvested from female Minhota, then dry aged for 21 days. The meat's maturity and dry
aging in a juicy, yet tender cut with remarkable flavor and marbling.
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Sw Maple & Whisky Aged Bone-In Rib Eye

——

mor 1,100
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Western Australia

“Purebred Wagyu~ Pardoo Wagyu, Grain Fed, Pilbarra,

F—Z PS5 YZHE EANTFE ULy — ¥a 775y KA

“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

POV Ry —Ff4 . @EOHMNR2SRANCIES RPN Z K DEDF
HAEC O TELZEHLIEE X, BHL 727
FLTH FOFZOELIZEIHLET, 26 ~34D0HANITTETCOHNEZFDOREZ., SOy

%_Efwc\j‘o cJ: b 7%11\ !

JFERELREAZKBMHEA. WA —R I F7 VUV T7ZRRT 5%
A X AL TV E 3

T

L FIIEZHoNS
D . Bz E k.

o =

oL I 74 LTEL

All prices are subject to a 10% service charge | X TOREIZIZI0%D Y —EZRIAMESINE T



&y Marinated Striploin e e FO0)
with Gochujang, Pickled Daikon, Kimchi
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Tenderloin wor 1,300
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“Purebred " Hanwoo, Native Korean Wagyu 1++
KOREA

W
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Wheat feed 1,300 Hanwoo cattle that are a native breed of Korean cattle, maintained
through careful breeding to preserve their unique genetic characteristics. Hanwoo cattle

are known for their high-quality beef, particularly for their marbling, flavor, and slightly
sweet aftertaste. Age of Slaughter : 22M / 21M / 19M
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ADD TO THE STEAK 7 —FIZiBhiA]

Seared Larnaudie Foie Gras vor 300
Brioche & Port wine

F—I) T4 —=TF 777DV T —
FTU Ay a&E—FTIALVER

Maine Lobster Tail vor DH 0
XA R TAR—FT—)L

King Crab Leg Thermidor mor 000
X777 7HMADTNLI F—)L

CONDIMENTS YV —2A

Port Wine Bordelaise Royale Sauce
R—FT7A4 VDAV —X YA YILY —R
Café De Paris Butter Béarnaise
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Peppercorn Chimichurri
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Horseradish Cream Pommery Mustard
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&» Roasted Whole Maine Lobster " wor Market Price
or Australian Lobster X 'H%“‘ﬁiﬁ
Lemon olive oil or lobster béarnaise |
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Sy Grilled Octopus vor 420
Yukon gold potato, romesco, smoked paprika

Z2aD7 V)L
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Feapoods

Pumpkin, orange, saffron
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Sy Dover Sole Meuniere
Amalfi lemon, capers, brown butter
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Sy Brittany Blue Lobster mor 930

Ravioli, cauliflower, sea urchin
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S» Mieral Guinea Fowl mor D00

Roasted apple, chestnuts, yellow wine sauce
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Sw Iberico Suckling Pig | mor 480

Heirloom carrot, pearl barley, musta
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Loy

YA FT4vT2 :

@ SW Mac and Cheese MOP 1 70

Artisan pasta, Beaufort cheese, garlic
SW %9 T Y F—R FAFHFEURRE, R=T4—NAF =R, H—=V v 7

Sy Hand-cut Kennebec French Fries vor 110
FYID xR IZRFT 794

Add wild herbs, Parmesan »—7. »ux#rF—Xikz  MOP 130

S» Sweet Potato Fries vor 130

Brown butter, cilantro
IODFEWVH T T4 T IUEy b, Ry F—

Sweetheart Cabbage mor 1 20

Bacon crumbs, mustard, honey
AL = bbN=FFPRY R—arr7070 vRAKX—F NAF IV

Garlic Cream Spinach mor 130
ROV IODH—=) v 77 V—LHZ

All prices are subject to a 10% service charge | IR TOREIZIZI0%DOY —EZRAMESINE T



Loy
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&y Organic Broccoli mor 140

Nori, roasted almonds, Meyer lemon
A7 0y 2) — S -2+ 7—EYF, IAY—LEY

@ Confit Potato mor 150

Pearl onion, smoked bacon
RT P T4 $—AF=HY, RE—IR—a

Yukon Gold Potato Pureé mor 110
2—aVRT P a—VU

Sautéed Wild Mushroom mop 1 {()
ﬁi%/amy?—

Kabocha Putppkm mor 170

Lemon yogurt, ‘toasted nuts & seeds
751036"6 Sy 1/4“‘/3&‘—-711/]* H—Z b}y Y &S—F

| | %
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