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off its Michelin=
star style.
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Grilled Tomahawk Steak
IR HE

Emblematic of the exceptional level of The
Kitchen's cuisine, the premium wagyu-grade
Tomahawk steak weighs in at an average of
1,070 grams. Upon order, the cut gets a light
seasoning of sea salt, white pepper, and olive
oil before being grilled in one of the gas-fire
ovens. For Lam, every second counts and

is key. Relatively low-level heat
is used to grill the meat, ensuring a perfectly
charred exterior and a juicy, melting middle.
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Signature Semi-Buffet Salad Bar
SN MBI DB

The Kitchen’s lavish Signature Semi-Buffet
Salad Bar goes far beyond the freshness of
leafy greens. Artfully curated, it presents a
harmonious and always exciting selection,
including luscious fresh fruits, premium char-
cuterie, and imported cheeses, as well as
tangy seafood amuse-bouches. Salads here
are taken very seriously, with more than
twenty varieties of dressings and toppings.
“We change the selection from day to day,”
says Lam, “because we want our quests to
discover something new every time.”
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Supreme Crabmeat with
Avocado and Japanese Tomato
SR MR B X W

The Kitchen may bill itself as a
steakhouse, but this artful starter
proves there’s far more to it than
that. True to the restaurant’s ethos,
Lam lets the ingredients” inher-
ent flavors shine. The result is a
dance of balanced summer tastes:
the umami of fresh crabmeat, the
sweetness of Japanese tomato
and apple spheres, the creaminess
of finely sliced avocado, the crisp~
ness of frisée. Served with almost
no dressing at all, it is deceivingly
simple and simply unforgettable.
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