AT TITUDE

BAR SNACKS

Edamame 12
Steamed with sea salt vV
Chef Sekars Flatbread ‘Sofia’ 24

Crisp flatbread with buffalo mozzarella,
garden basil and tomato sauce v*

Hummus Re-invented 18
Creamy house made hummus,

crunchy chickpeas, kale, paprika

lavash & garden vegetables \/*

Mini Lamb Kofta Kebab 22
Australian Lamb marinated and

chargrilled with cucumber slaw,

mint and cilantro chutney

Angus Beef Filet Tartar 24
Potato and aged parmesan croquettes
finished with a horseradish aioli

Organic ‘Hope Farm’

Chicken Empanadas 22
With fresh mango salsa and South

American spiced red curry sauce

Asian Fusion Bites 22
Crisp sushi rice filled with salmon,
avocado, with wasabi aioli

Slow Braised Short Ribs Croquetas 22
Papaya jam, toasted rice &
garden herb salad, truffle aioli

Mini Shrimp and Spanish

Chorizo Crispy Wonton Tacos 24
Local micro cilantro, truffle aioli

and charred lime

BEER SELECTION
TURKS HEAD BEERS (TCI)

I-Ain-Ga-Lie Lager 9
Down-Da-Road IPA 9
Gon-Ta-Nort Amber 9
I-Soon-Reach Light 9
NON-ALCOHOLIC

Heineken 0.0 9
IMPORTED

Corona Extra 11
Heineken 11
Presidente 11
Red Stripe 11
Coors Light 11

Kindly alert your server if you have any special dietary needs.
Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

15% service charge and 12% government tax will be added to
your final check. All prices subject to change.



