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SAN FRANCISCO BAY STYLE PASTA PRIMAVERA (AND THEN SOME!)
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TAPAS
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DESSERT MENU
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STEAK FESTIVAL

(EXTENDED BY POPULAR DEMAND)

KAGOSHIMA WAGYU SIRLOIN (220 GRAMS, CROSS-CUT SECTION)

World’s Best Non-Japanese Method of Cooking Japanese Specialty Beef. In Japan, their super-marbled
beef is prepared on a low-heat teppanyaki cooking surface, usually done Medium Rare, with the fat
trimmings mostly discarded. Here at Plantation Bay, we have a totally different take on how to extract
maximum flavor out of the world’s richest beef — by char-broiling at High Flame to make a Maillard crust,
then continuing to cook on Low until Well-Done. (Ignorant meat purists can stop reading now.) This re-
sults in an incomparable meaty flavor contrasted with burst-in-your-mouth pockets of seared fat. It's an
emotional, mystical experience. Our usual food guarantee does not apply to this dish. Either trust us, or
have a pasta instead.4500

Recommended: Well-done (to cut some of the fattiness), Trust us.

USDA PRIME RIB-EYE (220 GRAMS, CROSS-CUT SECTION)

A top-quality, well-marbled steak from grain-fattened cattle, grilled over a real flame. About as good an
American steak as you’ll find anywhere. 2800
Recommended: Medium

USDA PRIME NEW YORK STRIPLOIN (220 GRAMS, CROSS-CUT SECTION)

The New York Cut is not as fatty or tender as rib-eye, but has a more robust flavor. The first choice of
many steak-o-philes. 2400
Recommended: Medium

USDA PRIME TENDERLOIN (180 GRAMS, FILET)

With a more subtle flavor than rib-eye or striploin, tenderloin has very little visible fat. Pan-fried, with
an almost-black crust and a juicy interior. 2400
Recommended: Medium

CHAR-BROILED CHICKEN STEAK
Flame-finished to smoky perfection. 750

GRILLED PORK CHOP
A classic chop cooked Medium (slight pinkness may be visible), just as in Spain or Italy. 850

Many steak-lovers around the world contend that steaks should be Rare, but longer cooking adds to
the caramelization (the “roast” flavor) and leads to a more complex steak with nuances of smoke and
seared fat. We also strongly oppose Well-Done, which is a waste of good meat. But it’s up to you. Our
Medium-Rare is red in color inside; Medium is Pink. If you insist, Rare is Purple, Well-Done is Grey.

Inclusive of VAT and service charge.



