
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 

A v a i l a b l e  D a i l y   
F r o m  6  : 0 0 p m  t o  1 2  : 0 0 a m  

 

 
 
 
 
 
 

 
 
 
 
 



     Plus 10% service charge 
Please advise our associates if you have any food allergies 

                                                                       
 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
DESSERT 

 
Selection of Cheese  

Apple Salad, Fig Chutney, Gingerbread Powder, 
Plum Liqueur Jam 

210 
 

“Felix Wall” 
White Chocolate Mousse 

and Whisky Chocolate Ganache 
with Verbena Sorbet 

165 
 

Green Tea Mousse and Cake 
Green Tea Ice Cream, Cassis Marshmallow 

Cherry Compote 
165 

 
“Peach Melba” 

Peach Compote with Raspberry Sauce, 
Almond Mousse, Vanilla Ice Cream 

165 

 
“Red Box” 

Lemon Mousse, Crème d’Ange, Rose Ice Cream 
Fresh Grapes, Green Tea Crumble 

165 
 

Bean Curd and Cheese Mousse with Mango Sauce 
Honey Ice Cream and Red Berry Pancake 

165 
 



     Plus 10% service charge 
Please advise our associates if you have any food allergies 

                                                                       
 

 

 
 
 
 

 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 

 
LIGHT BITES 

 
 

Nachos 
Avocado, Braised Red Beans and Beef 

Sizzling Cheese  
165 

 
Iberico de Bellota (49 months cured)  

190 
 

Selections of Artisanal Cheese  
Fig Chutney, Gingerbread Powder, Plum 

Liqueur Jam 
210 (Half Portion 110) 

 
Fish and Chips  

Battered Fish with French Fries 
and Home-made Tartar Sauce 

210 
 

Crab Rolls  
Deep-fried Soft Shell Crab  

with Avocado Paste and Cocktail Sauce 
175 

 
 
 
 



     Plus 10% service charge 
Please advise our associates if you have any food allergies 

                                                                       
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 

FRESH SEASONAL OYSTERS  
 

French Royal Cabanon Oyster 75 
 

Japanese Konagai Oyster 84 
 

Australian Sydney Rock Oyster 68 
 

(Supplement with a glass of wine? +150) 

 

SUPPER 
 

“Caprese”  
Japanese Sliced Tomato, Tomato Jelly, Tomato 

Confit Micro Tomato, Mozzarella, Basil, Balsamico 
180 

 
Pasta Pescatore 

Mussels, Scallops, Shrimp with Marinara Sauce  
and Grated Parmesan Cheese 

210 
 

Lobster and Shrimp Roll 
with Garlic Butter, Chips and Truffle Mayo 

370 
 

Felix Signature Burger 



     Plus 10% service charge 
Please advise our associates if you have any food allergies 

                                                                       
 

 

Wagyu Beef, Gruyere Cheese, Avocado 
Guacamole 

Bacon with Yellow Potatoes and Truffle Mayo 
410 

 
Roasted American Beef Tenderloin 

French Fries, Sautéed Vegetables, Beef Gravy 
410 


