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Flame-grilled. Soul-filled.

RM898.00 for two persons
Tomahawk steak approximately 1.2 — 1.4kg

TO START

Truffled Penne Mac and Cheese
with home-smoked Balik salmon
or

Roma Tomato and Burrata Cheese
Mixed field leaves, Spanish onions with a slight sweetness, balsamic dressing and chimichurri sauce

PLEASE SELECT YOUR PREFERRED TOMAHAWK DONENESS

Cocoa-Crusted Tomahawk
Marinated with chocolate, Poblano chillies, and mole sauce, topped with roasted red onions.

The Classic Tomahawk
Lightly smmoked and grilled to perfection

The Italian Job
Basted with a Cognac jus de boeuf, marinated with Italian herbs and spices
and served with sweet roasted garlic.

PLEASE SELECT A SAUCE TO ACCOMPANY YOUR TOMAHAWK

Hollandaise - Melted Café de Paris butter - Béarnaise - Au Poivre - Barolo Red Wine Jus

*All mains are served with a side salad and potatoes of the day

On the Sweet Side

Ferdinand's one and only Flambé Trolley

All prices are in nett and inclusive of prevailing service tax.
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	La Tavola Tomahawk
	Flame-grilled. Soul-filled.
	RM898.00 for two persons Tomahawk steak approximately 1.2 – 1.4kg
	TO START
	Truffled Penne Mac and Cheese
	with home-smoked Balik salmon or

	Roma Tomato and Burrata Cheese
	Mixed field leaves, Spanish onions with a slight sweetness, balsamic dressing and chimichurri sauce


	PLEASE SELECT YOUR PREFERRED TOMAHAWK DONENESS
	Cocoa-Crusted Tomahawk
	Marinated with chocolate, Poblano chillies, and mole sauce, topped with roasted red onions.

	The Classic Tomahawk
	Lightly smoked and grilled to perfection

	The Italian Job
	Basted with a Cognac jus de boeuf, marinated with Italian herbs and spices and served with sweet roasted garlic.


	PLEASE SELECT A SAUCE TO ACCOMPANY YOUR TOMAHAWK
	Hollandaise • Melted Café de Paris butter • Béarnaise • Au Poivre • Barolo Red Wine Jus
	On the Sweet Side
	Ferdinand's one and only Flambé Trolley




	La Tavola Tomahawk
	Flame-grilled. Soul-filled.
	이탈리안 허브와 향신료로 마리네이드하고, 꼬냑 비프 주스로 풍미를 더해 달콤하게 구운 마늘을 곁들인 토마호크 淋上干邑牛肉酱汁，以意大利香草与香料腌制，配香甜烤蒜



