O KIRKRT

THE BOLDEST GRILL

Skirt is dedicated to the finest produce of the land, the ocean and the

earth. The essence of good cooking starts with nature, nurturing the natural

growth of produce to create the ultimate respect between technique and

ingredients. This philosophy is the ethos of our kitchen and drives our

passion to bring you the finest in quality, style and presentation in the
dishes you enjoy today.

Skirt evokes the heady days of the steakhouse through its modern designer
approach to rustic furnishings and the produce displayed at the centerpiece
parilla grill and aging in our cabinets. Leather, lighting, horn and wood panels
express the nature and aroma of the steakhouse while the tradition of the
“Parrilla” grill is distilled by the techniques of the "Asador”.

www.wsingaporesentosacove.com/skirt

ﬁ #skirtrestaurant






STARTERS

Pressed Foie Gras
Mushroom, poached rhubarb, brioche

Bresaola of Silverside
Blackcurrants, smoked ricotta, arugula, truffle

Cured Monkfish
Laksa, coconut snow, rice noodles
pickled clams, coriander

Beetroot #
Variations of beetroot, honey, thyme, goat cheese
crispy quinoa granola

Spiced King Prawns
Charred milled corn, chimichurri, lime

Confit Duck Leg
Raspberry pickled shallots, watercress salad
hen's egg emulsion, truffle confit celeriac

Skirt Caesar Salad
Bbq baby romaine with caesar sandwich

Roasted Pumpkin Soup ¢
Sage and hazelnut butter, whipped mascarpone

MAINS

Rabbit
Pan fried rack, ballotine of loin, confit leg
foie gras pithivier, crispy butter milk fried lollipop

70° Octopus
Chorizo, cauliflower, sauce vierge, sea grapes

Pork
Braised pork belly, compressed apples
pork head croquette, piccalilli, leek

Confit Salmon
Potato juice, white onion puree, herb tobacco
fennel salad

Bbg Mangalica Double Pork Chop
Colcannon potatoes, red wine sauce, confit shallots

,K Vegetarian a Pork

Please feel free to contact our restaurant team for any special dietary request.

Prices are in Singapore dollars, exclusive of 10% service charge and 7% government tax.

48

38

38

18

35

23

15

48

48

68

48

38




EpaE S

o}
o

PARRILLA

30 Day Dry Aged Jack Daniel's Single Barrel Tomahawk
Ballan, Victoria, Australia

A4 Saga-Gyu, Japanese Black-Haired Cattle
Kyushu, Japan
Sirloin 200g

Full Blood Wagyu Grain-Fed, Sher MS 9+
Alexandra, Victoria, Australia

These cuts are exclusive to SKIRT

Duo of Skirt and Flank 200g

Skirt 200g

F1 Wagyu Grain-Fed, Sher Wagyu MS 6-7
Ballan, Victoria, Australia
Rib Eye 250g

American Wagyu, Snake River Farm
Eastern Idaho, United States
Tenderloin 250g

Half Size

Black Angus Grain-Fed, Black Market MS 5+
Glen Innes, New South Wales, Australia
These cuts are exclusive to SKIRT

T-Bone 700g

T-Bone 1kg

Bone in Striploin 500g

Black Angus Grain-Fed, Black Onyx MS 3
Glen Innes, New South Wales, Australia
Ribeye 350g

USDA Prime Corn-Fed Angus
Brandt, Brawley, California, United States
Sirloin 300¢

Hereford Grass-Fed

John Stone Longford, Republic of Ireland
Tenderloin 250g

Half Size

Tasting Platter
3 Breeds
5 Breeds

Grain-Fed Australian Lamb rack
Mustard seed oil and mint

Please feel free to contact our restaurant team for any special dietary request.
Prices are in Singapore dollars, exclusive of 10% service charge and 7% government tax.
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SIDES

Smoked Ricotta 15
Mustard seed granola, candied lemon, herb salad

Asian Coleslaw 15
Nuoc cham, prawn crackers

Homemade BBQ beans & 15
Smoked bacon, cumin

Charcoal Baked Celeriac 15
Extra virgin olive oil

Truffle Creamed Sweet Corn 15

Grilled Asparagus 15
Hollandaise, bread crumbs

Mac & Cheese & 18
Orecchiette pasta in albufera sauce

Pomme Purée 15
Grain mustard

Garlic French Fries 10
Parmesan and confit garlic

SAUCES

Green Peppercorn and Brandy 5
Bordelaise with Bone Marrow and Shallots 5
Rosemary Scented Red Wine Sauce 5
Chimichurri with Fin De Herbs 5
Skirt Steak Butter 5

,k Vegetarian 6 Pork

Please feel free to contact our restaurant team for any special dietary request.
Prices are in Singapore dollars, exclusive of 10% service charge and 7% government tax.




DESSERTS

"Snickers" Mess

Malt cream, peanut butter ice-cream, nutella meringue

bourbon caramel sauce, chocolates
(contains nuts)

Lemon Tart
Raspberry fluid gel, créme fraiche ice-cream
hazelnut crumble

Torched Bourbon Lardy Cake

Banana bourbon ice-cream, salted caramel sauce
crumble rocks

(contains beef and alcohol)

Watermelon

Elderflower, kiwi seeds, lychee sorbet
shiso salad

Manjari Chocolate Fondant

Smoked ice-cream

sous vide strawberry & basil

Selection of House Made Sorbet and Ice-Cream

Please feel free to contact our restaurant team for any special dietary request.

Prices are in Singapore dollars, exclusive of 10% service charge and 7% government tax.
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