




Inspired by the marbling of world-class Wagyu, 
the restaurant’s design blends deep wine-red hues, 

timeless sophistication. Each detail evokes 
elegance and craftsmanship, inviting guests to 

indulge in a truly elevated dining experience.

Thai Wagyu, and Dry-Aged Beef, expertly grilled 
over Mangosteen charcoal in a New York–style 

charcoal oven to achieve the restaurant’s signature 
smoky aroma. Complement your meal with 

handcrafted sauces, gourmet sides, and a curated 
list of premium wines and whiskey-based cocktails, 

At Prime & Flame, every dish is a celebration of 
taste, artistry, and passion.



Spanish croquettes with spicy chorizo 
and nutty Manchego cheese, served  

Our house-smoked brisket stacked on toasted 
brioche with rich marrow butter, pickled shallots, 
beef jus, and a bright bell pepper chimichurri.

Slow-cooked pork belly, shichimi togarashi, 
and pickled daikon. 
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Roasted bone marrow with smoked sea salt, 
gremolata, red wine/beef jus and bell pepper 
Chimichurri 
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Charred octopus, smoky Romesco 
sauce, crispy chickpeas, potatoes and 
Ndjua sauce 

05



 

Nduja butter, preserved lemon 
and chickpeas

 
Grilled asparagus and creamy Burrata, 

tomatoes and. aged balsamic 
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roasted bell pepper 
Romesco sauce fresh 

kale and pumpkin 
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Australian Wagyu beef MB 
4/5, black garlic aioli, crispy 
shallots, and cured egg yolk. 
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Smoky brisket burnt ends tossed with bitter 
radicchio, Gorgonzola cheese, toasted walnuts, 
and a house whiskey vinaigrette.

Lightly grilled romaine with a tangy sherry 
vinaigrette, Manchego cheese, pecans, corn, 
sundried tomatoes, and crispy Serrano ham.

Seasonal sliced heirloom tomatoes, 
Burrata cheese, basil oil, aged balsamic, 
and black lava salt.
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Crisp baby cos lettuce, 
aged Parmesan, crispy 
Guanciale, and garlic 

our signature steakhouse 
Caesar dressing, prepared 
tableside.
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Fire-roasted 
tomatoes, crème 
fraîche, and 
sourdough crisps. 

 
 Lobster bisque with saffron, 
cognac, and chive crème. 
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Our Premium Cuts (By Full Weight) To ensure 
the maximum freshness and perfect preservation 

of our most prized cuts, the meats in this 
selection are offered in their original packaging 

 Important Note: It is not possible to request smaller cuts 
or portions. The sale is for the individual package. The 

weight and price are indicated on the package.



Pinzimonio 
marinated grilled 
vegetables 

Creamed Spinach 
with Gruyere

Smoked Bone 
Marrow Mashed 

Potatoes
Cheese 

Gratin creamy corn 
with breadcrumbs and 

Parmesan 

(Bone-In) 
per 100 Gr
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per 100 Gr

Bordolaise sauce

Roasted potatoes 
with onions and 

parsley 

Pepper sauce Mushroom sauce

Horseraddish

Bernaise sauce

Yogurt chimichurri 

Premium French 
fries 
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per 100 Gr

19 20

per 100 Gr

Pinzimonio 
marinated grilled 
vegetables 

Creamed Spinach 
with Gruyere

Smoked Bone 
Marrow Mashed 

Potatoes
Cheese 

Gratin creamy corn 
with breadcrumbs and 

Parmesan 



per 100 Gr
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Bordolaise sauce

Roasted potatoes 
with onions and 

parsley 

Pepper sauce Mushroom sauce

Horseraddish

Bernaise sauce

Yogurt chimichurri 

Premium French 
fries 
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 per 100gr

Pinzimonio 
marinated grilled 
vegetables 

Creamed Spinach 
with Gruyere

Smoked Bone 
Marrow Mashed 

Potatoes
Cheese 

Gratin creamy corn 
with breadcrumbs and 

Parmesan 



per 100 Gr
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Bordolaise sauce

Roasted potatoes 
with onions and 

parsley 

Pepper sauce Mushroom sauce

Horseraddish

Bernaise sauce

Yogurt chimichurri 

Premium French 
fries 



 
48-hour smoked short rib, bourbon 
glaze, pickled mustard seeds, 
pickled coleslaw and Chimichurri. 
Served with marrow mash potatoes 
and seasonal vegetables 
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Seared Australian wagyu 
Striploin MB9 (300 gm) 
with yuzu kosho butter and 
crispy garlic. Sauteed bok 
choi and shitakee shiitake 
mushrooms.
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grilled, charred leeks, 
mushrooms and grain 
mustard  

Klong Phai Farm, 
Organic grilled chicken, 
bois boudran sauce, 
roasted potatoes and 
vegetables 
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Australian lamb rack, 
herb crusted, served with 
smoked eggplant coulis, 
potato/green apple rosti 
and morels sauce 
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Alaskan black cod, shiitake, bok 
choy and  asparagus. served with 
Sriracha remoulade
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Grilled with Ponzu, lemon, grated radish 
and cuccumber sunomono 
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Pan-seared sea bass, 
Champagne beurre blanc, and 
caviar. Served with seasonal 
vegetables 
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House-made vanilla 
bean ice cream with 
smoked cocoa nibs. 

Warm pecan tart with 
bourbon caramel and 
vanilla ice cream

– Traditional crème 

sugar top.
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Bittersweet chocolate 
ganache, espresso 
crème, and sea salt. 



Grand Marnier and served 
with vanilla bean ice cream. 

38




