CAPRESE SALAD
Australion Tomoloas, Buffolo Cheesa, Arugula,
fopped with Bosil Paslo & Balsomic dressing

CLASSIC CAESAR SALAD
Fresh Crispy Romaing Leftuce fossed with
Homemade Creomy Coesar drassing with
Chopped Egg ond Bublered Cheesa Croufons

¥ ADDITIONAL CHICKEN $5

BEET ROOT

& GOAT CHEESE

Refrashing Beefrool with Goal Chease Crostini,
Chick Peas, Chesry Tomalo

BAZIN CHICKEN
CITRUS SALAD

Mixed Greens fossed with Roasled Chicken,
Strowberry, Mixed Bamies, Graan Apple, Pine
MNuts, Buffolo Cheese and Honey Grain
Mustard Drassing
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GARLIC BREAD
Homemade Focaccio spread with Garlic Bulter

SAUSAGE MILANO
Spicy Sousoges with Pickled Onions
and Gherkins

ASSORTED BRUSCHETTA
Mushrooms, Apple, Buffalo Cheasa, and
Tomatoes

GARLIC PRAWNS
Tiger Prown Saufé with Garlic,
Green Chilli Podi

SALMON TARTAR
Freshly Chopped Salmon with Caper Berry,
Onions, Coriander Leavas and Lemon
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TRUFFLE

Truffle Pesto Bosa, Buffole Cheess, Porcini
Mushrooms, Corander Cress, Arugula,
toppad with Trufle Ol

ALL MEAT

Sousoges. Parma Ham, Pepperon,
Arugula, Shredded Mozzarello Cheese

SMOKEY CHICKEN
Maorinated BBQ Chicken, Cosiondar,
Roasted Copsicum, Sponish Whilke Onion &
shreddad Maozzarello Cheese, Tomalo Bose
lopped wilth BBQ Souca

MARINATED SEAFOOD
Prawn, Squid. Fish, White Spanish Onion,
Chilli Podi, alion Porslay, Tomolo Basa
loppad wilth shredded Mozzarello Chease

FOUR CHEESE

Buffalo Cheesa, Cream Chesse, Chaddor
Chease, Basil Leaves, Tomalo basa lopped
with shredded Mozzarallo Cheesa

HAWAIANO

Honay Baked Ham, Pinsopplas,
Roasted Copsicum, Tomato base topped
with shredded Mozzaralla Cheese

SOUP OF THE DAY O
*Soup will be the Chafs choice

2 Bayfront Avenue

#01-84

The Shoppes at Marina Bay Sands
Singapore 018972

TEL: 6688 7375
WEBSITE: www.bazin.com.sg
FACEBOOK: www . focebook.com/bazinsg
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VEGETABLE OLIO
Red Chilll Padi, Basil Leaves, Olive Ol Garlie

* ADDITIONAL SEAFOOD $8, BACON $5

SPAGHETTI POMODORO
Bosil Leaves, Grono Podano,. Chery Tomalo,
Tomato souce, Holian Parsley

CARBONARA

Sireaky Bacon, Onions with Cream Saucs

MEATBALL SPAGHETTI
Meatballs, Tomato souce, Bosil leaves,
Grana Podano

SEAFOOD SQUID INK
SPAGHETTI IN
PARCEL WRAP

Seatood in squid ink, garlic and chilli done
in cartoceio style

SPICY SEAFOOD
LINGUINE

Fish, Prown, Squid, Chilli Padi,
Tomato souce

MUSHROOM RISOTTO
Halion Risoto with Porcini Mushroom,
Butar and Pormesan Cheesa

SEAFOOD CREAM
RISOTTO

Seatood cooked in rich slock, While Wine,
Buttar ond Cream fopped with Ebiko

TENDERLOIN

Chor Grilled Tenderloin flamed in Cognac
served with Seasonal Vegelables and
Douphinoise Polalo and Papper Souccs

BLACK PEPPER RIB EYE
Char Grilled Rib Eye flamed in Cognac sarved
with Seasonal Vegetables and Dauphinoise
Paotato and Peppar Soucce

WAGYU BURGER

Tender & Juicy Woagyu Pafty, sarved with
Tomatoes, Lettuce, Breaded Onion Rings,
Back Bacon & Pickle Cucumber, with our
Sasoma Sead Bun & Olive Oil Truffle Fries

SAUSAGE AND MASH
Assorted sousoges servad with black
papper sauce and mashed potate

ROASTED LAMB RACK
Oven-Roasted Lamb Rock done ta your
liking. servad with Douphincise Polato in
Garlic and Thyme sauce

BABY BACK RIBS
Ribs Barbequed fill parfection,
sarved with Fries, Smokey BBQ
Sauce and Mixed Greens

SPRING CHICKEN
Marinated with local spices, Roosted
Chicken lopped with Garlic Rosemarny
Sauce served with Baby Patato

& Sautd Ssasonal Vegatables

« Boef - All red meat comes n standard medlum doneness.
= Optional doneness is upon guests” request

SILKY COD FISH

Pan Seared Chilean Cod Deglazed
with Cherry Wine, served with Mango
Salso and Chompange Butter Mash

ORIENTAL MUSSELS
WITH FRIES

Black Mussels Saulé with Lemongrass,
Ginger, Garlic, Lime Leaves and Tomatoas

SALMON

Salmon Fillet poached in Coconut Craam,
Lemon Grass, Shallot Garlic, Ginger & Saffron
sarved with Boby Pobato, Souté Seasonal
Vepatables



