INGREDIENT OF THE MONTH:
DUCK

Founded in 1962, Silver Hill Duck is a premium,
fully integrated duck producer, overseeing

every aspect of production from breeding to

processing. With AA Grade plant accreditation
under the Global Food Safety Initiative, Silver Hill Duck upholds
rigorous quality standards. Their exclusive hybrid breed, refined
over the years, is renowned for exceptional flavor, tenderness,

and consistent quality, delivering the finest duck.

BEVERAGES

The 2nd Floor, Grillhouse, Union Bar
& Tradewinds:

Ken Wright Pinot Noir 2020

Willamette Valley, Oregon, USA

$18 per glass | $80 per bottle
$16 per glass with any food special purchased

CENTRAL
Mille-feville @) S8

Cocoa Nest Latte (3  $5.80
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Roasted Irish Duck Breast with $38
Caponata & Creamed Potatoes ()

Crispy Irish Duck Roll with Salted ~ $28
Egg Yolk & Bak Kwa @

Black Pepper Smoked Duck Leg $28

Served with fries, confit garlic & fangerine
barbecue sauce

| 'WANNA' BE a Burger (1@ $28

Buttermilk crispy duck confit burger served with
hashbrown, maple syrup & mustard dressing

Crispy Duck Confit 1 ®

Served with sunny side up egg, waffle &
maple syrup
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