
FIRE & SPICE
Malagasy Beef Sambo | Crab Accra | Piment Farci

CHARCOAL-GRILLED OCTOPUS
Passion fruit emulsion, charred pineapple, smoked chilli oil, fresh herbs and lime

MADAGASCAR RIVER PRAWN CURRY
River prawn in a fragrant coconut curry infused with curry leaves, 

toasted spices, vanilla, citrus and green mango

CHARCOAL-GRILLED BARRACUDA
Bilimbi and tomato relish, fresh turmeric, ginger, garlic and smoked olive oil

WOOD-FIRED BEEF TENDERLOIN
Inspired by Madagascar’s renowned zebu beef, finished with a rich vanilla 

and black pepper jus. Served with braised pork civet, lentils, 
green papaya salad and steamed rice

MADAGASCAR CHOCOLATE EMBER
Warm Madagascar dark chocolate fondant, vanilla bean ice cream, 

grilled banana, passion fruit caramel, roasted peanuts and cocoa nibs

A JOURNEY OF COUTURE & CUISINE

CURATED BY ÉRIC RAISINA

18.30 ONWARDS
RIVET & REBAR

1818 SEP
2026



18.30 ONWARDS
COOLIES CLUB

1919 SEP
2026

WITH

THE CELEBRATION

CURATED BY ÉRIC RAISINA

FIRE & SPICE
To Start & Share

MALAGASY BEEF SAMBO
Spiced minced beef, crispy pastry, tomato-chili relish

CRAB ACCRA
Crispy crab fritters, lime, fresh herbs

PIMENT FARCI
Stuffed chili, seasoned shrimp, herbs & Malagasy spices, 

green chili sauce,  fresh lime

GREEN MANGO & HERB SALAD
Cucumber, aromatic herbs, lime dressing

FROM THE EMBERS
CHARCOAL-GRILLED TIGER PRAWNS
Madagascar pepper, garlic, lime, brown butter

CHARCOAL-GRILLED FLANK STEAK
Madagascar wild pepper jus, roasted garlic, coconut & curry leaf rice, 
charred sweet potato, fire-grilled seasonal vegetables, tomato rougail

MADAGASCAR SWEET TABLE
A Sweet Ending to Share

RUM-FLAMBÉED PINEAPPLE
Madagascar vanilla, lime

COCONUT ICE CREAM
Caramelised cashew, toasted coconut


