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APPETISER
SOWARMED BABY SQUID 2O CASHEW NUT POTATO & ONION
Soya Bean Mayo, Soy Curd, GAZPACHO Iberico Pork Belly, Onsen Egg,
Tamarind Soy Dressing Thai Basil, Pickled Apple, Shimeji Mushroom, Jamon Iberico Ham
20 Gula Melaka Mixed Nuts, Cucumber 20
18
SOWAGYU BEEF TARTARE STCOCHAR-GRILLED OHAMACHI TATAKI
Lime, Sesame, Tong Cai, Garlic Chives, OCTOPUS coconut Ponzu, Gherry Tomato,
Slow-grilled Green Chilli "Mustard” Preserved Green Papaya Slaw, Pickled Nashi Pear, Shisho
28 Mint, Peanut Aka Miso Emulsion 28
*set menu supplement 8* 30 *set menu supplement 8*

*set menu supplement 9*

#Q BEEF TOMATO & GOAT CHEESE SALAD
Edamame Hummus,
Goat Cheese Ice Cream, Basil 0il
20

MAIN COURSE

SOPAN-FRIED GOLDEN SNAPPER IBERICO PORK LOIN O© LEMONGRASS GRILLED
Crispy Skin, Green Gurry Emulsion, Burnt Cabbage, Caramelised Cauliflower CHICKEN BREAST
Variation of Eggplant & Cauliflower Couscous, Gochujang Jus Coconut Rice, Achar Salad,
30 30 Sweet Sambal, Lemongrass Sauce
29
S ROASTED NZ BABY OWESTHOLME WAGYU ®© GRILLED TIGER PRAWN
SPRING LAMB RACK PETITE TENDER MAFALDINE
Caramelised Parsnip, Parsiey Cream, Spiced Sweet Peppers, Shishito, Kaffir Lime Soya Bisque, Arugula,
Garlic Chives, Kecap Manis Glaze Bull Dog Vinegar Shallots, White & Brown Shimeji Mushroom,
39 sansho Pepper Jus Crispy Tofu
*set menu supplement 10* 39 34
*set menu supplement 10* *set menu supplement 5*

£Z£OMUSHROOM BARLEY RISOTTO
Grilled Maitake Mushroom,
S$now Pea, Shio Kombu

28
DESSERT
£ MATCHA & SESAME ®C® PINEAPPLE £WARM VALRHONA
Matcha Ice Cream & Grumble, & SICHUAN CHOCOLATE TART
White Chocolate Black Sesame Créme, Coconut, Sichuan Granola, Bull Dog Vinegar Ice Cream, Banana Emas
Honey Tuile Pineapple Sorbet & Compote Chocolate Mousse
18 18 18
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Prices are subject to 10% service charge and prevailing government taxes.



