
ANGEL  BY  THE  DAY ,  DEVIL  BY  THE  NIGHT

A S I A N  A N D  M O D E R N  E U R O P E A N  C U I S I N E



We're Angel by the Day and Devil by the Night!
We're a dual-concept restaurant, aiming to host
our customers in a cozy environment with our
unique culinary inventions that binds both Asian
and Modern European cuisines. At night, we turn
into a lively bistro with a range of affordable beers,
wines and spirits that comes as part of the whole
experience. We hope you enjoy your dining
experience with us!

A & D  T E A M

P h o t o  c r e d i t :
@ b u d t r a v e l s t h e w o r l d



Smoked Chicken +$2.00
Grilled Beef +$3.00
Jumbo Lump Crabmeat +$4.00

Soup of the Day ----------------------------------------------------------------------$6.00
Please check with friendly staff

Devil’s Baby Caesar Salad -------------------------------------------------------- $10.00
With "Hay Bee Hiam” Spicy Dried Shrimp Dressing, Boil Egg, Bacon Bits, Shaved
Grana, Padano and Croutons

Add on:

A&D House Salad  ------------------------------------------------------------------$12.00
Avocado, Bacon Bits, Spanish Onion, Cucumber, Chopped Egg, Tomato, Yuzu
Goma Dressing (Vegetarian option available)

Pan-Seared US Scallop Tataki----------------------------------------------------$15.00
Chuka Wakame, Nashi Pear, Mentaiko, Orange Salsa and Wasabi Shoyu
Dressing

Grilled Surume Ika ------------------------------------------------------------------$16.00
Japanese Flying Squid, Yuzu Ginger Soy Glaze 

S T A R T E R S

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n

P a n - S e a r e d  U S
S c a l l o p  T a t a k i

G r i l l e d
S u r u m e  I k a



Au Naturale (Lemon Wedge, Tabasco)
Mentaiko & Wasabi Shoyu (Mentaiko, Wasabi, Soy
Vinaigrette) 
Citrus Prosecco Mignonette Gelee (Orange, Lemon, Lime,
Chopped Shallots, Prosecco)
Horseradish Cream (Whipped Cream, Horseradish)
Pico de Gallo (Tomato, Spanish Onion, Pickled Chilli, Lime
Juice)

Gratinated Cheese (Melt Cheddar, Parmesan Cheese)
Kilpatrick (Bacon Bits, Worchester Sauce)
Herb & Garlic Butter (Garlic, Parsley, Butter)
Tempura (Tempura Battered, Yuzu Ponzu Soy)
Tomato & Sambal (Momo Taro Tomato, Chilli Garlic Sauce) 

Fresh Chilled Japanese Oyster ------------------------- $3.50/pc

Fresh Baked Japanese Oyster ---------------------------$3.50/pc

Minimum 3 pcs; available in 3, 6, 9 or 12 ways

S T A R T E R S

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n

J a p a n e s e  O y s t e r s
( A s s o r t e d )



Smoked Chicken +$2.00
 Grilled Beef +$3.00
Jumbo Lump Crabmeat +$4.00
Seared Scallop (3 pcs) +$6.00

Mushroom Aglio Olio Pasta -------------------------------- $16.00
Garlic Chips, Parsley, Olive Oil

Add on:

Duo of Spaghetti & Squid Ink Spaghetti-----------------$18.00
Tossed with Golden Fragrant Sauce, Flower Clams, Surume Ika
Rings

Truffle Gnocchi ------------------------------------------------$18.00
Mushroom Fricassee, Semi Dried Tomato, Pine Nut, US
Asparagus, Shaved Grana Padano

Devil’s Char-Grilled Half Spring Chicken-----------------$18.00
US Asparagus, Baby Young Corn, Spiciness Level of Buffalo
Glace (Mala, Volcanic, Habanero)

Black Pepper Crab Pasta -----------------------------------$20.00
Jumbo Lump Crab Meat, Asian Cream Black Pepper Sauce,
Bonito Flakes, Cilantro

Cereal Crusted Baked Cod Fish ---------------------------$32.00
Baby Bok Choy, Fragrant Oil, Superior Soy Broth

Slow Braise 8 Hour Pork Belly -----------------------------$27.00
Asian BBQ Sauce, Smoked Crushed Potato, Five Pepper Crust 

Grilled Australian Sirloin Steak (220gm)  ---------------$28.00
Fondant Potato, 5 Peppercorn Cognac Sauce or Diane sauce

A&D Mixed Grill Platter (2-3 pax) -------------------------$60.00
Char-Grilled Half Spring Chicken (400gm), Pork Cheese
Sausage x 2 (240gm), Australian Sirloin (220gm) Served with 5
Peppercorn Cognac Sauce, Diane Sauce and Buffalo Volcanic
Sauce

E N T R E E S

S l o w  B r a i s e  8  H o u r  P o r k
B e l l y  w i t h  A s i a n  B B Q

S a u c e

T r u f f l e  G n o c c h i

C e r e a l  C r u s t e d  B a k e d  C o d
F i s h

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n



D u o  o f  S p a g h e t t i  &
S q u i d  I n k  S p a g h e t t i



Battered Onion Rings with BBQ Sauce  ---------------------------$10.00

Smoked Crushed Potato with Curry Ketchup Gravy  -----------$8.00

Lyonnaise Potatoes -----------------------------------------------------$10.00
With Onions, Smoked Bacon Bits & Scallion

Steam US Asparagus ----------------------------------------------------$8.00
Tossed with Fragrant Oil and Fried Garlic Chips

Sauté Mushroom with Sambal Olek ---------------------------------$8.00

Baked Macaroni ----------------------------------------------------------$14.00
Baked with Bacon Bits, Onion and Cheese with Crispy Meat Floss

S I D E  D I S H E S ( S H A R I N G )

B a k e d  M a c a r o n i

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n



K u e h  P i e  T e e
( A s s o r t e d )

S a u t e  F l o w e r
C l a m s  w i t h  G o l d e n

F r a g r a n t  S a u c e

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n

Tomato Salsa, Cucumber, Yuzu Goma Sauce -------------------------------$10.00 
Smoked Chicken, Pickled Vegetables, Mustard Mayonnaise ------------$12.00
Egg Mousse, Black Tobiko, Mayonnaise --------------------------------------$12.00
Otah Mousse & Cod Brandade --------------------------------------------------$12.00
Scallop, Chuka Wakame, Wasabi Mayonnaise ------------------------------$14.00
Jumbo Lump Crab Meat, Avocado, Mentaiko Mayonnaise --------------$16.00

Kueh Pie Tee (6pcs per serving) 

Mix & Match (2 types - $15) (4 types - $18) (Try All 6 - $22)

Curried Salted Egg Tater Tots -----------------------------------------------$10.00

Cheesy Mayonnaise Fries -----------------------------------------------------$10.00

Wasabi Mayonnaise Fries ------------------------------------------------------$8.00

Mentaiko Mayonnaise Fries --------------------------------------------------$10.00

Truffle Mayonnaise Fries ------------------------------------------------------$10.00

Sauté Flower Clams with Golden Fragrant Sauce -------------------- $14.00

T A P A S



Mala Fish Skin --------------------------------------------------$10.00

Salt and Pepper Squid ---------------------------------------$10.00

Spicy Chicken Popcorn --------------------------------------$10.00
Served with Thai Chilli Dipping

Salted Egg Chicken Popcorn ------------------------------$10.00

Luncheon Meat Steak Fries ---------------------------------$10.00
Served with Mayonnaise

Dutch Gouda Cheese Sticks --------------------------------$10.00
Served with Cranberry Jam

Spicy Top Shell ------------------------------------------------$12.00
Tossed with Lime Juice, Bird Eye Chilli, Cucumber, Spanish
Onion and Cilantro

T A P A S
S p i c y  C h i c k e n  P o p c o r n

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n



T A P A S

Battered Onion Rings ----------------------------------------$10.00
Served with BBQ Sauce

Chicken Gyoza  ------------------------------------------------$10.00
Served with QP Mayonnaise (8pcs)

Corn Chips ------------------------------------------------------$12.00
Served with Cheese Sauce and Tomato Salsa

Mantou Char Siew Pork Belly Sliders (3pcs) ------------$12.00
Lettuce, Pickled Vegetables

Trio Mantou Beef Slider -------------------------------------$14.00
Mustard Mayonnaise, Melt Cheddar and 5 Peppercorn Cognac
Sauce

Crispy Guinness Pork Ribs (3pcs) -------------------------$18.00
Served with Asian Pickle Vegetables

A&D Tapas Platter ( 3-4 pax) -------------------------------$38.00
Curried Salted Egg Tater Tots, Salt & Pepper Squid, Pork Cheese
Sausage, Spicy Chicken Popcorn served with Mayonnaise,
Cheese Sauce and ,5 Peppercorn Cognac Sauce

M a n t o u  C h a r  S i e w
P o r k  B e l l y  S l i d e r s

C r i s p y  G u i n n e s s
P o r k  R i b s

C h i c k e n  G y o z aV e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n



Movenpick Ice Cream (Single Scoop)  -----------------------------$3.00
Vanilla, Chocolate or Raspberry Sorbet

Medley of Fresh Fruits--------------------------------------------------$5.00

“Angel meet Devil” Sundae-------------------------------------------$15.00
Hot Chocolate Cake, Vanilla Ice Cream, Raspberry Sorbet top with
Cotton Candy

S W E E T S

" A n g e l  m e e t  D e v i l "
S u n d a e

S e l e c t i o n  o f
M o v e n p i c k
I c e  C r e a m

V e g e t a r i a nC h e f ' s  R e c o m m e n d a t i o n




