SET MEAL
WITH FRIES OR
SALAD AND
SEAFOOD SOUP

ROLLS/TACOS (2)

MAINS Ak FOLL

CRAB 10/18
STANDARD LOBSTER 13 ADD
PREMIUM LOBSTER 1629 G

SEAFOOD ROLL 2.
(1/2 CRAB, 1/2 LOBSTER)

PRAWN 18
LIVE ABALONE 28
SCALLOP 18

FARM FRESH EGGV 6

BUSINESS

SET MEAL  LUNCH BEVERAGES
WITH BEER  SET BEERS (33CL) 6

18 HOEGAARDEN  STELLA ARTOIS
ADD 18 SAN MIGUEL  PURE BLONDE

= CRAFT BEERS G-19
o SEPARATE MENU!
JAPANESE TEAS © /4
18« o TICED/1ATLE)

MATCHA (GREEN TEA)
HOUJICHA

18 | corrEE 4
“. |CANNEDARINKS 2

COKE COKE LIGHT
CHOOSE YOUR STYLE: SIDES
) \ M\
MAINE-STYLE (SAUTE)
BUTTER, LEMON, MAYO, CELERY SALT, OREGANO, PEPPER; THYME ]‘1]) 1‘1‘[ j‘l‘ll? @ 5
SG CHILLI CRAB SAUCE FRIES (REFILIABLE PER PAX) (V) o
CRAB, SHRIMP, ANCHOVY, GALANGAL, TOMATO, PEANUT, SESAME, LEMONGRASS | /g, YR B RYEMEY ~ NP\
‘ TRUFFLE-FETA-GARLIC FRIESY/ 9
MENTAIKO SAUCE (+2 SUPPLEMENT) ORGANICAPOTATO CHIPS V) 5
SPICY POLLOCK/COD ROE, FLYING FISH ROE, MAYO (WASABI GINGER/TRUFFLE) Vun
TRUFFLE SAUCE (+4 SUPPLEMENT) CHEE’S GARDEN SALAD® 5
PORCINI, TRUFFLE, TRUFFLE MAYO (’l{(; I‘Nl(j l( I‘LE S 1‘] J‘]) @ 9
CRISPY FRIED WITH SRIRACHA MAYO CRISPY FRIED WHITEBAIT 9
BUTTERMILK BATTER, SRIRACHA BLEND QFAF‘"") q ‘)l Jl) 7
\JyH4 N
ALMOST VEGETARIAN CHILLI CRAB /W CRISPY BREAD 9
FRESH DAILY VEGETABLES, HERB BUTTER < TR - S
HALF LOBSTER (SHELL IN) 18

MEXICAN

LIME, COTIJA CHEESE, CABBAGE, RED ONION, GARLIC, SOUR CREAM, JALAPENO

ADD CAVIAR (+4)

STIR-FRIED RAZOR CLAM MOUND 12

| PRICES DO NOT INCLUDE A 10% SERVICE CHARGE

ICE GREAM

BY THE SCOOPGD 5@
MILKSHAKE 3
TAKE HOME TUB 14

SAVORY

TRUFFLE

LIME MIRIN TARRAGON
SOUR CREAM & CHIVES
LOBSEER

SWEET

MILIOEEA

MILK TEX CHOCOLATE CHIP
MATCHA

HOUJICHA LATTE
MATCHA WHITE CHOCOLATE CHIP
COFFEE

COFFEE CHOCOLATE CHIP

MOCHA

MOCHA CHOCOLATE CHIP
CINNAMON SOY

COCONUT

JOCONUT CHOCOLATE cHIP (V)
COFFEE COCONUT
CHOCOLATE CHOCOLATE CHIP
MILO

MIRIN

SALTED CARAMEL

STRAWBERRY

WHISKEY (THAT TASTES LIKE RUM)
PANDAN GULA MELAKA




