SMALL PLATE

Chicken Karaage
Deep Fried Chicken | Chef's Recipe

12

Barramundi Belly
Deep Fried Barramundi Belly | Harissa Dressing
( Limited Portion )

1"

Truffle Fries (V)

Thick Cut Fries | Truffle Oil | Parmesan Cheese

17

- A
Chicken Nacho Casserole @
Oven Grilled Marinated Minced Chicken | Nacho Cheese | Tortilla chips

15

Pork Skewer

Grilled Iberico Pork Shoulder | Home-Made Jaew Sauce

14

Patagonian Baby Squid _# @

Seared Pataganian Baby Squid | Coriander Chilli Sauce

. P M
Thai Style Asari Clams » Y@
Sauteéd Asari Clams | Dark Sauce | Dried Shrimps | Chilli

16

( V) - Vegetarian Friendly 4 -Spicy

Prices subjected to 10% SVC




SMALL PLATE

)
Wagyu Beef Cheek e
Slow Braised Wagyu Beef Cheek | Toasted Ciabatta

19

Salmon Aburi

Sashimi Norwegian Salmon | Mentaiko | Caviar

16

Octopus @

Caramelized Grilled Spanish Octopus Tentacle | Tomato Salsa

. . . . (W
Cioppino Di Gamberi @
Tiger Prawns | Chilli | Garlic Butter | Toasted Ciabatta

22

J
Crab Cake @

Hand-Made Deep Fried Cake With Crab Lump | Chef's Special Nut Based Sauce
23

CoLD PLATE

Japan Hyogo Oysters
Half Dozen Fresh Oyster | Lightly Spicy Mango Salsa
( Per Baked Oyster +$2 )

24

Kaisen Carpaccio \#

Sashimi Norwegian Salmon | Hokkaido Scallop | Caviar | Soba Glazed

Cheese Platter
Exquisite Selection Of Cheeses | Toasted Ciabatta

37

Prices subjected to 10% SVC



MAIN

Nonya Poulet _#
Grilled Nonya Marination Style Chicken Thigh

23

. . st
‘Black Pork’ Noir de Bigorre @
Pan Roasted Black Pork | Pork Jus | Mash

33

2 L, (w\
Irish Duck Confit \#
Aged Soy & Asian Herbs Marinated Slow Roast Irish Duck Leg | Corn Riso

35

Barramundi

Pan Seared Barramundi Fillet | Truffle Butter Sauce | Potato Wedges

25

Australian Wagyu Striploin

Pan Roasted Free Range Australian Wagyu Striploin

39

(All Main Served With Sautéed Greens)

FILLERS
Salmon “Risotto”

Soy & Coriander Cured Norwegian Salmon Fillet | Mascarpone | Pearl Barley Risotto

29

Spicy Crab Pasta </
Spaghetti | Napolitana Sauce | Crab Meat | Minced Chicken

27
Scallop Capellini \# ey

Cold Capellini | Hokkaido Sashimi Scallop | Soy Truffle Dressing | Cured Kelp | Caviar |I

33
L (N
Carbonara Nduja "«

Spaghetti | Nduja | Cream | Fresh Egg Yolk | Pecorino | Black Pepper

23

Seafood Tagliolini
Capellini Sea Prawns | Clams Meat | Spanish Squid | Lobster Stock | Crustacean Oil -
]

vl

Prices subjected to 10% SVC




DESSERT

Venere Rice Pudding

Hot Black Rice | Coconut Crumbles | Coconut Gula Melaka Gelato

11

White Chocolate Parfait

Almond | White Chocolate | Blueberries Sauce

13

ws

Tiramisu 1@'

Grand Marnier Mascarpone Sabayon | Roasted Coffee
Caramel Crumble Bits | Kahlua | Rum

12

DESSERT WINE PAIRING

Prunotto Moscato d’Asti DOCG
65

Gancia Romina Lychee Prosecco
62

Fattoria Monticino Rosso
8 Venti Vino Da Uve Stramature Malvasia 500ml
69

Le Cantine Del Cardinale Visciolata
139

Additional 10% Off For Above Dessert Wines Selection
With Any Dessert Ordered

Prices subjected to 10% SVC



BEER

SAPPORO PREMIUM BEER

Draught Pint (500ml)
15 STOUT CAN

3 Litres Beer Tower Guinness (440ml)
79 14

FRENCH COGNAC

Martell Gordon Bleu (30ML)
29

WHISKEY

TAIWANESE

Kavalan Solist Single Cask Strength (30ML)
34

JAPANESE

Nikka Whisky From The Barrel (30ML)
20

SCOTCH

Glenlivet 12 Years Old (30ML)
16

Chivas Legal Gold 18 Yearas Old (30ML)
17

Glenffidich 12 Years Old The Balvanie 12 Years Old

Shot (30ML) Btl Shot (30ML) Btl
15 199 19 229

Comes with 4 cans of Soda Water when ordering a bottle of Whisky

Prices subjected to 10% SVC




COCKTAILS

HENDRICK GIN

Bottle
Tonic Water Cans x 4 | Lime
199
ShotShot Negroni
Neat | Lime Campari | Vermouth
12 22
Lychee-Timon Gin & Tonic
Lychee | Cucumber Tonic | Cucumber
23 17
TEQUILA
Espresso Martini Shot
Kahlua | Espresso Neat | Lemon | Salt
17 12
Longan Martini Margarita
Longan | Vermouth Lime | Triple Sec | Salt
19 19
MONKEY
SHOULDER JIM BEAM

12 YEARS OLD

Lazy Old Fashioned
Angostura Bitter | Sugar
20

Ginger Monkey

Ginger Ale | Orange
19

Rob Roy
Angostura Bitter | Vermouth

23

Lime | Mint | Sugar | Soda

BOURBON WHISKY

Whisky Sour
Angostrura Bitter | Eggwhite | Lemon
19
Cuba Libre Ginger Highball
' Ginger Ale | Lemon
Lime | Coke 17
15

Beam & Cola
Coke | Lemon

18

Classic Mojito

20

Prices subjected to 10% SVC




DRINKS

COFFEE SODA S
Espresso S Coke
Americano S Coke Light
Flat White 7 Coke Zero
Latte 7 Sprite
Cappuccino 7 Schweppes Tonic Water
Mocha 8 Schweppes Soda Water
Hot Chocolate 8 Schweppes Ginger Ale
+Extra-Shot 4
+lced 0.50
SPARKLING FRUIT NATURAL MINERAL
BEVERAGE 7 WATER 10
Aranciata Rossa San Pellegrino
Blood Orange Sparkling Water, 750ml
Pompelmo Acqua Panna
Grapefruit Still Mineral Water, 750ml
SPARKLING TEA
BREWED TEA 5 BEVERAGE 12
Green Tea : :
Saicho Jasmine
Breakfast Royal Saicho Hojicha
Early Grey
Camomile
MOCKTAILS

14

Gunner
Angostura Bitter | Ginger Ale

Longan Mint Fizz
Longan | Mint | Soda

Virgin Sangria
Raspberry Puree| Fruits | Soda

Lychee Iced Tea
Lychee | Mint | Tea

Prices subjected to 10% SVC



