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PLATTERLAB CO. CHEESE PLATTER 24

Seasonal & artisanal cheeses with

dried fruits and wafers. Please check with our
lovely staff for availability. Option: +5 Cold Cuts
+5 Premium Cheese

HOT BUFraLo DRUMETTES 13.80

8 pcs hot spiced drummettes, great for sharing

arge-medium Ja ahesé.oyéié;é from Hyo

Prefecture

CRISPY SWEET SOy CHICKEN BITES 9.80
El HIRE 9.80
Grilled dried stingray fin with Shichimi Mayo

TATER TOTS 10.80
S2E CHVAN CHICKEN BITES 13.80
For the Mala lovers~

ocrorvs Leo 18.80
Sliced Octopus Leg with tangy in-house

Asian Chimichurri Sauce

TRVUFFLE ANGEL HAIR PASTA 16.80

Served chilled with Tobikko, Truffle Oil, Shio Kombu
Option: lkura/Smoked Duck

GARLIC OIL ANGEL HAlIR PASTA 16.80

Served chilled with Tobikko, Truffle Oil, Shio Kombu,
Option: lkura/Smoked Duck

L

All prices are subject to 10% service charge, NO GST

ADD-0OWu:

lkura 6
Sea Grapes 3

KRAZY KANI PITAN TOFV 9.80

Century egg cold tofu topped with tobiko and
kani stick

SMOKED DUCK BREAST 13.80

Charred with in-house Pickled Japanese
cucumbers

SPicy TOPSHELL ~~ 13.80
Spicy and zesty homemade recipe

ALoY's CHaoTA BroccolLl 8.80
Charred broccoli with spices and parmesan

THAI MooPING 8.80/14.80
Juicy Thai grilled pork skewers

3 pcs/5 pes

SPicy POPCORN CHICKEN 10.80
Think mini McSpicy bites!

SHI6 HAMACHI KAMA 19.80

Grilled Yellowtail Collar with Ponzu
(15-20min waiting time)

SEASONED COLD TAPANESE APPETISERS

Calamari with Abalone Sauce 6 L
Teriyaki Scallops 6
Seasoned Jellyfish 6
Lobster Salad 7




