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All prices are in Singapore dollars, subject to prevailing service charges, goods and services tax.

SNACKS

Moonbow Oyster Bay  10/pc (min 2pcs)
Oysters, Yuzu Gel, Yuzu Granita

Scallop (2pcs)  15
Hokkaido Scallop, French Shallot, Kelp, Yuzu Foam

Salmon (2pcs)  13
Salmon Tartare, Marinated Roe, Truffle, ShoyuSalmon Tartare, Marinated Roe, Truffle, Shoyu

Cold Peas (2pcs)  11
Texture of Fresh Peas

Pork (2pcs)  14
Pork Rillette, Puff Pork Skin, Bacon Sourdough Crumb,
Burnt Apple Puree

Wagyu Beef Tongue (2pcs)  17
Torched Wagyu Beef Tongue, Bone Marrow Veal JuzTorched Wagyu Beef Tongue, Bone Marrow Veal Juz

Unagi Toast (2pcs)  20
Grilled Unagi, Butter Brioche Toast

SIDES

Triple Cooked Chips  15
Triple Cooked Sebago Potato, Malt Vinegar, Chipotle Aioli

Herb Garden Salad  16
Garden Fresh Herb, Mesclun Salad, Citrus VinaigretteGarden Fresh Herb, Mesclun Salad, Citrus Vinaigrette

Unagi & Roasted Pumpkin Salad  16
Roasted Goma Dressing Pomegranate, Unagi,
Roasted Pumpkin, Sweet Pea

SMALL PLATES

Caviar Crema  28
Smoked Caviar, Crema Avocado, Blue Spanner Crab

Scallop  23
Hokkaido Scallop Ceviche, Caviar

Wagyu Beef Carpaccio  18
Seared Wagyu Beef Slices, Mustard, Truffle ShoyuSeared Wagyu Beef Slices, Mustard, Truffle Shoyu

Tentacles de Poulpe  29
Octopus Tentacles, Sebago Potato Foam

Gambas  24
Tiger Prawns, Paprika, Garlic, Olive Oil, Sourdough

Crab Cake  25
English Muffin, Cured Egg Yolk, Remoulade Sauce

Scotch Eggs  Scotch Eggs  20
Iberico Pork Scotch Egg, Mixed Salads, Shaved Asparagus

Baby Squid  18
Togarashi Baby Squid, Inked Aioli, Coriander, Green Chilli

Chorizo & Beans  22
Chorizo Baked Beans, Scrambled Eggs, Saffron Aioli, Sourdough

Burnt Asparagus (5pcs)  20
Charred US Asparagus, Broken Lime Citrus EmulsionCharred US Asparagus, Broken Lime Citrus Emulsion

Cauliflower Bloom  20
Cauliflower Floret, Dehydrated Cauliflower,
Cauliflower Cous Cous, Cauliflower Puree

Brussel Sprouts  18
Burnt Maple Buttered, Bacon Bits
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MAINS

Grilled Unagi with 4-Grain Rice  26
Grilled Unagi, Black Berry 4-Grain Rice, 64’C Sous Vide Egg

Scallop Somen  28
Ibo no lto Somen, Hand Dived Scallop, Sakura Ebi,
Lobster Oil

Chargrilled Wagyu Striploin  Chargrilled Wagyu Striploin  58
Wagyu Striploin, Foie Gras Jus

Cod  42
Crispy Black Garlic Cod, Dashi Broth, Avruga Caviar,
Sea Grape, Pickled Kombu

DESSERTS

Aero Chocolate  20
Aerated 74% Dark Chocolate, Gelato, Honey CombAerated 74% Dark Chocolate, Gelato, Honey Comb

Souffle  20
Pistachio, Chocolate, Yuzu Sorbet

Tea-ramisu  18
Tea infused Tiramisu

Crème Brûlée Cempedak  18
Burnt Cream, Cempedak, Fruity Pearl, Popping Candy

SHARING MAINS

Porterhouse (800gm)  138
Koji Aged Porterhouse Steak, Brussels Sprouts,
Rooted Vegetables, New Potato, Horseradish Cream,
Honey Mustard, Bone Marrow Brown Jus

Seafood Paella  48
Mix Seasonal Seafood, Risotto, SaffronMix Seasonal Seafood, Risotto, Saffron

BBQ Iberico Prime Ribs  68
BBQ Iberico Prime Ribs

Mushroom Kombu Risotto  32
Forest Mushroom, Kombu, Risotto

Impossible Beef Shakshouka  28
Impossible Beef, 64’C Sous Vide Egg, Tomato Coulis,
Ugly Heirloom TomatoesUgly Heirloom Tomatoes
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