1.0 Noodle Bowl
1.1 Char Siu Noodles S8
Flame seared pork belly, boiled wontons, scallions, fried shallots
1.2 Roasted Mushroom Noodles $12
Assorted mushrooms, braised Japanese shiitake, coriander, fried
shallots
1.3 Fried Spice Duck Noodles S14
Boneless duck thigh, boiled pork wontons, fried ginger and garlic
2.0 Sides
2.1 Stir Fried Hong Kong Kai Lan $12
Hokkaido scallops, fried shallots
2.2 Seafood Wontons S13
Scallop, prawns, dried shrimp roe, chives
2.3 Double Roasted Belly Platter $18
100g char siu, 100g roasted crispy pork belly
3.0 Dinner Specials : 6pm onwards
3.1 XO Radish Cake $10
Egg floss, ebi skura, xo sauce
3.2 Grilled Baby Romaine S14
Crispy silverfish, house made miso paste
3.3 Otah Mackeral S16
Roasted spicy coconut, coriander, pickles
3.4 Grilled Lamb Ribs $32
Spice honey, watercress, wolfberries, chives
4.0 Tea Inspired Cocktails
4.1 Ju Hua HH $10/ Gls $15
Infused lychee vodka, chrysanthemum, goji berries
4.2 White Jasmine Sangria HH $10/ Gls $15 / Gls
White wine, triple sec, pineapple juice, kaffir, jasmine S69
43 Oolong Sour HH $10/ Gls $17

Jim beam bourbon, oolong, lemon juice

5.0

Sakes
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5.1

Nanbubijin Junmai Daiginjyo Ayama

$78

5.2

Ohmine 2 Grain Hi-Ire Yamadashiki

$160




