
Modern Caesar 
Pork Bak Kwa, 63ºC Egg, Garlic Crouton, 

Grana Padano &Home-Made Caesar 
Dressing

Pan Seared Foie Gras | + $4
Soft Boiled Egg, 

Baby Spinach, Asian Style Mushroom 
Ragout &  Balsamic Reduction

ENTRÉE

brown sugar sea salt
 panna cotta

 Black Tea Jelly, Brown Sugar Crumble, 
Sea Salt Foam & 

a Shot of Baileys

milo dinosaur 
tiramisu $+4

Milo ‘Gao’ Lady Fingers, Milo Nuggets, 
Mascarpone Cream & Mint Leaf

DESSERT

 beef bolognese
Minced beef, tomato coulis, spaghetti 

& Parmesan cheese

Prawn Paste Chicken
Brioche Bun, Chicken Thigh, 

Spicy Sambal belacan, Lettuce 
& tomato

cajun pork chop
Sweet Potato fries, Balsamic 

reduction & baby spinach

chilli crab pasta | $+4
jumbo crab meat, homemade chilli 
crab paste, pomodoro & coriander 

leaf with tagliatelle

MAIN

Mushroom Cappucino  

Button, SHitake, Morel, Miso, Foam & 
Truffle oil 

Venus Clams  in Superior 
Broth | +$3

Ginger, garlic, shao xing wine &
 chilli padi

SOUP

23$ ++ For
2 Course 29$ ++For

3 Course

Available from 11.30am to 2:30pm on 

Tuesdays to Saturdays


