Available from 11.30am to 2:30pm on

Tuesdays to Saturdays
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' ’ PORK BAK KWA, 63°C EGG, GARLIC CROUTON, SOFT BOILED EGG,
5 \‘ e GRANA PADANO &HOME-MADE CAESAR BABY SPINACH, ASIAN STYLE MUSHROOM
: S = DRESSING RAGOUT & BALSAMIC REDUCTION
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\ BUTTON, SHITAKE, MOREL, MisO, FOAM & GINGER, GARLIC, SHAO XING WINE &
1 TRUFFLE OIL CHILLI PADI

BEEF BOLOGNESE
MINCED BEEF, TOMATO COULIS, SPAGHETTI
& PARMESAN CHEESE

BRIOCHE BUN, CHICKEN THIGH,
SPICY SAMBAL BELACAN, LETTUCE
& TOMATO

CAJUN PORK CHOP
SWEET POTATO FRIES, BALSAMIC JUMBO CRAB MEAT, HOMEMADE CHILLI

REDUCTION & BABY SPINACH CRAB PASTE, POMODORO & CORIANDER
LEAF WITH TAGLIATELLE
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BLACK TEA JELLY, BROWN SUGAR CRUMBLE, MILO ‘GAO’ LADY FINGERS, MILO NUGGETS,
SEA SALT FOAM & MASCARPONE CREAM & MINT LEAF

A SHOT OF BAILEYS



