RICHW::RK
DINNER

V - Vegetarian

B - Good for beer

C - Good for cocktails
W - Good for wine

SMALL LARGE

kitchen steak souce, v n'uun'd YOO OnNs

& Crudite w/ Whipped Cod's Roe W 13 Steak & Butter B 29

rsorted ‘/L"_J\T;xk;lr'- lemon ail, turikake

ve D) & THEPorkKatsu ¢© 25

Romaine Salad

CQAmol MIsO Qrassin q, Cnerry tomate €qgq swoet ;:'.-Y».Hu pITER, oy .ln oMaTo LKauce

Bread & Bakkwa Butter (B.B.B) € 10 & Patchwork Chicken B 2

sourdough breod with kitchen made bokkwa butter grilled baneless chicken t -Jlu NaLQ '»..t."..-.xq\ l)..nil.uju!u

Smoked Sardine Toast W 19 Open Pork Mantou W 22

anien relsh, gachwang butter, chaves B-haur braised pork belly, pickled mustard qreens cariander

Prawn Ceviche ¢ 15 Eggplant v w 18

aksa pesto, sea bream sashimi, cashew nut grilled egaplant, yakinku glaze, misa yaghurt

E Bacon Cheese Tart W 16 t Mentaiko Udon w 19

bocon onion xam, comte, olack et
> dast «gq taam '.'n.'xh,‘t'ui seaweed

E PWK Watffle Fries VB 7

kitchen asian spice blend

Laksa Tortelloni B 2

kitchen made prawn paste, 48 hour unoe eqq

Salt & Vinegar Artichoke V€ 10

artichoke hearts, vinegar powder, keman, tempura batter

SWEET

Ham & Cheese Millefeuille w 14

jamoon blanc, emmental panko

& Yuan-YangMisu ve 11
Chicken Rice Arancini  © 9

pickled cucumber, chdi gel

cattee ntused [l,xl,J',- hnger, mik tea o Qicarpone, almand crumb

PWK Mango Pomelo VW 9

as
O
-

K Baked Chili Crab Dip €

tred mantau, parmesan, baked ege nangoe panna cotta, cocanut milk shaved ice
f 39 f

Miso Caramel Tart VB 9

mise custard tart, gelato



