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TRUFFLE FRIES
Straight/{:ut ies, Truffle paste

SALTED WHITE BAIT FISH
Spicy salted egg yolk

SWEET POTATO FRIES

Sweet potato fries, garlic Aioli

SALTED EGG AUBERGINE CHIPS L ‘e &, 5
~ Tempura eggplant, salted egg yolk b 7
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g Chef Recommendation \J Spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST



EDAMAME *

Salted blanched Japanese soybeans
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CRISPY CALAMARI . =
%
Squid, lemon wedges, tartar » /
sauce 7
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CHEESE NACHOS w
Corn tortilla, cheese sauce,
marinara sauce, Avocado puree,
_ ". sour cream, pickle chili
e

Deep fried marinated chicken,
Korean chili paste, sesame seed,
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PLATES

§® chefRecommendation 47 Spicy ) Vegetarian All items are subjected to 10% service charge and 6% SST

- "% spICY LAMB BOREK

A < Filo pastry, spicy minced lamb,
G \' mint sauce




KAISEN SALAD
Mixed salad, soft shell crab, calamari, shrimp,

dried apricot, cherry tomato, Kyuri, sesame
dressing, Tobiko

CAESAR SALAD

Romaine lettuce, Caesar dressing, parmesan
cheese, cherry tomato, poached egg, crouton

ADD ON:
« Marinated Chicken

o Soft Shell Crab
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g Chef Recommendation W Spicy ﬁ Vegetarian All items are subjected to 10% service charge and 6% SST
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WILD MUSHROOM SOUP

Truffle oil & garlic bread

.

ROASTED CAULIFLOWER SOUP
Seared Scallop, Truffle oil, croutons

All items are subjected to 10% service charge and 6% SST

j Kellel% ‘ Vegetarian

W

a0

oy
-

S ;%.’
. }iz;' la

SO
-

Q Chef Recommendatfion \

——~
R

v

¥
>
NQ

N
&

o

o

G5

sbx

-

N

N

NS

e



PLATTERS

-
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SEAFOOD PLATTER

Fried calamari, prawn fritters,
pesto salmon, mussel diavolo,
tortilla chips

g ChefRecommendation 44 Spicy ) Vegetarian All items are subjected to 10% service charge and 6% SST



MIXED PLATTER b4

Yangnyeom chikin, fried chicken wings,
lamb borek, stew beef meatballs, garlic
chili prawn, mixed salad

g Chef Recommendation 44 spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST



PLATTERS

CHEESE PLATTER ¥

Gorgonzola, Brie, Gouda, Parmigiano,
dried apricot, walnut, water cracker,
bread stick, grapes

g Chef Recommendation. %4 Spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST
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1! PAN ROASTED SPRING CHICKEN

} | (serving time 20mins)

L\

f Garlic butter potato puree, asparagus, cherry
/| tomato; peri peri sauce
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PRAWN BISQUE RISOTTO TRUFFLE CHICKEN ROULADE
Baked Fresh Water Prawn, mushrooms, Mushroom risotto, tempura mushroom,
cherry tomato, broccoli, poached egg, Tobiko confit tomato, thyme jus

g Chef Recommendation ¥ Spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST



MAINS

CHAR GRILLED AUST STRIPLOIN 7

Sauteed mushroom, roasted potato, lemon
butter broccoli, beef jus

SPICED LAMB RACK

Baked eggplant, roasted potato, basil
pesto cherry tomato; thyme jus
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SEARED SPICED DUCK BREAST

Gnocchi, edamame, cherry tomat ﬁwpkin
puree, orange jus ////Q
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g Chef Recommendation (g Spicy ‘ Vegetarian
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SCALLOP & SHRIMP FRIED RICE

Long bean, corn kernel, carrot, anchovies,
spring onions, lettuce

34 PAN SEARED SEABASS PAN SEARED ATLANTIC SALMON
Homemade chili paste, spiced Basmati rice, Salted pancake, mixed salad, dashi Holandaise,
pickles, cracker Katsoubushi

g Chef Recommendation 44 spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST
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GRILLED UNAGI PASTA

Linguinne, Wasabi miso, shoyu,
capsicum, mushrooms, Tobiko,
Katsoubushi, Kizami Nori, grilled unagi -

CURRY CHICKEN LASAGNA

. Minced ch|cken potatoes, mushroom
Bechamel, marinara sauce, Mozzarella&
parmesan cheese
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g Chef Recommendation \j Spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST



CREAMY MARINARA SOFT SHELL g
CRAB SPAGHETTI

Tempura soft shell crab, chili flakes, button
mushroom, cured egg yolk, parmesan cheese

LEMON CREAM CHICKEN SPAGHETTI

‘Marinated chicken chop, edamame, cherry
tomatoes, parmesan cheese

TRUFFLE MUSHROOM ALFREDO SPAGHETTI ¥ THAI PESTO CHICKEN LINGUINNE

Mixed mushrooms, Truffle paste, cream, parmesan cheese Thai basil pesto, marinated chicken breast stripes, corn
kernal, cauliflower, cherry tomato, parmesan cheese

g Chef Recommendation \j Spicy ‘ Vegetarian All items are subjected to 10% service charge and 6% SST



Cherry tomato, onion, coriander,
‘marinated chicken, Mozzarella &
cheddar cheese
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= SMOKED DUCK -

Pomodoro, smoked duck breast, green
pepper, onion, Mozzarella & cheddar

SALMON CARPACCIO

Cured salmon, Pomodoro, Tobiko
cherry tomato, red onion, Katsu
Mozzarella & cheddar cheese

TRUIEFLE SCRAMBLE EGG
. Onion, mushrooms, turkey ham, =
. Mozzarella & cheddar cheese =

LORD OF CHEESE-

Gorgonzola, Grana Padano, Feta,
Mozzarella & cheddar cheese

TRUFFLE Al FUNGI ‘
Button, oyster, shimeji mushroom,

cream, Truffle paste, Mozzarella &
cheddar cheese




BURGE

CLASSIC BEEF

) TRUFFLE CHICKEN SLIDERS
Homemade patties, cheddar cheese,
salad, gherkin, sauteed mushroom, honey Chicken patties, Truffle mayo, p|ck|es
mustard dressing, fries, Brioche bun toast, lettuce, fries
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SPICED LAMB

Lamb patties, salad, caramelized onion,
gherkin, cheddar cheese, honey
mustard dressing, fries. Brioche bun
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. J}ected to 10% serwcg charge and 6% SST
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DESSERT
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SEMI LEMON TART

Strawberry, lemon curd, meringue,
crumble, vanilla ice cream

TEXTURE OF CHOCOLATE

Chocolate mousse, Macaroon, salted
chocolate shards, honeycomb,
chocolate ganache, brownies
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g Chef Recommendation \j Spicy * Vegetarian All items are subjected to 10% service charge and 6% SST
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