
WE ENCOURAGE OUR FOOD, DRINKS AND SPACE TO BE SHARED AND SOCIALIZED

RAW, SALAD & SMALL PLATES

TUNA, COCONUT & LIME CEVICHE, CORIANDER, SPRING ONION

TOSSED VIETNAMESE PAPAYA & PEANUT SALAD 

KARANA JACKFRUIT & MUSHROOM POT STICKER DUMPLING (V)

STICKY BABY LAMB RIBS 

BAOS, BUNS & DUMPLINGS

NASI LEMAK CHICKEN BAO

PEKING PORK BAO, HOISIN, CUCUMBER

TOASTED BEEF RENDANG BAO

CHICKEN & PRAWN DUMPLING, LAKSA

BUTCHER & FISH GRILL

SWEET & STICKY PORK KNUCKLE, NAM PRIK (1kg – 45min wait time)

SOY WASABI GLAZED BEEF SHORT RIB, YUZU KOSHO (200g/400g)

BBQ IBERICO SECRETO CHAR SIEW, PINEAPPLE SALSA (200g/400g)

AUSTRALIAN LAMB RUMP, THAI RED CURRY (200g/400g)

F1 WAGYU STRIPLOIN  MBS 8/9 (300g)

45 DAYS DRY AGED PRIME RIB

GRILLED SEABASS, MUSSELS, COCONUT, YELLOW CURRY (whole)

GRILLED PUMPKIN, LIONSMAIN, CHICKPEA RAITA (V)

TO START

STUFFED CHICKEN & PRAWN 

WING

CHILI CRAB CHEESE NACHOS

SIDES

CAULIFLOWER KFC (V)

SEAWEED SKINNY FRIES (V)

SZECHUAN BRUSSELS,
GARLIC

NAMA CHOCOLATE CAKE

PECAN FEUILLETINE, FRANGELICO 
CREAM

STRAWBERRY PAVLOVA 

CHARCOAL MERINGUE, YOGURT 
SORBET, FROMAGE BLANC, FRESH 
STRAWBERRIES

(G) = GLUTEN FREE  |  (V) = VEGETARIAN 

PREVAILING LOCAL GST 7 % 
AND 

SERVICE CHARGE 10 % APPLIES. 
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