
5-Course National Day Menu
$198++ pp (Non-Window) | $248++ pp (Window Seat)

Minimum Two Persons with Compl imentary Welcome Prosecco 

Add $58++ for 5-Course Wine Pairing

FIRST COURSE

Chili Crab Croquette
Coriander | Tomato Salsa | Lime Aioli

 

Gunderloch Fritz Hasselbach Fritz's Riesling

Rheinhessen - Germany
 

SECOND COURSE

Laksa Gnocchi
Tobiko | Tiger Prawn | Hokkaido Scallop

 

Kaiken Terrior Series Torrontes

Cafayate - Argentina
 

THIRD COURSE

Hoisin Glaze Roasted Pork Char Siew
Black Truffle | Puffed Rice | Pickled Cucumber

 

Dona Dominga Gran Reserva de Los Andes Merlot

Colchagua Valley - Chile 
 

FOURTH COURSE

Sanchoku Wagyu Beef Cheeks MB4-5 Rendang 
Broccolini | Truffle Potato Puree | Papadum

 

Chateau de la Font du Loup, Cotes du Rhone Signature

Rhone - France

or

Patagonian Toothfish
Fish Curry Emulsion | Confit Baby Heirloom Tomato | Eggplant

 

Misha's Vineyard Cantata Pinot Noir

Central Otago - New Zealand
 

DESSERT

Petit Four 
Bandung Panna Cotta | Talam Tiga Rasa | Chempedak Royal | Singapore Sling Cake

 

Fontanafredda le Fronde Moscato D'Asti

Piedmont - Italy

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .  K i n d l y  i n f o r m  u s  a b o u t  y o u r  
d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .  A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .



5-Course National Day Vegetarian Menu
$198++ pp (Non-Window) | $248++ pp (Window Seat)

Minimum Two Persons with Compl imentary Welcome Prosecco 
Add $58++ for 5-Course Wine Pairing

FIRST COURSE
Fried Man Tou

Coriander | Tomato Salsa | Chili Crab Sauce 
 

Gunderloch Fritz Hasselbach Fritz's Riesling

Rheinhessen - Germany
 

SECOND COURSE
Laksa Gnocchi

Tau Pok | Heirloom Tomato | Asparagus 
 

Kaiken Terrior Series Torrontes

Cafayate - Argentina
 

THIRD COURSE
Hoisin Glaze Roasted Tempeh

Black Truffle | Puffed Rice | Pickled Cucumber
 

Dona Dominga Gran Reserva de Los Andes Merlot

Colchagua Valley - Chile 
 

FOURTH COURSE
Cauliflower Rendang Steak

Broccolini | Truffle Potato Puree | Papadum
 

Chateau de la Font du Loup, Cotes du Rhone Signature

Rhone - France
 

DESSERT
Petit Four 

Bandung Panna Cotta | Talam Tiga Rasa | Chempedak Royal | Singapore Sling Cake
 

Fontanafredda le Fronde Moscato D'Asti

Piedmont - Italy

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .  K i n d l y  i n f o r m  u s  a b o u t  y o u r  
d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .  A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .


