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Choice of Two Light Bites, One Main Bite, One Dessert

6 5
L I G H T  B I T E S

W O K  T O S S E D E DA MA ME

Garlic, Soy Sauce

B A N G K O K  S P RI N G  RO LLS

Bean Thread Noodle, Black Fungus, Mushroom, Carrot

Sweet Chilli Sauce

TA MA RI N D T I RA DI T O

Hamachi, Tamarind Vinaigrette

Finger Lime, Tempura Wakame

I N DO N E S I A N  CO RN  FRI T T E RS

Crispy Corn

House Made Orange Chili Sauce

M A I N  B I T E S

S UG A R RO LL

Shrimp Tempura, Avocado, Carrot, Spicy Mayo,

Eel Sauce, Tempura Flakes, Topped with Seared

Salmon

T H A I  CH I CK E N  S ATAY

Grilled Chicken Thigh, Coconut Milk, Fragant Curry

Spice

Golden Tumeric, Singaporian Peanut Sauce

S A S H I MI

Assortment of Tuna, Salmon, Hamachi,

Served with Ponzu

B RI S K E T  B A O  B UN S

Togarashi Crusted Brisket, Gochojang Glaze

Pickled Vegetables, Micro Cilantro

Add .5oz Caspian Sea Classic Osetra Caviar  —  45

E L E V A T E  Y O U R M A I N

Upgrade to One of Our American Wagyu Cuts

RE D CURRY WA G YU

Add 19

Wagyu NY Strip, Shiitake Mushrooms, Coconut Rice

Asparragous, Seasonal Pepper, Chili Cracker

WA G YU P I CA N H A

Add 18

Ichimi, Maldon Salt, Pickled Ginger, Wasabi,

Served with Peanut Sauce & Singapore Style Salsa

Verde

D E S S E R T

E A S T  ME E T S  W E S T

Dark Chocolate Mousse, Cherry & Chia Seeds Filling

Fried Milk Balls

YUZU B LO S S O M

White Chocolate Sakura Mousse, Straberry Gel

Lychee Cremeux

F R O M  T H E  B A R

Cocktail Package  —  Choice of Two 35  |  Choice of Three 45

O LD RE LI A B LE

Beurre Noisette Washed Aged Rum, Campari

Sundried Banana, Sweet Vemouth, Coffee Liqueur

CA N ' T  S TAY FO RE V E R

Coconut Oil Washed London Dry Gin,

Lemon, Pandan, Guava

RA I N  O R S H I N E

Tequila Blanco, Soursop, Matcha, Citrus,

Aloe Liqueur, Bianco Vermouth

H A LLA B O N G

Sevilla Orange Gin, Local Mango Liqueur

Yuja-Cha, Prosecco

Maximun of 2 hours per reservation. Applicable taxes and 20% serice charge added to your bill.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food-borne illness, especially of you have certain medical

conditions.

Several menu items contain peanuts, tree nuts, fish, shellfisg, eggs, milk, soy and gluten. Inform your server if you have a foo allergy*




