


FRESH LOCAL OYSTERS (1pcs)

Fresh oysters served with your choice of homemade yuzu ponzu or 
green nam Jim dressing. 

Rice paper filled with cucumber, rice noodles, avocado, 
crisp pickled vegetables & pineapple, spring onion, basil leaf, 
served with our sweet chili sauce and spicy tamari dipping sauce 

RED SNAPPER CARPACCIO 
Fresh Red Snapper with spicy ponzu, Jalapeno, red ginger flower, kaffir lime leaf, 
sesame oil, garnished with sliced nori, spring onion & sesame seeds. 
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CRÈME CARAMEL WITH COCONUT CREAM

    OPTIONS 

Our take on the classic crème caramel, with sweet creamy caramel custard, 
coconut cream, garnished with cinnamon powder.
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BANANA COCONUT & PANDAN CREPE

BBQ TOFU
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CHICKEN TERIYAKI SALAD 
Grilled chicken marinated in our house made teriyaki sauce served on a 
bed of mix salad leaves, avocado, carrot, radish & shiitake mushrooms, 
tossed in a teriyaki soy vinegar dressing. 
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CHEESE BURGER                                                                                             120
 
150gr beef patty, double cheddar cheese, pickle mayo on a milk bun, 
served with a side of French fries.



DRUNKEN CHICKEN
 
Our take on this classic dish with chicken breast soaked in Shao Xing wine, 
steamed and sliced & served warm with spring onion dressing and fresh coriander. 
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HOMESTYLE CHICKEN CURRY 
 
Boneless chicken thigh cooked in a homestyle curry sauce with baby corn, long 
bean, eggplant, tamarind & chilli, garnished with kaffir lime, crispy curry leaf & watercress.
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