
SNACKS 

~

APPETIZER
choice of :

FJORD TROUT GRAVLAX 
watermelon aguachile,  pickled rind,  kaffir  l ime oil

~
SALT BAKED BEETS

miso tofu cream, lacto-ferm glutinous corn,  candied walnuts

~

BUAH KELUAK DUCK GYOZA

mei cai  aioli ,  chil i  oi l ,  pickled enoki

MAIN
choice of :

NOODLE OF THE WEEK

~
CONFIT SUNCHOKE* 

Akitakomachi  rice risotto,  2YO petai  miso sauce

~ 
BEEF SHIN SHANK STROGANOFF

malfadine,  pickled kale,  chinese celery oil

~
CATCH OF THE WEEK 

chye poh beurre blanc,  r ice cake,  ci lantro & annatto oil

~
SMOKED CHICKEN THIGH 

red curry sauce,  baby sweet potato leaf,  chestnut glutinous rice

DESSERT

DESSERT SPECIAL

50/4-course set

36/2-course express set (snack/dessert)
feed me glass of  wine/sake 18/glass

*vegetarian option

prices are before service charge

 S E T  L U N C H

By  Chef Petrina Loh
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