
By  Chef Petrina Loh

N O O D L E S

NOODLE SET LUNCH [3-COURSE]                        40
Snack |  Noodles |  Dessert

NOODLE ALA CARTE REGULAR SIZE                   32 

NOODLE ALA CARTE HALF SIZE                           22

FEED ME WINE /  SAKE                                             18

FEED ME A NON-ALCOHOLIC DRINK                  12

WEEKLY ROTATING NOODLE MENU

PORK JOWL CHAR SIEW WONTON MEE
Spanish pork jowl char siew,  herbal  soya sauce,  

pork kimchi  wonton,  wonton egg noodle,  jalapeńo green chil i  sauce

~
SMOKED ERNEST SOULARD DUCK BREAST MAZEMEN

Upgrain® Mee Kia,  Fercullen whisky glaze,  Guinness dashi ,  

shibazuke,  Fogo Funghi,  fermented duck fat  chil i

~
LAKSA & THE SEA

Kaminoebi  prawn,  battered batang fish nugget,  manil la  clams,
taupok,  binding,  quail  egg,  umami laksa  broth,  laksa rice noodle

*haebi  hiam chil i  upon request 

~

US INTERCOSTAL RIB FINGERS CURRY MEE TAI MAK
Slow cooked US Intercoastal  Rib Fingers,  tendon,  honeycombu tripe,

quail  egg,  fukujinzuke,  beansprout,  koo chye,  homemade hot sauce

SAUCES TO GO

Jalapeño Green Chil i  Sauce 150g/jar

Fermented Habanero Laksa Leaf Pedas Chil i  150g/jar         

Fermented Duck Fat Miso Chil i  160g/jar                                 

Just  A Tad Hiam Haebi  Hiam 180g/jar                                       

Olive Vegetable Butter 160g/jar                                                 

prices before service charge

18

18

18

14

16
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