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GRILLED SCALLOP ON SHELL (2)
harissa, vinaigrette, fried sweet basil (gf, dfo)

SINGAPOREAN CHILLI PRAWN SKEWER (2)
burnt garlic butter, peanut sauce (gf)

DRUNKEN SOFT SHELL CRAB
yuzu infused watermelon, chilli salt, sweet ponzu (gf)

WHIPPED SESAME TOFU
wild mushroom medley, cassava cracker (vg)

CHAR GRILLED OCTOPUS
fennel nahm prik, dill, orange, caper, grapefruit (gf)

CHARCOAL ROASTED MISO PUMPKIN
dal makhani, pepitas, sunflower, fried curry leaves (vgo, gf)

STICKY GLAZED CHAR SIU HAM
davidson plum sauce (gf)

GRILLED OCEAN TROUT
sambal olek, chermoula, pickled mushroom, herbs, nori soy (gf)

SEASONAL ASIAN GREENS
mushroom xo, shaoxing wine, macadamia sambal (vg, gfo)

GREEN MANGO & PAPAYA SALAD
coriander, nuoc cham, crushed peanut (vg, gf)

PANDAN FRAGRANT JASMIN RICE
(vg, gfo)

BANANA PUDDING
vanilla wafers, chocolate, sweetened condensed milk
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