
MAINS

SOFT-SHELL CHILLI CRAB LINGUINE

Fried Soft-Shell  Crab |  Crab Meat |  Cherry Tomatoes
Chili  Crab Sauce |  Tobiko |  Togarashi

PORTOBELLO KATSU BURGER

Kombu Brioche Bun |  Portobello Katsu |  Mozzarella
 Roma Tomato |  Arugula |  Kombu Truffle Mayonnaise 

Straight Cut Fries |  House Salad

WAGYU SANCHOKU RUMP CAP MB 4-5 (200G)

Straight Cut Fries |  House Salad |  Compound Butter
+ SUPPLEMENT 15

Linguine |  Chil l i  Garlic |  Parsley |  Shio Kombu |  Clams

LINGUINE KOMBU VONGOLE

OR

OR

OR

DESSERT
CAKE OF THE DAY

APPETISER

KABOCHA KOROKKE (PUMPKIN CROQUETTE)

Fried Pumpkin Croquette | Tonkatsu Sauce | Lemon 

Croutons | Chives | Truffle Oil

CREAMY ABALONE MUSHROOM SOUP (V) 

OR

3-COURSE SET DIN N ER
$ 4 5 + +  P E R  P E R S ON

(Minimum 2 pax)

All prices are subjected to 10% service charge & prevailing government taxes.
Kindly inform us about your dietary requirements and/or food allergies upon ordering.


	3-COURSE SET DINNER
	$45++ PER PERSON
	(Minimum 2 pax)
	APPETISER
	CREAMY ABALONE MUSHROOM SOUP (V)
	Croutons | Chives | Truffle Oil
	OR

	KABOCHA KOROKKE (PUMPKIN CROQUETTE)
	Fried Pumpkin Croquette | Tonkatsu Sauce | Lemon
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	Kombu Brioche Bun | Portobello Katsu | Mozzarella  Roma Tomato | Arugula | Kombu Truffle Mayonnaise  Straight Cut Fries | House Salad
	OR

	WAGYU SANCHOKU RUMP CAP MB 4-5 (200G)
	Straight Cut Fries | House Salad | Compound Butter
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