Grilled Angus Beef Burger 36
Aged Cheddar, Shallot Marmalade, Chili Aioli

Chicken ‘Karaage’ Sandwich 32
Kewpie Togarashi Aioli, Pickles, Brioche bun

Falafel Burger 24
Feta, Cucumber, Mint, Harissa

Japanese Fried Chicken “Karaage” 19
Kewpie Togarashi Aioli, Lemon

Chicken “Laksa” Spring Roll 19
Calamansi, Chili Padi, Laksa Leaf

USDA Prime Beef Sliders 18
Aged White Cheddar, Red Onion, Pickles

French Fries 14
Ketchup

SUSHI ROLLS

Spicy Tuna, Chili Aioli, Sesame 32
Crispy ShrimpTempura, Chili Aioli, Avocado 28
Octopus, Cucumber, Bonito, Sweet Soy 28
Vegetarian, Avocado, Cucumber, Kampyo 18

If you have any food allergy or intolerance, please speak to your server about

ingredients used in our dishes before you order your meal.

Prices are subject to the prevailing Goods and Services Tax and 10% service

charge.



COCKTAILS

The Garden Of Eden 25
Mango Black Tea Infused Vodka, Lemon Sour

Peace On Earth 25
Tropical Rum Punch, Pineapple, Passion Fruit

Coconut, Orgeat, Lime

Learning To Fly 25
Gin, Elderflower, Prosecco, Lavender, Grapefruit,
Lemon

CHAMPAGNES

Champagne — Piper-Heidsieck, Brut, France 28
Champagne — Moét & Chandon, Brut, France 38
MOCKTAILS

Double Happiness 15
Pineapple, Passion Fruit, Coconut, Orgeat, Lime
Without Consequence 15
Lychee, Grapefruit, Elderflower, Lime

Cracklin’ Rosie 15
Raspberries, Rose, Lychee, Cranberry

Voss Still / San Pellegrino Sparkling  500ml 9

If you have any allergy or intolerance, please speak to your server before you

order your beverage.

Prices are subject to the prevailing Goods and Services Tax and 10% service

charge.



