
NOURISH

EARTH
K U N G  P A O  T O F U
China town mushrooms, red onion, capsicum, chilli, soy, cashew (gf, df, v)  

R E D  C U R R Y  S M O K E D  P U M P K I N
Hibachi grilled pumpkin, edamame, bean sprouts, coriander, 
toasted peanuts (df, v)	

C R I S P Y  F R I E D  E G G P L A N T
Szechuan pepper seasoning, eggplant sambal, spring onion (gf, df, v)	

A U N T Y  F A Y E S  S P R I N G  R O L L S
Kimchi mayonaise (df)	

SEA
T E M P U R A  B A T T E R E D  S O F T  S H E L L  C R A B
Spicy mayo, wasabi matcha salt, sesame seeds (gf, df)	

S I N G A P O R E  S T Y L E  C H I L L I  P R A W N S
Wok fried king prawns, hot and sour chilli sauce, spring onion (gf, df)	

F R I E D  W H O L E  M A R K E T  F I S H
Wok fried whole fish, green mango salad, hot garlic ponzu,	
chiu chow chilli dip (gf, df)	

K I N G  F I S H  S A S H I M I
Coconut, laksa oil, red shiso (gf, df)	

L O C A L  C A U G H T  R E E F  F I S H
Green curry, pickled green chilli, Thai basil, been sprouts (gf, df)	

G R I L L E D  S A L M O N  F I L L E T

Caramel miso glaze, apple and mango som tum salad (gf)

 :  S T A R T E R



NOURISH

LAND
S H A N D O N  S T Y L E  C R I S P Y  C H I C K E N

Rice noodles, red onion, capscicum, sweet soy, black vinegar	
fermented red chilli, thyphoon shelter crumbs, coriander (df)	

B A M  B A M  C R Y I N G  T I G E R  B E E F
Marinated beef tenderloin, sundried chilli, ginger, shallots, 
sezchuan oil (gf, df)	

S L O W  C O O K E D  P O R K  B E L L Y  K A K U N I
Asian greens, hens egg, cucumber ginger nuoc cham (gf, df)	

G L A Z E D  P O R K  C H E E K  S A L A D
Sugarloaf, pea, viet mint, cucumber and peanut relish, toasted rice (gf, df) 

I N D O N E S I A N  S T Y L E  “ A Y A M  B A K A R ”

Hibachi charcoal half spring chicken, sweet soy glaze, sambal balado,	  
lime (gf, df)	

SIDES
G R I L L E D  C O R N  C O B
Yuzu mayo, togarashi, chives (gf, df)	

R O A S T E D  S W E E T  P O T A T O
Cashew sambal, salted coconut, toasted pepitas, bean sprouts, mint, 
Thai basil (gf, df, v)	

S T I R  F R Y  S E A S O N A L  V E G E T A B L E S  (gf)

V E G E T A B L E  F R I E D  R I C E  (gf, df)

S T E A M E D  R I C E  (gf, v, df)

F E E D  M E  :  D E G U S T A T I O N  M E N U

Discover an omakase style dinner with chef’s favourite dishes of the day. 
Ask your server for more information.

Minimum 2 guests (the whole table must participate)


