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12.90COMFORTING FAVOURITES

15.90HEARTY CHOICES PREMIUM PICK

18.90

Hot & Spicy Wagyu Beef
Burger
Charcoal Buns, Bacon, Onion Compote, Cheddar,
Tomatoes, Lettuce, Sautéed Mushrooms,
Tartare Sauce, Housemade Spicy Sauce, Fries

Drunken Fish & Chips
White Fish Fillet, Tartare Dip

Chicken Rendang Bowl
Sunny-Side Up Egg, Achar, Jasmine Rice,
Lime Leaves, Spiced Coconut Floss

9.90EVERYDAY CLASSICS

Chicken Katsu Curry Bowl
Housemade Japanese Curry, Broccoli, Carrots, 
Potatoes, Onions, Jasmine Rice, Spring Onions

Creamy Shroom Spaghettini (V)
Sautéed Mushrooms, Spinach, Garlic Cream Sauce,
Parmesan

Fisherman's Bee Hoon Soup
Fried Snapper Slices, Romaine Lettuce, Spinach,
Cherry Tomatoes, Ginger Slices, Seaweed, Coriander
Add-on: Martell VSOP (10ml) $5

Spicy Seafood Laksa
Prawns, Fish Balls, Bean Curd Skin, Coriander,
Sambal Chilli

Make it a meal +$5

Please inform us of any food allergies or special dietary requirements. Prices are subjected to service charge and GST. Photos are for illustration purposes only.

Soup of the Day or Desserts:  • Chef's Granita • Panna Cotta • Cake Special
CHOOSE ONE

Juices: • Apple • Cranberry • Lime • Orange • Pineapple
Soft Drinks: • Coke • Coke Zero • Sprite • Ginger Ale • Soda • Tonic

PLUS A DRINK
Soup of the Day  Chef's Granita

(V) Vegetarian


