
M U K Ō Z U K E  向付

TAI 鯛‌ ‌
“TEOCHEW-STYLE” JAP‌ANESE SEA BREAM‌

Line-caught sea bream sashimi with miso-yuzu dressing, pickled kedondong,‌ ‌
coriander cress and toasted sesame–spring onion oil. 

M U S H I M O N O  蒸し物
“CHILLI CRAB” CHAWANMUSHI‌

Silky dashi egg custard with lobster tail, spanner crab,‌ ‌
chilli crab reduction, shiso and lemon balm. 

Y A K I M O N O  焼き物
CHARCOAL-GRILLED “RENDANG” WAGY‌U‌ ‌
B‌inchotan-grilled Wagyu with rendang glaze,‌ ‌

charred pearl corn, Satsumaimo and crispy curry leaves. 

OR 

GINDARA “LAKSA” MISOYAKI‌ ‌
 ‌Binchotan-torched black cod with miso-laksa broth,‌ ‌

dashi radish, komatsuna, lemon myrtle oil and fried laksa leaves 

D E S S E R T  デザート
"FROM UNCLE’S ICE CREAM‌ C‌ART"‌

Crisp monaka wafer with matcha and summer berry ripple semifreddo,‌ ‌
finished with garden apple mint. 

NATIONAL DAY MENU
4 - C O U R S E  M E N U  •  $ 1 4 8 + +  P E R  PA X

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