


C H I N E S E  B B Q  A N D 
R O A S T  M E A T S

烧味精选 

Roast Duck
港式烧鸭

Char Siu Pork 
蜜汁叉烧

Crispy Pork Belly
 脆皮烧肉

One Choice
例牌

Two Choices
双拼 

Three Choices
三拼

24

30

36

Your Choice of Meats 
 

+ Jasmine Rice or Egg Noodles  
米饭 或 蛋面 

+ Asian Greens
时蔬 

+ Chicken Broth 
鸡汤

D E S S E R T S
甜点 

Miso Crème Brûlée
Miso Crème Brûlée, Crumble, Vanilla Ice Cream, Raspberry
味增焦糖布蕾

17

Mango Sticky Rice (GF)
Sweet Sticky Rice, Mango, Coconut Sorbet, Coconut, Salted 
Coconut Sauce
芒果糯米饭

16

Mochi Ice Cream
Strawberry, Matcha, Vanilla
麻薯冰淇淋

14

S M A L L  P L A T E S
精选小菜 

Edamame (GF, V)
Salt, 7 Spices
日式毛豆

8

Smacked Cucumber (VO)
XO, Chilli, Ginger, Garlic, Chinkiang Black Vinegar, Sesame
陈醋拍黄瓜

10

Sichuan Steamed Prawn Wonton (3 pieces)
Prawn Wonton, Salmon Caviar, Soy, Sesame, Szechuan Pepper and 
Chilli Oil
红油抄手配鱼子酱

18

Spanner Crab Mieng Kum (4 pieces) (GF)
Spanner Crab Meat, Crispy Green Rice, Caramelised Fish Sauce, 
Ginger, Onion, Chilli, Betel Leaves, Peanut, Coconut Flakes, Lime, 
Dried Shrimp
泰式香叶包贵妃蟹

22

Vegetarian or Prawn Spring Roll (VG)
Sweet and Sour Sauce
素春卷/鲜虾春卷

18

So�  Shell Crab Bao Bun
Crispy So�  Shell Crab, Green Szechuan Chilli Paste, Leek, Cucumber
软壳蟹包

12ea

S A L A D S  A N D  V E G E T A B L E S 
沙拉及蔬菜  

Green Papaya Salad (GF)
Green Papaya, Fresh Herbs, Dried Shrimp, Chilli, Cherry Tomato
泰式木瓜沙拉

18

Crispy Barramundi Salad
Apple, Snow Pea Tendrils, Asian Herbs, Fried Shallot, Nahm Jim 
香煎盲曹鱼沙拉

22

Steamed Seasonal Chinese Greens (V)
Mushroom Soy Sauce, Ginger, Sesame, Fried Garlic
清蒸时蔬

16

Bun Chay (VG) 
Vermicelli Noodle, Broccolini, Pumpkin, Spring Rolls, Asian Herbs,
Fried Shallot, Crushed Peanuts, Nuoc Cham Chay
越南素米粉檬

20

S I D E S
配菜 

Steamed Jasmine Rice
丝苗米饭

4

Assorted Pickle
榨菜小拼  

6

L A R G E  P L A T E S 
(served with steamed Rice)

特色主菜(配米饭)

Clams and Spanner Yellow Curry (GF)
Clams, Spanner Crab Meat, Yellow Curry, Betel Leaves, Chilli, 
Thai Basil 
蟹肉蛤蜊黄咖喱

38

Steamed In� nity Blue Barramundi
Cantonese Style with Ginger, Shallot, Leek, Aromatic Soy
清蒸澳洲盲曹

36

Chilli Peppercorn Wagyu (GF)
Tri-tip Wagyu MB4-5, Parsnip, Kachai, Onion, Young Peppercorns, Chilli
绿胡椒辣炒和牛

36

Beef Pad Kapao (GF)
Beef Minced, Thai Holy Basil ,Chilli, Fried Egg, Cucumber 
泰式打抛饭

32

Wok Fried Crispy Pork Belly (GF)
Chinese Broccoli, Chilli, Garlic, Soy Bean Sauce
黄豆酱炒脆皮五花肉

28

Kung Pao Chicken
Free Range Chicken Thigh, Red Chilli, Szechuan Pepper, Peanuts
宫保鸡丁

26

N O O D L E S  A N D  R I C E
特色饭面 

Sichuan Cold Noodle
Free Range Chicken, Cold Noodle, Sichuan Chilli Oil, Soy Sauce, 
Spring Onion, Sesame
四川冷面

28

Pho (GF)
Wagyu Beef Brisket, Aromatic Broth, Rice Noodle, Onion, Coriander,
Shallot, Thai Basil, Chilli, Lime 
越南牛肉粉

34

Laksa
Malaysian Laksa Paste, Prawn, Fish Cake, Bean Sprouts, Fresh Herbs, 
Fried Tofu, Chilli Oil 
海鲜叻沙 

24

Wok Fried Flat Rice Noodle with Char Siu Pork
Char Siu Pork, Dried Shrimp, Sweet Raddish, Bean Sprouts, Garlic Chives 
叉烧虾米炒河

26

Vegetarian Fried Rice (VO, GF)
Egg, King Brown Mushroom, Preserved Mustard Green, Five Spice 
Bean Cake, Shallot
菌菇芽菜炒饭

18

Seafood Mee Goreng 
Egg Noodle, Prawn, Fish Cake, Clams 
印尼海鲜炒面

32

Seafood Congee
Fish, Prawn, Clams, Youtiao, Black Olive, Shallot, Coriander
海鲜粥

22

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.


