People who love to eat
are always the best
people.
M E N U

STARTERS

Oriental Mushroom Soup

$6

Served with mixed mushrooms, eggs and a
sprinkle of chives

Fish Broth

$7

Served with sour plum and silken tofu

Mixed Berries & Kale (V)

$12

Crisp kale mixed with raspberries and
blackberries with earthy walnuts dressed in
our housemade apple cinammon sauce

Crab Miso

$18

Foie Gras
Pan-seared liver with a housemade glaze
paired with pear and fermented blueberry jus
on a slice of toast

$23

78 Neil Road
Singapore 088841

Crab chunks with a tomalley miso puree paired
with a spicy thai mango salad, topped with
ikura and peanuts

Food prepared with
love is like poetry on
the table.
M E N U

SHARED PLATES

Scallop Carpaccio

$21

Hokkaido scallops and ikura with diced pear
and radish with housemade yuzu ponzu

Char Siu

$19

Sous vide kurobuta pork belly glazed with our
housemade char siu sauce, served with
pickled cucumbers and apple mustard sauce

Truffle Beef Cheeks

$21

Black angus cheeks braised in an oriental
mushroom sauce, served with truffle mash

Sauteed argentinian ribeye served with garlic
chips, fresh kale and a fermented black bean
creme

$22
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Ribeye Beef Cubes

One cannot think well,
love well, sleep well, if
one has not dined well.
M E N U

MAINS

Chicken Confit

$22

Whole chicken thigh with green curry creme
served with cauliflower rice and sauteed
mushrooms

Duck Breast

$25

Sous vide for 3 hours in herbs and spices
finished with a pan sear, served with coffee
glace, potatoes and carrot puree

Red Snapper

$27

Pan seared snapper with black assam sauce
served with barley, ladies finger and a
caramelized pineapple

Slow cooked in our housemade rempah
topped with grated coconut, served with a
papadam, coconut creme and butterfly pea
rice

$28
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Rendang Beef Cheeks

Pull up a chair. Take a
taste. Come join us.
Life is so endlessly
delicious.
M E N U

PASTA

Aglio Olio (V)

$17

Spaghetti sauteed with fermented
mushrooms, garlic and bird's eye chilli, served
with kale and shimeji tempura

Shellfish Linguine

$26

Linguine sauteed with a mild spicy prawn
sauce served with a slipper lobster, kurobuta
meatballs, shimeji mushrooms and thick prawn
broth

Octopus Linguine

$25

Prawn Capellini
Capellini sauteed with our housemade spicy
thai herb sauce served with tiger prawns, baby
corn and kale

$28
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Linguine sauteed with salted egg cream,
drizzled with chilli kombu oil served with
seared octopus

All you need is love.
But a little chocolate
now and then doesn't
hurt.
M E N U

SWEET PLATES

House Sorbet

$8

Smooth sorbet with raspberries and
blackberries, drizzled with fermented
blueberry jus

Chocolate Lava

$12

Chocolate cake with a warm molten core
topped with a quinelle of vanilla ice cream

Goreng Pisang

$14
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Deep fried banana puree with a quinelle of
vanilla ice cream and red bean paste, drizzled
with red bean sauce and sweetened milk

I am not a glutton - I
am an explorer of
food.
M E N U

BITES

Sea Salt Fries

$12

Served with chilli mayo

Truffle Fries

$18

Served with parmesan cheese and truffle oil

Original Tots

$12

Served with curry mayo

Truffle Tots

$18

Served with parmesan cheese and truffle oil

Mala Chicken Kaarage

$15

Ngoh Hiang
Served with housemade belachan and black
sauce

$15
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Served with dehydrated chilli

