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Cold

WAGYU TARTARE | QUAIL EGG | SHRIMP SALT PUFFS THIT BO SONG KIEU PHAP 42
ADD AMUR CAVIAR (+ SGD 98 PER PERSON)
YELLOW TAIL | JICAMA | PICKLED AMBARELLA GOI CA SONG 28
BANANA FLOWER | KALAMANSI | COCONUT RICE CRACKER NOM HOA CHUO! 26
Hot
OCTOPUS | CORN ESPUMA | SCALLION CHIMICHURRI BACH TUQC NUGNG 38
JACKFRUIT CAKE | SNOW EAR | KIMCHI REMOULADE CHA CA"MIT" THANG LONG 28
SOFTSHELL CRAB | HEIRLOOM TOMATO | TAMARIND CARAMEL CUA LOT SOT ME 28
Main Course
300G STRIP STEAK | UMAMI BUTTER | CIPPOLINI BO TUNG XEO 108
CHILEAN SEABASS | HONEY AJI AMARILLO | CITRUS SLAW CATUYET CHIEN 52
BABY CHICKEN | GREEN CHILI KUMQUAT | BUNS GA NUGNG MUO1 6T 48
JAPANESE SCALLOPS | FOIE MISO | BLACK GLUTINOUS RICE SODIEP NUONG 48
ERYNGI MUSHROOM | KABOCHA | TAMAGO MISO B O NAU NAM 42
JACKFRUIT KATSU | TOMATO | PARMESAN MIT CHIEN 42
WAGYU TENDERLOIN MB 7 | PATE | MAGGI DEMI GLACE BANH M1 WELLINGTON 88
Sides
HEIRLOOM CAULIFLOWER | CUCUMBER CHILLI | SHALLOT SUP LO TUGNG OT 19
CARROTS | MUSTARD MISO | PINE NUTS CA ROT NUGNG SOT MISO 19
CABBAGE | CHAM CHEO | PEANUTS BAP CAI THAO 19
Dessert
CAFE PHIN PARFAIT | ESPRESSO | COCONUT CAPHE cOT DUA 15
NIKKA MOCHACCINO | BANANA | WHISKEY BANH BONG LAN SOCOLA CHUOI 17
PANDAN ROOT MOUSSE | CORIANDER | WHITE RUM JELLY SAM DUA SUA 13
PEANUT | SESAME | YUZU KEO ME XUNG HUE 15
ALMOND PANNA COTTA | LONGAN | SNOW EAR CHE NHAN NHUC 13



